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Dinner Specials ~ Monday, April 29, 2024 
12 Credits ~ Includes choice of starter, entrée & dessert 

STARTERS 

Bacon and Butternut (D) 

Three Bean (GF/DF/OF/VE) 

Shrimp Cocktail (GF/DF) 
 

ENTREES 

Thyme and Leek                               
Braised Chicken Thighs (GF/D/A)  
Chicken thighs, onions, celery, carrots, 
wine, cream, black cherry brown rice pilaf 
(GF/DF/OF), and broccoli gratin (D). 

Honey Garlic Butter Shrimp (GF/D) 
Honey, soy sauce, ginger, garlic, shrimp, 
butter, salt and vinegar potatoes (GF/DF), 
and roasted asparagus (GF/DF). 

Vegan Stuffed Zucchini 
(GF/DF/OF/VE) 
Zucchini, chickpeas, red peppers, 
artichoke hearts, brown rice, and steamed 
green beans. 

Rotisserie Chicken (GF) 
Dark or white meat, baked or sweet 
potato, and steamed spinach. 

Entrée Salad  
Choice of salad as an entrée, with choice 
of chicken breast, salmon, or tempeh. 

SALADS 

Garden Salad 

Crunchy Salad 

Caesar Salad (D) 
 

DESSERTS 

Rainbow Sprinkle Cake (D) 

Fruit of the Day 

Ice Cream 

Gluten-Free Chocolate Torte 
(GF/D) 
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12 Credits ~ Includes choice of starter, entrée & dessert 

 

 

 

 

Dinner Specials ~ Tuesday, April 30, 2024 

STARTERS 

Pozole with Chorizo (GF/D) 

Southwestern Squash 
(GF/DF/OF/VE) 

Shrimp Cocktail (GF/DF) 
 

ENTREES 

Apple Cider Braised Beef (GF/DF) 
Beef, cinnamon, garlic, apple, onions, 
stock, apple cider, garlic roasted potatoes 
(GF/DF), and sauteed Swiss chard (GF/DF).  

Cod with Garlic, Tomato, and 
Rosemary (GF/DF) 
Cod, rosemary, onions, tomatoes, garlic, 
almond rice pilaf (GF/DF/Nuts), and 
roasted cauliflower (GF/DF). 

Couscous Stuffed Portobellos 
(DF/OF/VE) 
Mushrooms, shallots, artichokes, red 
peppers, thyme, couscous, and steamed 
broccoli.  

Rotisserie Chicken (GF) 
Dark or white meat, baked or sweet 
potato, and steamed spinach. 

Entrée Salad  
Choice of salad as an entrée, with choice 
of chicken breast, salmon, or tempeh. 

SALADS 

Garden Salad 

Crunchy Salad 

Caesar Salad (D) 
 

DESSERTS 

Rainbow Sprinkle Cake (D) 

Fruit of the Day 

Ice Cream 

Gluten-Free Chocolate Torte 
(GF/D) 
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12 Credits ~ Includes choice of starter, entrée & dessert 

Dinner Specials ~ Wednesday, May 1, 2024 

STARTERS 

Potato and Ham (D) 

Vegetable Cabbage 
(GF/DF/OF/VE) 

Shrimp Cocktail (GF/DF) 
 

ENTREES 

Lamb Puttanesca (GF/DF/A) 
Onions, lamb, garlic, tomato, wine, 
tomatoes, capers, anchovy, olives, red 
pepper flakes, penne pasta (DF), or 
gluten-free penne, and garlic and herb 
spaghetti squash (GF/D). 

Salmon with Pesto Cream 
(GF/D/Nuts) 
Salmon, parmesan, cream, basil, pine 
nuts, herbed Israeli couscous, and roasted 
cauliflower with pine nuts and parmesan 
(GF/D). 

Vegan Chickpea Puttanesca  
(GF/DF/OF/VE/A) 
Chickpeas, red onions, garlic, eggplant, 
red peppers, tomatoes, thyme, oregano, 
red wine, capers, olives, basil, vegan 
parmesan, brown rice, and steamed 
asparagus.  

Rotisserie Chicken (GF) 
Dark or white meat, baked or sweet 
potato, and steamed spinach. 

Entrée Salad  
Choice of salad as an entrée, with choice 
of chicken breast, salmon, or tempeh. 

SALADS 

Garden Salad 

Crunchy Salad 

Caesar Salad (D) 
 

DESSERTS 

Marionberry Cheesecake (D) 

Fruit of the Day 

Ice Cream 

Gluten-Free Chocolate Torte 
(GF/D) 
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12 Credits ~ Includes choice of starter, entrée & dessert 

 

 

 

Dinner Specials ~ Thursday, May 2, 2024 

STARTERS 

Sausage, Parmesan, and Kale 
(GF/D) 

Spinach and Okra 
(GF/DF/OF/VE) 

Shrimp Cocktail (GF/DF) 
 

ENTREES 

Chicken Adobo (GF/DF) 
Chicken thighs, peppercorns, garlic, soy 
sauce, vinegar, onions, jasmine rice 
(GF/DF), and sesame garlic broccoli 
(GF/DF).  

Five Spice Pork Butt (GF/DF/A) 
Pork butt, garlic, soy sauce, wine, spices, 
scallions, jasmine rice (GF/DF), jasmine 
rice (GF/DF), honey ginger roasted carrots 
(GF/D).  

Tofu Adobo (GF/DF/OF/VE) 
Soy sauce, vinegar, garlic, onions, stock, 
brown sugar, tofu, brown rice, and 
steamed snap peas.  

Rotisserie Chicken (GF) 
Dark or white meat, baked or sweet 
potato, and steamed spinach. 

Entrée Salad  
Choice of salad as an entrée, with choice 
of chicken breast, salmon, or tempeh. 

SALADS 

Garden Salad 

Crunchy Salad 

Caesar Salad (D) 
 

DESSERTS 

Marionberry Cheesecake (D) 

Fruit of the Day 

Ice Cream 

Gluten-Free Chocolate Torte 
(GF/D) 
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12 Credits ~ Includes choice of starter, entrée & dessert 

 

 

Dinner Specials ~ Friday May 3, 2024 

STARTERS 

Manhattan Clam Chowder (D) 

Spring Vegetable Quinoa 
(GF/DF/OF/VE) 

Shrimp Cocktail (GF/DF) 
 

ENTREES 

Pork Chile Verde (D) 
Pork shoulder, onions, garlic, cumin, 
poblano, jalapenos, tomatillos, cilantro, 
warm tortillas, sour cream, cilantro lime 
rice (GF/DF), and calabacitas and cotija 
cheese (GF/D). 

Note: Dairy Optional on calabacitas  

Beef Chile Colorado (DF) 
Gaujillo chiles, ancho chiles, onions, 
oregano, garlic, cumin, beef, flour, cilantro 
lime rice (GF/DF), and grilled asparagus.  

Soy Chile Verde (GF/DF/VE) 
Soy chunks, onions, garlic, cumin, 
poblano, jalapeños, tomatillos, cilantro, 
warm tortillas, optional sour cream, 
brown rice, and steamed zucchini and 
yellow squash.  

Rotisserie Chicken (GF) 
Dark or white meat, baked or sweet 
potato, and steamed spinach. 

Entrée Salad  
Choice of salad as an entrée, with choice 
of chicken breast, salmon, or tempeh. 

SALADS 

Garden Salad 

Crunchy Salad 

Caesar Salad (D) 
 

DESSERTS 

Strawberry Rhubarb Pie (D) 

Fruit of the Day 

Ice Cream 

Gluten-Free Chocolate Torte 
(GF/D) 
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12 Credits ~ Includes choice of starter, entrée & dessert 

 

 

 

Dinner Specials ~ Saturday May 4, 2024 

STARTERS 

Italian Wedding (D) 

Tomato Dill 

(GF/DF/OF/VE) 

Shrimp Cocktail (GF/DF) 
 

ENTREES 

Pollo Asado (GF/DF) 
Chicken thighs, cumin, oregano, orange 
juice, lime, achiote paste, Spanish rice 
(GF/D), and stewed green beans (GF/DF). 

Lamb Machaca (GF/DF) 
Lamb, Worcestershire, lime, garlic, green 
peppers, chiles, jalapeno, oregano, 
onions, roasted fingerling potatoes 
(GF/DF), and roasted Brussels sprouts 
(GF/DF).  

Vegan Quinoa Stuffed Peppers 
(GF/DF/OF/VE) 
Green peppers, quinoa, onions, garlic, 
zucchini, red peppers, brown rice, and 
steamed cauliflower.  

Rotisserie Chicken (GF) 
Dark or white meat, baked or sweet 
potato, and steamed spinach. 

Entrée Salad  
Choice of salad as an entrée, with choice 
of chicken breast, salmon, or tempeh. 

SALADS 

Garden Salad 

Crunchy Salad 

Caesar Salad (D) 
 

DESSERTS 

Strawberry Rhubarb Pie (D) 

Fruit of the Day 

Ice Cream 

Gluten-Free Chocolate Torte 
(GF/D) 
 


