Main Dining Room Friday Memo

V =vegetarian Breakfast Noon Meal Evening M eal Noon Meal Evening Meal Noon Meal
j = low fat/salt Mon - Sat Mon - Sat Sun Sun Holidays
Full Service 8:00- 9:00 AM 12:00-1:00 PM 5:00-7:00 PM 12:00- 1:30 PM 5:00-6:00 PM Reservations Only
Take Out 8:00- 9:00 AM 11:45 AM -12:00 PM 4:00-5:00 PM 11:00- 12:00 PM 4:30-6:00 PM 11:00 AM -12:00 PM
12:30 PM — 1:00 PM 6:30-7:00 PM 1:30-2:00 PM 1:30 — 2:00 PM
SATURDAY -9/4 SUNDAY-9/5 MONDAY-9/6 TUESDAY-9/7 WEDNESDAY-9/8 THURSDAY-9/9 FRIDAY-9/10
NOON MEAL NOON MEAL NOON MEAL NOON MEAL NOON MEAL NOON MEAL NOON MEAL
j Callaloo Soup V | Vegetable Bean V Tomato Lobster Bisque j Ginger Chicken V j Minestrone Soup V Tomato Soup
Seafood Salad w/ @ Harissa Soup Gouda Soup w/ Rouille Orzo Soup V Egg Salad & Cajun Seafood
Assorted Rolls V Moroccan V Thai Coleslaw V Roasted Red V j Green Bean & Assorted Rolls Salad
Cold Soup of Carrot Salad Assorted Rolls Pepper Hummus & Pimento Salad Cold Soup of Assorted Rolls
the Day Assorted Rolls Cold Soup of Pita Points Assorted Rolls the Day Cold Soup of
Cold Soup of the Day Assorted Rolls Cold Soup of the Day
the Day Cold Soup of the Day
the Day
Chicken Roasted Rib New England Lobster Hawaiian Chicken Chicken Livers Lobster & Smoked Turkey
Pecan Quiche of Beef & Shrimp Rolls j Shrimp & j Grilled Salmon Shrimp Rolls Rachel Sandwich
j Turkey & j Baked Grouper j Baked Chicken Caesar Salad V Zucchini Pancakes Ham Biscuits j Grilled Brazilian Filet
Spinach Salad Pork Baby Fried Chicken V j Brown Rice V j Yellow Squash j Chicken A LaKing | V Tortellini Alfredo
V Fried Potato Back Ribs w/ Assorted Sweet & Spicy V j Stewed V j Roasted Carrots V j Steamed Rice V j Spinach
Nuggets Peanut Sauce Sausage Heroes W/ Tomatoes Cheese Cake V j Sauteed Cherry V j Cauliflower
V j Broccoli Florets V Asian Sesame _Peppers & Onions V Fire Roasted Tomatoes w/ V | Mashed Potatoes
V j Sugar Apple Slaw Vj Mgshed Potatoes Apples Basil Butter (J without Gravy)
Snap Peas V j Baked Potato (/ without Gravy) Tiramisu Cake V jBaby Carrots | Peanut Butter Cookies

Boston Cream Pie

V Spinach Soufflé
Cherry Pie

V Baked Beans

Braised Collards

V j Corn on the Cob
Apple Pie

Apple Strudel

EVENING MEAL

EVENING MEAL

BOX SUPPER

EVENING MEAL

EVENING MEAL

EVENING MEAL

EVENING MEAL

Grilled Cornish Hen
w/ Plum BBQ Sauce
Stuffed Cabbage
j Baked Turbot w/

j Hollandaise Sauce
V j Mashed Potatoes
(/ without Gravy)

V j Ratatouille
V j Fresh Asparagus
Pound Cake w/
Melba Sauce

j Ceviche
j Grilled Yogurt
Chicken Thighs
Baked Spaghetti
Casserole
V Fried Zucchini
Sticks
V Steak Fries
w/ Rosemary Butter
V j ltalian
Green Beans
Dessert of the day

Seafood Salad on
a Kaiser Roll
Carrot Raisin Salad
Fruit Cup
Chips
Brownies
Milk

Hoisin Pork
Vj Eggplant Stacks
j Filet Mignon
(j 3 oz Trimmed Filet)
Vj Fettuccine Pasta
w/ Tomato Sauce
(j 2 0z sauce)
V j Broccolini
V j Grilled Zucchini
Cherry Cookies

V Mushroom &
Swiss Quiche
Chicken Curry
V j Spaghetti w/
(j 2 oz Tomato Sauce)
Meat Sauce
V j Cold Asparagus w/

Raspberry Vinaigrette
(j No Vinaigrette)

V j Brown Rice
V jWhole Baby Beets
V jPea Pods
Summer Fruit Cobbler

j Baked Corvina
Braised Duck Legs
Grilled Rib Eye Steak
V j Potatoes Au Gratin
W/ Rosemary
V j Sautéed
Mushrooms
V j Manhattan Blend
Pound Cake w/
Strawberry Topping

Sticky Lemon Chicken

j Poached Chilled
Salmon

j Veal w/ Peppers
V j Saffron Rice
V j Vegetable Medley
V j Brussels Sprouts
Créme Brule

Spring/Summer 2036Week C



