
Break�ast
Avocado Toast

Toasted whole grain bread with fresh sliced 
avocado, tomatoes, mixed greens, and EVOO

Cheese Blintz
Stu�fed with a sweet Ricotta cheese and served with 
sour cream, blueberry sauce, and powdered sugar

Lunch Entrees
Cranberry Apple Chicken Salad

Tender chicken breast tossed with sun-dried cranberries, 
diced apples, mayonnaise, and fresh herbs. Served on a bed 

of mixed greens with fresh baked banana nut bread.

Margherita Flatbread Pizza
Crisp �latbread with fresh tomatoes, garlic, 

basil, parmesan, and fresh mozzarella

Dinner Entrees
Grilled Salmon Fillet

6 oz. Atlantic salmon, grilled to order, and served 
with a wild rice pilaf and roasted autumn vegetables

Rosemary Braised Lamb Shank
Tender, braised lamb shank served roasted 

garlic mashed potatoes and baby carrots. Accompanied by 
a red wine rosemary sauce.



Always Available Dining

Break�ast
Maple Bourbon French Toast

 Texas toast griddled with a cinnamon egg batter. 
Served with a bourbon infused maple syrup.

Classic Corned Beef Hash
Savory mix of corned beef with sauteed onions and fried 

potatoes. Served with an egg cooked your way and fresh fruit.

Lunch Entrees
Broccoli and Cheddar Quiche

Deep dish quiche with fresh broccoli and cheddar 
cheese. Served with homemade banana nut bread.

Turkey Apple Swiss Melt
Roast turkey slices served on whole grain bread with 

Swiss cheese, granny smith apples, and Dijon mustard.

Main Entrees
Chicken Portabella

Marinated chicken breast topped with grilled 
portabella mushrooms and provolone cheese

Classic Pot Roast and Potatoes
Tender, braised beef pot roast with garlic mashed 

potatoes and roasted root vegetables.
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