furergen Appreviotions: vairy (V) - Dairy Free (D.F,) - Gluten (G} - Gluten Free (G.F.) - Vegan (V) Vegetarian (Veg)
Sunday, March Lunch: 11:00am - 1:30pm Dinner Served: 5:00pm - 6:30pm Sunday Brunch: 11:15am - 2:00pm
8th
LUNCH DINNER
Californie Medley Soup (D/G) California Medley Soup (D/G)
. Fre;h Fruit & Salod Bar Wedge Salad wiith Blue Cheese Dressing ar Cholce of Dressing (D/GF)
po—— Herb arid Scatlion Crusted Salmon (DF/G) Whole Kernel Corn {D/GF) and Braised Green Brown Sugar Baked Ham (DF/GF) Mashed Potatocs (D/GF) Roasted Carrots (DF/GF, )
Morch Sth Beans and Tomatoes (DF/GF/V)
BBQ Chicken Thighs with Mushroons & Swiss Cheese (D/GF) Roasted Butteraut Squash | Crab Cakes w/ Remoulade Sauce on the side (D/G) Sauteed Spinach (DF/GF/V)
with Apple(DF/GF/V) and Rice Pilaf (DF/G/V) and Tuscan Roasted Tomatoes {DF/GFNV)
Three Bean Soup (DF/GF) Three Bean Soup (DF/GF)
Fresh Fruit & Salad Bar = Vegetable Spring Rolls with Sweet and Sour Sauce on the Side
Tuesday, March Bacon Cheeseburgar (D/G) French Fries (DF/GF) and Broccoll {OF/GF/V) L% 200 Triiyel] chichur fhioke ‘D'Zi;’cm;‘ Non IOV 30 iy Vegetishlen
10th
Pori Chop with Marsala Sauce (DF/GF) Jasmine Rice (DF/GF/V) and Sauteed Cabbage | Spinach and Tomato Stuffed Portabella Mushroom (D/GF/VEG) and Roasted Red Pepper-
(DF/GF/V) Pesto Penne Pasta (DF/G/VEG) and Fresh Steamed Green Beans (DF/GF/V)
Chiclen Noodle Soup (D/G) Chicken Noodle Soup (D/G)
Fresh Frult & salod Bar Mozzarella Sticks with Marinara Sauce (D/G)
Wednesdoy, = Chili Mac Casserole {D/G) Seasoned l:na Beans (DF/GF/V) and Grilled Zucchint Butter T, imp (D/GF) Quinoa (DF/GE/V) and Sauteed Bok Choy (DE/GENV)
farch 11th (DF/GE/V)
Grilled Turkey & Bacon Crofssont Sandwich (DF/G) Onfon Rings (DF/G) and Steamed 8BQ Beef Brisket (DF/GF) Vegetarian Baked Beans (DF/GF/V) and Vinegar Coleslow
Broccoli (DF/GE/V) (DF/GF/V)
Beef & Barely Soup(DF/GF) Beef & Barely Soup(DF/GF)
Thursd Fresh Fruit & Salad Bar Chips w/Salsa (DF/GF/V)
SGay,
Morch 12th Shrimp Stir Fry{DF/GF) with Vegetable Egg Rolls(DF/GF) & Lo Mein Noodles{DF/G/V) Beef Eachlinda (DF/G) with Mexican Rice{DFIGE) and Saufeed Pappors & Onioas(DF/GFV}
3 Salmon Burger(DF/GF)w/ Lemon Caper Aloi with Sweet Potato Fries {DF/GF)
Salisbury Steak({DF/GF) with Mashed Potaroes(D/GF) & Steamed Broccoli (DF/GF/V) LA | Brussel Sprouts(DF/GF/V)
Cream of Breccoli Soup (D/G) Cream of Broccoll Soup (D/G)
Fresh Frult & Salad Bar Beet Satad ( DF/GF/V)
Friday, March | Fried/Baked Chicken (DF/G) Mashed Potatoes (D/GF) and Fresh Steamed Green Beans Seared Cod with White Wine Sauce (DF/GF) Herbed Rice (DF/GF/V} and Seasoned Black
13th (DF/GF/V) Beans (DF/GF/V)
Grilled Flat Iron Steak (DF/GF) with Jack Daniels Sauce (DF/GF) Baked Potato {DF/GF/V)
; Ratatouille (DF/GF/V) Herbed Ovzo (DF/G/V) and Roasted Carrots (DF/GF/V) and Fresh Ste 1 Asp (DF/GF/V)
Split Pea Soup (DF/GF/V) Split Pea Soup (DF/GF/V)
Fresh Frujt & Salad Bar Spring Mix Sulad with Apples, Celery, and Pecons ( Rospberry Vinegrette on the Side)
Saturday, Hot Dog Bar Oven Rousted Bone In Chicken (DF/GF) Rousted Vellow Squash {DF/GF/V) and Sauteed
Morch 24th

Spinach Artichoke Ravioli Bake (D/G/VEG) Steamed Broccoli {DF/GF/V) and Roasted
Tomatoes {DF/GF/V)

Steak Fojitas (DF/G) Maxican Rice [DF/GF/VI and Roastad Mlsel Roame awl CasndhE L2E 1L

Spinach (DF/GF/V)

Ham & Cheese Quiche (D/G) Hot Curried Frult (D/GF) and Crofssant (DF/G/V[



