
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

                   

     

                    Week of December 1st – December 7th  
  

  
  

Soup of the Week 
Cream of Broccoli Cheddar 

  

  

  

Side Salad of the Week 
Carrot Raisin Salad 

  

  

Starter Salad of the Week 
Mimosa Salad 

Julienne Romaine lettuce, mandarin oranges, almonds, and red peppers 
  

Entrée Salad of the Week 
Greek Chicken Salad 

Grilled chicken, baby greens, olives, diced tomato, diced red onion,  
cucumbers & Feta cheese, served with balsamic vinaigrette & pita points 

 
 
 
 
 

Catch of the Week 
Sesame Crusted Ahi 

 Served medium rare, coated in sesame seeds 
  
 

Vegetarian Entrée 
                               Manicotti 
                                                  

                  

  

  

  

  
            
  

  

  

  

Room Service Times to Call:  
623-972-3000 ext. 239 
 

9:00am to 10:00am for 

10:45am or 2:00pm delivery  

1:00pm to 3:00pm for  

4:00pm or 6:30pm delivery  

Dining Room Hours:  

Breakfast: 7:00am to 10:00am  

Lunch: 11:00am to 2:00pm  

Dinner: 4:00pm to 6:30pm  

Sunday Brunch: 10:00am to 2:00pm 

Chicken & Dumplings - Diced chicken braised in a chicken gravy served with a steamed 
dumpling 
Braised Beef Brisket - Slow-braised brisket served with mushroom demi-glace  
Liver & Onions - Saute ed beef liver served with sauteed onions & 2 strips of bacon   
Chicken Fajitas - Seasoned chicken sauteed with peppers & onions, and served with flour 
tortillas, sour cream & salsa  
Grilled Mahi - Seasoned mahi fillet, grilled and served with mango salsa   
Baked Lasagna - Pasta, ricotta cheese, mozzarella, Italian sausage, ground beef & marinara 
layered & baked  
Teriyaki Chicken - Marinated chicken thighs, stir-fried & served on brown rice    
Sauerkraut Braised Pork Chop - Seared pork chop, braised in sauerkraut & beer    
Seafood Crepes - Shrimp, lobster, scallops rolled in a crepe & served with a dill lemon 
sauce  
Pepper Steak - Diced beef, peppers, mushrooms & onions in a light sauce  
Broccoli Cheddar Stuffed Chicken - Chicken breast stuffed with broccoli, cheddar cheese, 
breaded & baked   
Coconut Shrimp - House breaded coconut shrimp served with mango cocktail sauce  
 

 

Red Mashed Potatoes - Red potatoes mashed with butter & sour cream  
Sauteed Snap Peas - Tossed with butter & seasoned  
Mixed Fresh Vegetables - Assorted seasonal vegetables 
Vegetable Spanish Rice - Seasoned rice with vegetables  
Buttered Corn - Tossed with butter & seasoned  
Mixed Fresh Vegetables - Assorted seasonal vegetables 
Garlic Mashed Potatoes - Roasted garlic infused in mashed potatoes  
Steamed Yellow & Green Squash - Steamed and seasoned 
Broccoli - Saute ed and seasoned 
Scallop Potatoes - Sliced potatoes in white cheese sauce with sauteed onions 
Corn Fritters - Battered Corn deep fried    
Steamed Cabbage - Steamed and tossed in olive oil & seasoned 
Steamed Brown Rice - Brown rice steamed & seasoned   
Mixed Carrots, Red Peppers, Wax Beans & Yellow Squash - Saute ed and seasoned 
Braised Red Cabbage - Chopped red cabbage braised 
Steamed Jasmine Rice - Steam white long grain rice        
Mixed Vegetables - Chefs fresh mixture 
Wilted Spinach - Steamed and seasoned 
 

Side Descriptions   

Entrée Descriptions  



 

 

 

Weekly Lunch Specials & Soup of the Day 

 Weekly Breakfast Special 
    3 Pancakes rolled around link sausage 

  

Monday – Beef Barley – Sloppy Joe 
Seasoned hamburger mixed with sweet savory sauce & served on a grilled bun 
 
Tuesday – Sweet Potato Bisque – Chicken Tender Salad 
Chicken tenders, lettuce, shredded cheese, bacon, green onions, chopped egg & diced 
tomatoes 
 
Wednesday – Tomato Basil Bisque – Adult Grilled Cheese 
Grilled parmesan crusted bread, bacon, avocado, tomato, provolone & cheddar  
cheese 
 
Thursday – Navy Bean – Pastrami Panini 
Pastrami, mustard, pickle, and Swiss cheese panini on a ciabatta roll 
 

Friday - Clam Chowder – Pizza & Salad 
Cheese or pepperoni pizza with a house salad 
 

Saturday – Cream of Chicken Noodle – Mushroom Burger                                                                    
Beef patty, saute ed mushrooms, Swiss cheese with lettuce & tomato on a grilled bun 
  

          Weekly Desserts 
  

 Regular-  Blueberry Pie, Carrot Cake, Carnival Cookies, 
   Mint Chocolate Chip or Vanilla Ice Cream  
 NSA-  Cheesecake or Vanilla Ice Cream 
 Fat Free- Angel Food Cake or Vanilla Ice Cream 
  
  
  

  

  

Monday 

Soup – Beef Barley 
Chicken & Dumplings 
Braised Beef Brisket 
Red Mashed Potatoes 
Saute ed Snap Peas 
Mixed fresh Vegetables 
  

Tuesday     

Soup – Sweet Potato Bisque 
Liver & Onions 
Chicken Fajitas 
Vegetable Spanish Rice 
Buttered Corn 
Mixed Fresh Vegetables 
 
  

  
Wednesday   

Soup – Tomato Basil 
Baked Lasagna  
Grilled Mahi 
Garlic Mashed Potatoes 
Steamed Yellow & Green Squash 
Broccoli 
  

Thursday  

Soup – Navy Bean  
Teriyaki Chicken  
Sauerkraut Braised Pork Chop 
Scallop Potatoes 
Corn Fritters 
Steamed Cabbage 

Friday 

Soup - Clam Chowder 
Seafood Crepes 
Pepper Steak 
Steamed Brown Rice 
Braised Red Cabbage 
Mixed Carrots, Red Peppers, Wax Beans 
& Yellow Squash 

Saturday 

Soup – Cream of Chicken Noodle 
Broccoli Cheddar Stuffed Chicken 
Coconut Shrimp 
Steamed Jasmine Rice 
Mixed Vegetables 
Wilted Spinach 
  

  Vegetable of the Week – Steamed Zucchini 

  Sunday 
  

Omelet of the Day – Sausage & Swiss cheese  
  
Brunch Special – Breakfast Bowl – Diced potatoes, smoked sausage, peppers & 
onions topped with scrambled eggs & cheese 
  
Lunch Entrée – Meatloaf – mashed potatoes, and steamed vegetables, served 
with soup & House salad  


