
Week 2  Breakfast 8:00am - 9:00am Lunch  11:30am - 1:00pm Dinner 4:30pm to 6:00pm

AL/IL Dining Room
Monday July 25 Tuesday July 26 Wednesday July 27 Thursday July 28 Friday July 29 Saturday July 30 Sunday July 31

Breakfast Oatmeal Malt O Meal Oatmeal Cream of Wheat Oatmeal Malt O Meal Oatmeal

Eggs Any Style                      

with Toast
French Toast w/ Sausage Veggie Omelet

Everything Bagel 

Breakfast Sandwich
Denver Scramble Pancakes w/Sausage

Eggs Any Style                               

with Toast

Hash Brown & Bacon Scrambled Eggs American Fries Hashbrown Toast, Home Fries Scrambled Eggs Hash Brown & Bacon

Soup of the Day - Navy Bean Baked Potato Vegetable Lentil Chicken Dumpling Clam Chowder  Cream of Mushroom Beef Barley

Lunch Feature #1 Turkey A La King Chili Tuna Casserole Ring Bologna Country Fried Steak Apricot Glazed Chicken Summer Quiche

The IL Dining Room is 

OPEN For Lunch!
Brown Rice

Sour Cream, Cheese, 

Green Onion
Dilled Carrots Potato Salad Mashed Potatoes Wild Rice w/Pecans

Zucchini, Roasted Corn, 

Goat Cheese, Tomato

Make your reservation 

at Reception 
Lemon Asparagus Dinner Roll Breadstick Marinated Cucumbers Mixed Vegetables Green Beans Broccoli Salad

Lunch Feature #2
Patty Melt

Roasted Beet & Goat 

Cheese Salad
Liver Sausage Plate

California Grilled Chicken 

Sandwich
Egg Salad Sandwich Grilled Brat Patty Greek Chicken Salad 

Grilled Onions Swiss Rye
Grilled Salmon, Spinach, Balsamic 

Vinaigrette, Citrus

Toasted Light Rye, Dijon, 

Red Onion, HB Egg

Lettuce, Tomato, Red 

Onion, Avocado Mayo
Lettuce, Wheat with Onions and Kraut With Pita Bread

Onion Rings Dinner Roll Potato Chips Marinated Cucumbers Fresh Fruit Baked Beans Broccoli Salad

Dinner Feature #1 Coconut Shrimp 

w/Cocktail Sauce

Roasted Chicken                

Leg Quarters

Assisted Living 

Pasta Night!
Beef Taco Salad

Mediterranean Zucchini 

Boats
Vegetable Lasagna Pork Loin

Sweet Potatoes Corn on the Cob
Chef's will be stationed 

in the Dining Room to 
Refried Beans, Lettuce, Tomato, 

Cheese, Olive, Green Onion

Roasted Tomato & Red Pepper, 

Ground Turkey, Feta, Spinach, 

Olive
Breadstick Stuffing

Snap Peas Baked Potato
dining room to create 

your perfect pasta
Salsa & Sour Cream

Herb Roasted                        

Root Vegetables
Broccoli & Cauliflower

Creamed Spinach & 

Parsnips

Dinner Feature #2 Veal Parmesan Sandwich BBQ Pork Sliders Independent Living Grilled Caprese
Beer Battered OR Baked 

Cod
Chef Salad Sloppy Joe's

Marinara, Fresh Mozzarella Brioche, Napa Slaw
Baked Chicken 

Mostaciolli 

Pesto Mayo, Spinach, Tomato, 

Fresh Mozzarella

French Fries or Potato 

Pancakes  w/Applesauce

Romaine, Turkey, Ham, HB Egg, 

Cucumber, Tomato
Pickles

Zucchini Fries Corn on the Cob
With Garlic Toast  Italian 

Blend Veggies
BLT Cauliflower Salad

Coleslaw, Tartar, Lemon, 

Rye Bread & Butter

Choice Dressing                

Dinner Roll
Sweet Potato Fries

Dessert of the Day Cherry Pie Banana Cake
Cheesecake w/Blueberry 

Compote
Brownies Scandinavian Apple Cake Assorted Pie Boston Cream Cake

           Note: Daily Menus may change based on product availability                                         * FOR DELIVERY PLEASE CALL 262-599-8316 OR *8316


