OCTOBER MENU 2026

SUNDAY

MONDAY

TUESDAY

WEDNESDAY

THURSDAY

FRIDAY

SATURDAY

]
Lunch Special: Mac &
Cheese w/Bacon
Supper: Swiss Steak
Mash Potatoes

Broccoli

Cantaloupe or Brownies
w/Ice Cream

2

Lunch Special: Pork
Souvlaki Burger
Supper: Grilled Chicken
w/Greek Toppings
Lemon Roast Potatoes
Beets & Baby Carrots
Grapes or Creme Brulee

3

Lunch Special: Roast
Turkey on a Sub
Supper: Baked Salmon
w/Bearnaise

Oven Roasted Red &
Yellow Baby Potatoes
Cauliflower & Green
Peas in Cheese Sauce
Chef’s Choice Canned
Fruit or Peach Crisp
w/Ice Cream

Lunch Special: Eggs
Benedict w/Bacon

Supper: Roasted Pork Loin
w/Apples, Apricot Stuffing,
Apple Sauce & Gravy

Lunch Special: Grilled Ham &
Cheese Sandwich

Supper: Cornflakes Crusted
Chicken w/Herb Butter Sauce
Oven Roasted Baby Potatoes

6

Lunch Special: Chicken
Burger

Supper: Glazed Beef
Meatloaf w/Gravy
Mash Potatoes

Lunch Special: Reuben
Sandwich

Supper: Chicken
Souvlaki w/Greek
Toppings served

8

Lunch Special: Chicken
Fingers w/Caesar Salad
Supper: Baked Salmon
w/Maple Dijon Glaze
Herb Rice

9

Lunch Special: Monte
Cristo

Supper: Roast Chicken
w/Herb Gravy

Gratin Potatoes

10

Lunch Special: Plain
Toasted Chicken Salad
Sandwich

Supper: Smothered
Pork Chops

Whipped Mash Roasted Zucchini Broccoli w/Lemon Roasted Roasted Beets & Green Beans Roasted Sweet Potato
Roasted Butternut Squash & | Fresh Pineapples or Black Mangoes or Date Potatoes or Chilli Con Carrots Cantaloupe or Lemon Skillet Corn & Peppers
Green Peas Forest Cake Squares Carne w/a Fresh Bun Honey Dew or Mixed Tarts Fruit Salad or Oreo
Strawberry & Kiwi or House Salad Berry Crisp w/Ice Cheesecake

Tropical Pie w/lce Cream or Tropical Fruit Salad or Cream

Whipped Cream Coconut Cream Pudding

11 12 13 14 15 16 17

Lunch Special: Banana Lunch Special: Hamburger Lunch Special: Muffin Lunch Special: Tuna Lunch Special: Turkey & | Lunch Special: Mac & Lunch Special: Egg
French Toast w/Bacon, w/Bacon & Cheese Frittatas w/Toast Salad on Fresh Buns Cheese Sandwich Cheese w/Bacon Salad on a Fresh Bun

Whipped Cream & Compote
Supper: Roast Beef
w/Gravy & Horseradish
Baked Potatoes

Asparagus

Banana or Blueberry Pie

Supper: Roast Turkey
w/Cranberry & Herb Stuffing,
Gravy & Cranberry Sauce
Creamy Mashed Potatoes
Brussel Sprouts & Baby Carrots
Mixed Berries or Pumpkin Pie or
Pecan Pie

Supper: Chicken Alfredo
Whole Grain Pasta
Broccoli

Mandarin Segments or
Vanilla Bundt Cake

Supper: Pesto Salmon or
Smokey BBQ Chicken
Herb Rice

Cauliflower Au Gratin
Melon Medley or Tapioca
Pudding w/Mangoes

Supper: Beef Lasagna
Garlic Bread

Caesar Salad

Fresh Fruit Salad or
Warm Rice Raisin &
Pineapple Pudding

Supper: Pork Chops
w/Gravy & Apple Sauce
Roasted Sweet Potatoes
Beans Medley

Fresh Pineapples or Biscoff
Cheesecake

Supper: Coq Au Vin
Mash Potatoes
Carrots

Grapes or Hawaiian
Cake




OCTOBER MENU 2026

SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY
18 19 20 21 22 23 24
Lunch Special: Waffles Lunch Special: Ham & Cheese | Lunch Special: Dry Ribs Lunch: Cheeseburger Lunch: Chicken Wings Lunch: Spaghetti w/Meat | Lunch Special: Toasted
w/Bacon, Strawberry Quiche w/Caesar Salad Supper: Chicken A La Supper: Beef Stew w/a | Balls BLT
Compote, Whipped Cream | Supper: Montreal Seasoned Supper: Buffet Night Kiev w/Honey Mustard Biscuit Supper: Pork Bangers Supper: Ginger Beef
& Fruit Baked Chicken Breast & Gravy or Lemon Garlic | Caesar Salad Mash Potatoes w/Gravy w/a Spring Roll
Supper: Roast Pork Lyonnaise Potatoes Shrimps w/Seafood Fruit Salad or Blueberry | Green Peas Fried Rice
w/Apple Sauce & Gravy Roasted Zucchini Sauce Tarts Pineapples or Warm Broccoli & Corn Stir-Fry
Mash Potatoes Mangoes or Chocolate Mousse Brown Rice Pilaf Lemon Pudding Bananaora
Roasted Rutabaga & Turnips Green Beans Hummingbird Cake
Strawberries & Kiwi or Melon Medley or Vanilla
Cherry Pie w/Whipped Pudding w/Macadamia
Cream or Ice Cream Nuts & White Chocolate

Cookies
25 26 27 28 29 30 31 HALLOWEEN
Lunch Special: Strawberry Lunch Special: Hot Dog Lunch Special: Chicken Lunch Special: Pizza Buns | Lunch Special: Chicken | Lunch Special: Philly Beef | Lunch Special: Salmon
Pancakes w/Compote, w/Brown Beans Quesadilla Supper: Mesquite Burger Dip w/Au Jus Salad on Fresh Buns
Whipped Cream, Bacon & Supper: Grilled Chicken Supper: Lamb Stew Chicken or Almond Supper: Shepherd’s Pie | Supper: Mediterranean Supper: Salisbury Steak
Fruit w/Mango Chutney w/Fresh Buns or Pork Crusted Sole w/Tartar w/Gravy Baked Salmon w/Feta w/Sauteed Onions &
Supper: Swiss Steak Seasoned Potato Wedges Souvlaki w/Creamy Sauce Honey Glazed Baby Cheese & Sundried Mushrooms
Mash Potatoes Roasted Butternut Squash Garlic Sauce Wild Rice Pilaf Carrots Tomatoes Mash Potatoes w/Gravy
Asparagus Fresh Pineapples or Carrot Caesar Salad Glazed Carrots Grapes or Tiramisu Parsley Baby Potatoes Green Beans
Strawberry & Kiwi or Cake w/Cream Cheese Icing Broccoli Fruit Salad or Apple Crisp Mousse Mixed Vegetable Mornay Banana or Pumpkin
Assorted Pies w/lce Cream Chef’s Choice Canned w/Maple Walnut Ice Chef’s Choice Canned Fruit | Cheesecake
or Whipped Cream Fruit or Warm Bread Cream or Chocolate Pudding
Pudding w/Caramel w/Sugar Cookies
Sauce
All lunch specials are served with your choice of Soup, Daily Salad, French Fries, or Warm Kettle Chips
e  Guest reservations for dinner require 24-hour notice. Please contact the kitchen.
e Lunch serving time 11:30 - 1:15pm
e Dinner serving time: 1%t serving 4:35 pm, 2" serving 5:50 pm
e  For pickups & deliveries, please contact kitchen by 3:00 pm (Pickup charges $1.50 plus taxes, Delivery charges $3.00 plus taxes)
e 25dinner meals included each month (meals over 25 is a charge of $18.50 each plus taxes)
ALL FOOD ITEMS ARE SUBJECT TO AVAILABILITY OF PRODUCT




