Special Lunch & Dinner Selections
FOUNTAIN PLAZA November 17 to November 23, 2024

SUNDAY
Lunch: French Onion Burger
Beef burger, caramelized onions in a beef gravy, and provolone cheese
on a sesame seed bun, served with French fries
Dinner: Classic Beef Stew
Tri-tip, onions, carrots, celery, potatoes,
served with a dinner roll

MONDAY
Lunch: Flautas
Seasoned chicken rolled in tortillas then
Fried, served with rice and beans
Dinner: Flat Iron Steak
Garlic butter flat iron steak served with a baked potato
and bacon wrapped asparagus

TUESDAY
Lunch: Cuban Panini
Slow-braised pork butt, ham, Swiss cheese, mustard,
and pickles, served with chips
Dinner: Ramen
Marinated chicken thighs, hardboiled egg, marinated mushrooms, cilantro, and green
onions in a rich shoyu chicken broth with ramen noodles

WEDESDAY
Lunch: Shrimp Salad Sandwich
Shrimp salad, lettuce, and tomatoes on Italian white bread,
served with wedge fries
Dinner: Pollo Guisado
Stewed chicken legs with potatoes, carrots, and onions,
served over rice
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THURSDAY
Lunch: Taco Salad Bar
Salad greens, ground beef or chicken, beans, corn, tomatoes, salsa, jalapenos, onions,
shredded cheese, guacamole, and sour cream in a crunchy shell
Dinner: Lasagna
Classic beef lasagna served with
sweet corn and garlic bread

FRIDAY
Lunch: Wild Mushroom Ravioli
Mushroom ravioli with stewed beef in a white wine
garlic sauce, served with green beans
Dinner: Lomo Saltado
Sliced steak braised in beef stock with red onions,
tomatoes, cilantro, served over French fries

SATURDAY
Lunch: Prime Rib Sandwich
Thinly sliced prime rib with caramelized onions, roasted red peppers, arugula, and
horseradish cream sauce, served with sweet potato fries
Dinner: Salisbury Steak
Salisbury steak covered in brown gravy,
served with mashed potatoes and chef’s vegetables




