
MONTHLY DINING ROOM MENU –August 

 

2 3 4 5 6 7 8 

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY SUNDAY 

 
 

OATMEAL W/ RAISINS 

 

PANCAKES 

BACON 

 

 

CREAM OF WHEAT 

 

SAUSAGE GRAVY 

BISCUIT 

ORNAGE SLICES 

 

CREAM OF RICE 

 

COFFEE CAKE 

WESTERN EGG 

SCRAMBLE 

 

CORNMEAL MUSH  

 

HASHBROWNS 

FRIED EGG 

BACON 

 

ZOOM 

 

RAISIN TOAST 

SAUSAGE PATTY 

SCRAMBLED EGGS 

 

 

CREAM OF RICE 

 

FRUIT FILLED 

PANCAKE 

BACON 

 

OATMEAL 

 

CAKE DONUT 

SCRAMBLED EGGS & HAM 

 

COTTAGE CHEESE  & 

FRUIT 

 

CORNED BEEF 

ROAST TURKEY &GRAVY 

 

PARSLIED POTATOES 

 

STEAMED CABBAGE 

PEAS & CARROTS 

 

POKE CAKE 

 

RASPBERRY JELLO 

 

LASAGNA 

GARLIC BREAD 

 

OVEN ROASTED 

CHICKEN 

ROSEMARY POTATOES 

 

ITALIAN BLEND 

STEWED TOMATOES 

 

ORANGE CREAM BAR 

 

TOMATO BEAN SALAD 

 

PORK ROAST 

SALSBURY STEAK 

 

GARLIC MASHED 

POTATO 

 

ASPARAGUS  

PARSLIED CAULIFLOWER 

 

MOCHA CAKE 

 

ITALIAN PASTA SALAD 

 

TACO SALAD 

CHICKEN TERYAKI 

 

RICE PILAF 

 

CARIBEAN BLEND VEG. 

SQUASH 

 

ICE CREAM 

 

SEAFOOD SALAD 

 

BATTERED COD FILLET 

FINGER STEAK 

 

JO JO’S 

 

COLESLAW 

SUGAR SNAP PEAS 

 

PUMPKIN CREAM PIE 

 

 

 

4 BEAN SALAD 

 

SWEET & SOUR PORK 

CUBE STEAK & 

MUSHROOMS 

 

FLUFFY RICE 

 

ORIENTAL BLEND 

CARROT COINS 

 

LAZY DAISY CAKE 

 

WHIPPED JELLO 

 

FRIED CHICKEN 

SWISS MEATLOAF 

 

BAKED POTATO 

 

CORN 

HAVARD BEETS 

 

ICE CREAM 

 

BACON & CHEESE 

QUICHE 

FRESH FRUIT CUP 

 

VEGETABLE BEEF 

NOODLE SOUP 

CHICKEN SALAD ON A 

CROISSANT 

PEANUT BUTTER BAR 

 

BBQ PORK SANDWICH 

FRENCH FRIES 

 

PORTABELLO & BARLEY 

SOUP 

GRILLED TURKEY & 

PEPPER JACK ON FRENCH 

 

 NO BAKE COOKIES 

 

 

ORIENTAL CHICKEN 

SALAD 

 

CORN CHOWDAR 

SUB SANDWICH 

 

KEY LIME SQUARE 

 

HOT TURKEY SANDWICH 

MASHED POTATOES 

GRAVY 

GREEN BEANS 

 

VEGETABLE SOUP 

EGG SALAD ON SOUR 

DOUGH 

OATMEAL COOKIES 

 

CLAM CHOWDER 

ROAT BEEF SANDWICH 

 

HOT DOG 

CHIPS 

 

 

GOOEY BARS 

 

CHICKEN POT PIE 

BROCCOLI 

 

CHEESE TORTELLINI 

SOUP 

GRILLED TUNA AND 

CHEDDAR ON SOUR 

DOUGH 

MARSHMELLOW 

CRISPY 

 

CABBAGE ROLLS 

MIXED VEGETABLES 

 

TURKEY NOODLE SOUP 

BOLOGNA & CHEESE 

SANDWICH 

 

FROSTED BROWNIE 

 
Breakfast:  Choice of grapefruit or stewed prunes is available with every breakfast.  Resident has a choice of wheat or white toast.  For our Retirement Residents the Heavy Meal (2nd meal of the day) is always 
served with a salad bar that contains a variety of salads, toppings, dressing and other items that the resident can choice from.  Beverages:  Resident has a Varity of choices to include:  Coffee, Tea (hot & iced), 
orange, apple, cranberry, grape, prune, V-8, milk and some sugar free flavored drinks               5 



MONTHLY DINING ROOM MENU –August 

 

9 10 11 12 13 14 15 

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY SUNDAY 

 
 

CREAM OF WHEAT 

 

CORNED BEEF HASH 

POACHED EGG 

FRUIT GARNISH 

 

MALTO MEAL 

 

FRIED EGG 

CHEESEY HASHBROWNS 

BACON 

 

 

OATMEAL 

 

BLUEBERRY PANCAKE 

SAUSAGE LINK 

 

CREAM OF RICE 

 

WESTERN OMELET 

FRESH FRUIT 

 

ZOOM 

 

EGG & SAUSAGE BAKE 

TOASTED RAISIN BREAD 

 

OATMEAL 

 

WAFFLE 

BACON 

 

CREAM OF WHEAT 

 

SCRAMBLED EGGS 

W/CHEESE & BACON  

DANISH 

 

AMBROSIA 

 

APPLE ROASTED PORK  

BEEF MARENGO 

 

PASTA PRIMAVERA 

 

ITALIAN BLEND 

GREEN BEANS 

 

BAKED CUSTARD 

 

MANDERINE ORANGE 

SALAD 

 

BBQ HOG WING 

CRANBERRY CHICKEN 

 

POTATO SALAD 

 

CANDIED CORN 

ROASTED SNAP PEAS 

 

PISTACHIO CAKE 

 

SPAGHETTI SALAD 

 

BACON WRAPED SOLE 

FLANK STEAK 

 

GARDEN RICE 

 

BROCCOLI 

MIXED VEGETABLES 

 

ICE CREAM 

 

 

 

CRANBERRY NUT 

COLESLAW 

 

SMOTHERD CHOP 

TURKEY CUTLET 

 

POTATO CASSEROLE 

 

BEETS 

ZUCCHINI 

CHOCOLATE BUNDT 

CAKE 

 

 

PASTA SALAD 

 

BAKED COD 

CHCKEN CACCIATORE 

 

RICE PILAF 

 

CAULIFLOWER & 

PEPPERS 

BRUSSEL SPROUTS 

 

PEACH COBBLER 

 

PEACHES & CREAM 

 

STUFFED BELL PEPPER 

FACOCIA CHICKEN 

 

ROASTED RED POTATO 

 

ASPARAGUS 

PEAS 

 

FROSTED 

CHOCOLATE CHIP CAKE 

 

JELLO 

 

BAKED HAM 

ROAST TURKEY & 

GRAVY 

 

YAMS 

 

MAPLE CARROTS 

SEASONED GREEN 

BEANS 

ICE CREAM 

 

PATTY MELT 

TATOR TOTS 

 

CREAM OF CHICKEN 

SOUP 

HAM SALAD  

ON CROISSANT 

 

CHOCOLATE OAT BAR 

 

TURKEY ALA KING OVER 

BISCUIT 

FRESH FRUIT 

 

VEGETABLE BEEF 

CHICKEN SALAD ON 

HONEY WHEAT BREAD 

 

PEANUT BUTTER CHOC 

CHIP COOKIE 

 

SOUTHWEST CHICKEN 

PASTA 

MEXI CORN 

 BAKED POTATO SOUP 

HAM & CHEESE 

SANDWICH 

 

7 LAYER BAR 

 

CHEF SALAD 

BREAD STICK 

 

HEARTY CHICKEN & 

NOODLES 

MIXED VEGETABLES 

 

FROSTED PUMPKIN 

COOKIES 

 

PORK CHOW MEIN 

EGG ROLL 

 

 

CLAM CHOWDER 

GRILLED TURKEY & 

AMERICAN  

 

ICE CREAM BAR 

 

BUTTERNUT SQUASH 

RAVIOLI W/CREAMY 

ALFREDO SAUCE 

MIXED VEGETABLES 

 

SOUP DE JOUR 

TUNA SALAD ON HONEY 

WHEAT 

BLONDIES 

 

PEPPER JACK MAC & 

CHEESE  

FISH NUGGETS 

 

 

BEEF AND RICE SOUP 

EGG SALAD ON FRENCH 

 

CREAM PUFF 

 
Breakfast:  Choice of grapefruit or stewed prunes is available with every breakfast.  Resident has a choice of wheat or white toast.  For our Retirement Residents the Heavy Meal (2nd meal of the day) is always 
served with a salad bar that contains a variety of salads, toppings, dressing and other items that the resident can choice from.  Beverages:  Resident has a Varity of choices to include:  Coffee, Tea (hot & iced), 
orange, apple, cranberry, grape, prune, V-8, milk and some sugar free flavored drinks               6 



   

MONTHLY DINING ROOM MENU - August 

 

16 17 18 19 20 21 22 

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY SUNDAY 

 
 

MALT-O-MEAL 

 

SCRAMBLED EGGS 

BACON 

 

 

CREAM OF WHEAT 

 

SAUSAGE GRAVY 

BISCUIT 

ORANGE SLICES 

 

ZOOM 

 

FRENCH TOAST 

BACON 

 

 

OATMEAL 

 

FRIED EGG 

HASHBROWNS 

BREAKFAST HAM 

 

MALT-O-MEAL 

 

CARAMEL ROLL 

SCRAMBLED EGGS 

SAUSAGE LINK 

 

CREAM OF RICE 

 

HAM AND CHEESE 

STRATA 

FRESH FRUIT GARNISH 

 

CREAM OF WHEAT 

 

SCRAMBLED EGGS 

SAUSAGE LINK 

CAKE DOUGHNUT 

 

 

3 BEAN SALAD 

 

BEEF ENCHELADAS 

FRIED TILAPIA 

 

SPANISH RICE 

 

BROCCOLI  

BABY CARROTS 

 

GINGER BREAD 

 

RASPBERRY JELLO 

 

CHICKEN FRIED STEAK 

BAKED PORK CHOP 

 

MASHED POTATOES 

CHICKEN GRAVY 

 

CORN 

CAULIFLOWER 

 

APPLE PIE 

 

CUCUMBER DILL  

 

MEATLOAF 

SHRIMP ALFREDO 

 

BAKED POTATO 

 

PICKLED BEETS 

MIXED VEGETABLES 

 

PINEAPPLE UPSIDE 

DOWN CAKE 

 

 

SEAFOAM SALAD 

 

KEILBASA SAUSAGE 

BBQ DRUMSTICKS 

 

PORK & BEANS 

 

CORN COBBETTE 

BRUSSEL SPROUTS 

 

STRAWBERRY 

SHORTCAKE 

 

RICE SALAD 

 

BAKED COD 

TURKEY DIVAN 

 

ROASTED RED POTATO 

 

CAPRI VEGETABLES 

SQUASH 

 

BANANA PUDDING  

 

CAULIFLOWER SALAD 

 

CURRIED CHICKEN 

SWEET & SOUR 

MEATBALLS 

 

FLUFFY RICE 

 

LIMA BEANS 

CARROT COINS 

 

DUMP CAKE 

 

AMBROSIA 

 

ROAST BEEF 

CHICKEN CORDON BLEU 

 

TWICE BAKED POTATO 

 

ZUCCHINI 

CREAMED PEAS 

 

ICE CREAM 

 

VEGETABLE SOUP 

BLT SANDWICH 

 

FRENCH DIP 

JO JOS 

 

TAPIOCA PUDDING 

 

CREAMY CHICKEN & 

RICE SOUP 

TURKEY CHEESE 

CROISSANT 

 

STUFFED CABBAGE ROLL 

FRENCH CUT GREEN 

BEANS  

 

OATMEAL COOKIE 

 

 

PEPPERONI PIZZA 

GREEN SALAD 

 

MINETSTRONE SOUP 

RUEBEN SANDWICH 

 

ICE CREAM BAR 

 

BEEF BARLY SOUP 

EGG SALAD SANDWICH 

 

TUNA CASSEROLE 

TOMATO WEDGES 

 

COOKS COOKIE 

 

POTATO SOUP 

GRILLED CRAB & 

CHEESE ON RYE 

 

SMOKEDTURKEY WRAP 

POTATO CHIPS 

 

CUPCAKES 

 

CHEESE BURGER 

FRIES 

 

SOUP DE JOUR 

CHICKEN SALAD ON 

CROISSANT 

 

BLONDE BROWNIES 

 

HOT DOG ON A BUN 

CHIPS 

 

BEAN & HAM SOUP 

GR. SALAMI & 

PROVOLONE ON SOUR 

DOUGH 

 

CHOCOLATE CHIP 

 
Breakfast:  Choice of grapefruit or stewed prunes is available with every breakfast.  Resident has a choice of wheat or white toast.  For our Retirement Residents the Heavy Meal (2nd meal of the day) is always 
served with a salad bar that contains a variety of salads, toppings, dressing and other items that the resident can choice from.  Beverages:  Resident has a Varity of choices to include:  Coffee, Tea (hot & iced), 
orange, apple, cranberry, grape, prune, V-8, milk and some sugar free flavored drinks              1 



 

 

MONTHLY DINING ROOM MENU –August 

 

23 24 25 26 27 28 29 

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY SUNDAY 

 
 MALT-O-MEAL 

 

HASHBROWN 

FRIED EGG 

BACON  

 

CREAM OF WHEAT 

 

SAUSAGE GRAVY AND 

BISCUIT 

FRUIT WEDGE 

 
CREAM OF RICE 

 

FRENCH WAFFLE 

BACON 

 
ZOOM 

 

BREAKFAST SANDWICH 

FRESH FRUIT 

 

MALT-O-MEAL 

 

PANCAKES 

BACON 

 

OATMEAL 

 

BREAKFAST BAKE 

FRUIT WEDGE 

 

CREAM OF WHEAT 

 

SCRAMBLED EGGS 

DANISH 

SAUSAGE PATTY 

 

CORN SALAD 

 

LASAGNA 

HAM & POTATO 

CASSEROLE 

GARLIC BREAD 

 

FRENCH GREEN BEANS 

ITALIAN MIX 

VEGETABLES 

 

FROSTED MARBLE CAKE 

 

PASTA SALAD 

 

SWISS STEAK 

CHICKEN FRICASSEE 

 

MASHED POTATOES 

 

CANDY CORN 

MIX VEGIES 

 

APPLE PIE 

 

PRIME RIB 

APPLE ALMOND 

STUFFED CHICKEN 

 

BAKED POTATO 

 

CAULIFLOWER 

W/CHEESE SAUCE 

ASPARAGUS SPEARS 

 

BIRTHDAY CAKE 

 

FROG EYE SALAD 

 

GERMAN SAUSAGE 

BBQ CHICKEN 

 

MACARONI SALAD 

 

ZUCCHINI 

BRUSSEL SPROUTS 

 

ICE CREAM 

 

ORIENTAL CHICKEN 

 

BEEF STROGANOFF 

HONEY MUSTARD COD 

 

SEASONED NOODLES 

 

BEETS 

BROCCOLI 

 

PEACH CRISP 

 

 

CUCUMBER SALAD 

 

GRILLED HAM 

FRIED CHICKEN 

 

MACARONI & CHEESE 

 

CAULIFLOWER 

KEY WEST BLEND 

 

POKE CAKE 

 

FRUITED JELL-O 

 

ROAST TURKEY 

BEEF POT ROAST 

 

MASHED POTATOES 

GRAVY 

GREEN BEAN 

CASSEROLE 

CARROTS 

 

PUMPKIN PIE 

 

CRISPY CHICKEN RANCH 

WRAP 

SPLIT PEA SOUP 

 

TURKEY POT PIE 

PARSLIED CARROTS 

 

LEMON BAR 

 

FISH & CHIPS 

COLESLAW 

 

GRILLED CHEESE 

TOMATO BASIL SOUP 

 

ICE CREAM BAR 

 

HOT TURKEY SALAD 

MARINATED TOMATOES 

 

VEGETABLE SOUP 

EGG SALAD SANDWICH 

 

PEANUT BUTTER RICE 

CRISPY TREAT 

 

CHEDDAR BURGER 

CUCUMBER DILL SALAD 

 

MINESTRONE SOUP 

RUEBEN 

 

CHOCOLATE CHIP-  

WALNUT COOKIE 

 

CRAB LUIS SALAD 

SOUR CREAM LEMON 

MUFFIN 

 

CHICKEN & DUMPLINGS 

MIXED VEGETABLES 

 

PISTACHIO PUDDING 

 

BEEF STEW 

CHEESEY BISCUIT 

 

VEGETABLE RICE SOUP 

CHICKEN PATTY ON A 

BUN 

 

CHIPMUNK BAR 

 

QUICHE LORRAINE 

FRESH FRUIT SALAD 

 

ITALIAN WEDDING SOUP 

ROAST BEEF & CHEDDAR 

SANDWICH 

 

ICE CREAM 

 
Breakfast:  Choice of grapefruit or stewed prunes is available with every breakfast.  Resident has a choice of wheat or white toast.  For our Retirement Residents the Heavy Meal (2nd meal of the day) is always 
served with a salad bar that contains a variety of salads, toppings, dressing and other items that the resident can choice from.  Beverages:  Resident has a Varity of choices to include:  Coffee, Tea (hot & iced), 
orange, apple, cranberry, grape, prune, V-8, milk and some sugar free flavored drinks              2 



 

MONTHLY DINING ROOM MENU –August/September 

 

 

30 31 1 2 3 4 5 

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY SUNDAY 

 
 

OATMEAL 

 

SAUSAGE EGG & CHEESE 

SCRAMBLE 

BANANA NUT MUFFIN 

 

CREAM OF WHEAT 

 

BISCUITS 

SAUSAGE GRAVY 

FRUIT WEDGE 

 

CREAM OF RICE 

 

MAPLE BAR 

POACHED EGG 

BACON 

 

ZOOM 

 

BREAKFAST CASSEROLE 

RAISIN BREAD 

 

MALT-O-MEAL 

 

FRENCH TOAST STICKS 

BACON 

 

OATMEAL 

 

WESTERN OMELET 

FRUIT WEDGE 

 

CREAM OF WHEAT 

 

SCRAMBLED EGGS 

CINNAMON ROLL 

BACON 

 

PEA & CHEESE SALAD 

 

BAKED CHICKEN 

MOCK FILLET 

 

OVEN ROASTED POTATO 

 

SPINACH 

CREAMED  PEAS 

 

CHERRY CAKE 

 

 

CRAB SALAD 

 

BBQ HOG WINGS 

 FLANK STEAK 

 

BAKED BEANS 

 

CAULIFLOWER 

CORN COBBETTE 

 

CHOCOLATE MINT BAR 

 

 

CABBAGE APPLE SALAD 

 

GRILLED HAM 

SALMON 

 

AU GRATIN POTATOES 

 

GREEN BEANS 

W/PIMENTOS 

MIXED VEGIES 

 

PEACH COBBLER 

 

 

RASPBERRY JELLO 

 

FRIED CHICKEN  

BACON WRAPPED PORK 

LOIN 

MASHED POTATOES 

 

BABY CARROTS  

SNAP PEAS 

 

ICE CREAM 

 

AMBROSIA 

 

VEAL PARMESEAN 

SALMON CROQUET 

W/DILL SAUCE 

 

GARLIC NOODLES 

 

CORN 

ITALIAN BLEND 

 

CREAMY ORANGE CAKE 

 

 

BROCCOLI SALAD 

 

SAUSAGE & PEPPERS 

TURKEY & GRAVY 

 

ROASTED RED POTATO 

 

ZUCHINI 

SAUTEED CABBAGE 

 

APPLE BROWN BETTY 

 

 

JELL-O SALAD 

 

PORK ROAST 

BEEF ROAST & GRAVY 

 

SAGE DRESSING 

 

PARSLIED CARROTS 

PEAS & ONIONS 

 

ASSORTED CREAM PIE 

 

 

BAKED PASTA & 

PEPPERONI 

ITALIAN VEGIES 

 

CREAM OF POTATO 

MONTE CRISTO 

 

SNICKER DOODLE 

 

PHILLY SUB SANDWICH 

FRENCH ONION SOUP 

 

TUNA SALAD & TOMATO 

WEDGES 

BREAD STICKS 

 

BANANA PUDDING 

 

MUSHROOM SWISS 

BURGER & FRIES 

 

TURKEY SALAD ON 

HONEY WHEAT BREAD 

CREAM OF ASPARAGUS 

 

PEANUT BUTTER COOKIE 

 

CHEESE RAVIOLI SOUP  

ITALIAN HOAGIE 

 

 

COBB SALAD 

 

BUTTERSCOTCH SQUARE 

 

 

CLAM CHOWDER 

PASTRAMI AND SWISS 

MELT ON RYE 

 

SLOPPY JOE ON A BUN 

CREAMY CUCUMBERS 

 

LEMON TART 

 

 

BELGIUM WAFFLE 

W/BERRIES & TOPPING 

SAUSAGE PATTY 

 

TURKEY WILD RICE 

SOUP 

ROAST BEEF SAND. 

 

GINGER SNAPS 

 

HAM & BEAN SOUP 

CORNBREAD WITH 

WHIPPED HONEY 

BUTTER 

BOW TIE PASTA SALAD 

WITH SHRIMP 

SOURCREAM LEMON 

MUFFIN 

ICE CREAM SUNDAE 

 
Breakfast:  Choice of grapefruit or stewed prunes is available with every breakfast.  Resident has a choice of wheat or white toast.  For our Retirement Residents the Heavy Meal (2nd meal of the day) is always 
served with a salad bar that contains a variety of salads, toppings, dressing and other items that the resident can choice from.  Beverages:  Resident has a Varity of choices to include:  Coffee, Tea (hot & iced), 
orange, apple, cranberry, grape, prune, V-8, milk and some sugar free flavored drinks             WEEK3 





  

 



 


