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: 11:16am « 2:00pm
8th
LUNCH DINNER
Californla Mediey Soup (D/G) California Medley Soup (D/G)
. Fre;h Fruit & Salad Bor Wedge Salad with Blue Cheese Dressing ar Cholce of Dressing (D/GF)
Herb anid Scatlion Crusted Salmon (DF/G) Whole Kernel Corn {D/GF) and Braised Green
Ma.;::;d;t;’ Beans and Tomatoes (DF/GF/V) Brown Sugar Baked Ham (OF/GF) Mashed Potatoes (D/GF) Roasted Carrots (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/GF/V)
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 Chesseburger (D/G) French Fries (DF/GF) and Broceoll (DF/GE/V) S0 I Tk o Talol ‘"’ﬁ;’cml“ Nen PETRINY ond By Yegetialin
10th
Pori Chop with Marsala Sauce (DF/GF) Jasmine Rice (DF/GF/V) and Sauteed Cabbage | Spinach and Tomato Stuffed Portabelia 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)
Chicken Noedie Soup (D/G) Chicken Noodle Soup (D/G)
Fresh Fruit & solod Bar Mozzarella Sticks with Marinara Sauce (D/G)
Wednesdoy, = Chili Mac Casserole {D/G) Seasoned l;ma Beans (DF/GF/V) and Grilled Zucchini Butter T imp (D/GF) Quinoa (DF/GF/V) and Souteed Bok Choy (DE/GF/V)
Harch 11th (OF/GE/V)
Grilled Turkey & Bacon Croissont Sandwich (DF/G) Onfon Rings (DF/G) and Steamed 8BQ Beef Brisket (DF/GF) Vegetarian Baied Beuns (DF/GF/V) and Vinegar Coleslow
Broccoli (DF/GF/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 Rolis(DF/GF) & Lo Mein Noodles(DF/G/V) Beef Eachliada (DF/G) with Mexican Rice{DFIGEV) and Sauleed Peppors & Onloas(DF/GRV}
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) Ancl P | 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 Groen 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 Frosh Ste 1 Asp (DF/GF/V)
Split Pea Soup (DF/GF/V) Split Pea Soup (DF/GF/V)
Fresh Frujt & Salad Bar Spring Mix Salad with Apples, Celery, and Pecans ( Raspberry 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 Folitas (DF/G) Mavican Rice [DF/GF/V) and Roastad Risel Roame sl CasndhE 12E fL

Spinach (DF/GF/V)

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



Richland’s Sunday Brunch

Sunday, March 14th, 2026
Opening (Dining Room) Buffet @ 11:15am - 2:00pm
Richland Starters
Salad Array - Seasonal Fresh Fruit- Smoked Salmon —
Manhattan Clam Chowder (DF/GF)
Entree
Grilled Porterhiouse Pork Chop w/Piccata Sauce (DF/GF)
French Style Seafood Thermidor (D/GF)
Corned Beef Benedict w/ Hollandaise Sauce (D/G)
Accompaniment
Wild Rice Vegetable Pilaf (D/G)
Savory Shoepeg Corn (D/G)
Grilled Mixed Vegetables (DF/GF/V)
Roasted Maple Apples (DF/G/V)
Carving Station
Herbed Crusted Beef Tenderloin w/ Horseradish Sauce
Richland’s Chef Station
Omelets-Waffles-Grits-Bacon-Sausage- Gravy- Biscuits
Richland’s Sweet Treats

Chocolate Lovers Spoon Cake, Tiramisu, Italian Lemon Cake,
Warm Pecan Roll, Chess Pie, ﬂppfe Pre, Pecan Pie eI, _Assorted Danishes

*Reservations required for Parties more than 5
*In preparation for all meals, please place reservations for the number
of outside guests and for the time of arrival *



Allergen Abbreviations: Dairy (D) - Dairy Free (DF) - Gluten (G) - Gluten Free (GF) - Vegan (V) Vegetarian (Veg)

Sunday, March Lunch: 11:00am - 1:30pm Dinner Served: 5:00pm - 6:30pm Sunday Brunch: 11:00am - 2:00pm
1h LUNGH DINNER
Tuscan Bean Soun (DFAGF} Tusean Bean Saun {DE/AGF]
Fresh Fruit & Sdlad Sar Breaded Mushroons w/ Horseradish Sauce (IVG)
Manday, Mardh Fettuccine with Cleesic Bolognese Sauce (G} Seascned Coulifiower and Brocedli Tenyoki Giazed Chicken Thighs {DF/GF} Escalloped Finearpie Bake {0/G] and Vegetabie
26h {DF/AGFAY] and Garfic Bread (DF/G) Stir Fry {OF/GEA
850 Fulied Fork (OF/GF | Bieed Beans {DE/GEAY) and Romsted Asparaqus (DEGEA | o o e o Cort (D/GF) Herted Orzo {(DEAGEAY) and Fresh Sauteed Sgnachi DEGEA]
Tuesday, March Lunch Closed Open Bar (@ (5:00pm - 6:00pm)
IFth
5t Patrick®s Day Dil P, 600, = 700,
Sada Shoppe Open (800 am- 2:30pm) e ay Dinner Party @ (6:00pm pm)
Creamy Cdifarnia Vegetable Mediey {DVG] Creamy California Viegetable Mediey Soun {DVG]
Fresh Fruit & Saiad Sar Fresh Carrot Raisin Salad [DE/GE/V)
Wiedines ciy, Golden Coconut Shrimp (DF/G) Tropical Rice (DR'GF/V) and Fresh Steamed
March 1&)‘: Panke Crusted Chicken (DFf G) Macaroni & Cheese (DfG) and Seasoned Greens | DR/ GF/V) Broccoli (iDF/GRV)
Snaghetti Squash Tomped with Mushroam Marinara {DF/GE/V} and Crisgy Com Vegetable Pasta Primavera with Pesto Sauce{ D/G) Roasted Cherry Tomatoes (DF/GF/\V)
Nuggets {G] and Sauteed Swiz== Chard {DEGEA] and Toasted Garlic Bread(D/G)
Old Fshicred Bean & Ham Saus (DF/GF) Old Frshicned Bean & Ham Saus {DFAGF]
Fresh Fruit & Salad Bar Grapes,Asst.Cubed Cheese & Crackers (D/G)
Thurs day, March Baked Ziti with Italion Sawsoge & Braredi {[HG] Roosted Carots {DF/GEA] and Herbed Southemn Style Chicken Tenders wy Homemade WaiTie{ A} and Fresh Mixed
_Eb; Roasted Squash { DE/GEA] Berries (DEASEA]
Herted Rogsted Turkey with Poultry Gravy{DE/GF] Combread Dressing{DVG} Green | Buoked Flounder with Lemon Coper Souce{DVGF] Vegerabie Rice Fiaf {DvGEA] and Crearmy
Bean Cosserd e DG} Boursin Spinachi YGF}
Garden Vegetabie Saun {DF/GRA] Garden Vegetabie Saun {DEAGFA]
Fresh Fruit & Salod Sar Spinach 5 alad with Strawberries, Feta & Pecans (D/GF)
Friday, March ~ Fried Catfish {DF/GF] with Roes ted Red Pomtaes (DF/GFA Hushaupgies (V6] and Chicken Fajta Quesadila{ V5] Mexican Rice{ DE/GFEAY] and Fresh Steamed Brocedli
arh Sauteed Cabénge {DF/GFEV] {OFRAGEA}
Memyhis Style Rt (DF/GE] Mefmm'mm Seasoned Calard Greens Biock & Blue Burger{DV5} Crisoy Onian Rings {6} Amie Vinegar Cole Slaw{DF/GEAV]
Italian Wedd ng Saup [DF/AG) Irdlian Wedding Saun {DF/G}
Fresh Fruit & Saiad Bar Cherry Tomato Couscous Salad (DIG/Veg)
Cabbage Roll in Tomato Sauce (DFIGF), Fresh 5Shoepeg Corn (DFIGF V), Polish § S rkraut (DF/GF Roas ted Potatoes (DF/GEV) and
Scrturcy, March and Fresh Steamed B roccoli (DFIGFN) S e eoreg M (DF/GF) Roas o Jan
P easoned Mixed Vegetables (DR GFRV)

Taco Bar
Pork Tendericin with Red Bell Peooer Sauce an Side {DF/GF), Caulifiower Augratin
(DG} and Sauteed Kale {GE/DEA]

Stuffed Shells Florentine wy Marinam Soece (D/G) Aoosted Zuchinni [DFAGF/V) ond Seasoned
Green Pens and Comots (D/GF)




