
Weekly Menu Week 3
2-Jun 3-Jun 4-Jun 5-Jun 6-Jun 7-Jun 8-Jun

Week 3 Monday Tuesday Wednesday Thursday Friday Saturday Sunday

Soup
* Summer Squash & White 

Bean Soup * Tomato Basil Soup * French Lentil Soup Cream of Mushroom Beef Vegetable * Navy Bean  * Cream of Tomato

Entrée one
Perogies with Bacon Fried 

Onion Sour Cream
Creamy Macaroni and 
Cheese Garlic Bread

Black Forest Ham Dijonaisse 
Sandwich

Turkey Gouda & Onion 
Sandwich

* Roast Beef Lettuce Tomato 
Horseradish Aioli Sandwich * Tuna Salad Sandwich * Egg Salad Sandwich

side * Multigrain Dinner Roll Caesar Salad * Multigrain Dinner Roll Tossed Salad _
Homefried Potatoes & Fresh 

Fruit Caesar Salad

Entrée two Chicken Salad Sandwich
Ttomato Lettuce Cheese and 

Avacado Sandwich California Chicken Salad 
* Poached Egg & Sausage 

Toast

* Cobb Salad Turkey Bacon 
Egg Avocado Tomato Blue 

Cheese
* Vegetarian Chili Garlic 

Bread Hawaiian Pizza

side House Salad Caesar Salad Caesar Salad Dinner Roll Mixed Green Salad
Homefried Potatoes & Fresh 

Fruit Caesar Salad

dessert Assorted Desserts Assorted Desserts Assorted Desserts Assorted Desserts Assorted Desserts Assorted Desserts Assorted Desserts

appetizer Caesar Salad House Salad * Garden Bean Salad
* Spanokopita with Tzatziki 

Sauce Garlic Cheese Bread House Salad Garden Bean Salad

Entrée one Veal Parmesan Beef Steak Pie

* Mushroom Ravioli 
Sundried Tomato Spinach 

Almonds Roast Beef Gravy Tuscan Roast Pork Loin
Beef Stroganoff on Egg 

Noodles
English Bangers Fried Onions 

& Gravy

starch Potato Wedges Parslied Boiled Potatoes Garlic Bread Greek Lemon Potato Chive Mashed Potatoes _ Garlic Mashed Potatoes

Entrée one Sweet & Sour Pork Chicken Thighs Adobo
Poached Cod in Coconut 

Lime Mango Salsa
* Parmesan Crusted Chicken 

Breast & Tomato Sauce
* Baked Cod with Artichoke 

& Sundried Tomato Ragu
Citrus and Basil Roast 

Chicken Breast Peach Salsa
* Teriyaki Salmon Pineapple 

Slice

starch Potato Wedges Parmentiere Potatoes Rice Pilaf Greek Lemon Potato Chive Mashed Potatoes Spanish Rice Garlic Mashed Potatoes

veg 1 Diced Carrots Buttered Corn Sauteed Bok Choy * Parslied Cauliflower Carrot Coins * Seasoned Broccoli Zucchini

veg 2 Seasoned Peas Asparagus Zucchini Pepper Baby Carrots French Green Beans * Roasted Beets Roasted Turnips Sweet Corn

Dessert Churros & Ice Cream * Apple Pie Lemon Cream Cake
* Vanilla Spongecake & 

Strawberry Compote * Peach Cobbler Caramel Swirl Cake Coconut Custard Pie

LUNCH

DINNER


