
Special Lunch and Dinner Selections 
March 29, 2026 to April 4, 2026 

/ 

 
SUNDAY 

Lunch: Steak Fajita Burrito 
Steak, rice, beans, and fajita veggies in a flour tortilla, 

served with chips and salsa 
Dinner: Pizza & Beer Bar 

Pizza 3 ways (pepperoni, cheese, and Hawaiian), 
served with potato wedges and beer 

 
MONDAY 

Lunch: Grilled Chicken Melt 
Grilled chicken, Swiss cheese, caramelized onions, arugula, roasted tomatoes, and 

pesto on sourdough bread melted and grilled served with sweet potato fries 
Dinner: Gyro Salad 

Lamb, red onions, tomatoes, cucumber, feta cheese, 
and tzatziki dressing served over mixed greens 

 
TUESDAY 

Lunch: Shrimp Po Boy 
Shrimp, lettuce, tomato, pickles, on a hoagie, 

served with onion rings 
Dinner: Spaghetti & Meatballs 

 Spaghetti and meatballs in a red sauce, 
served with sauteed carrots and garlic bread   

 
WEDNESDAY 

Lunch: Ham & Cheese Quiche 
Diced ham, spinach, shredded cheese quiche in pie crust 

served with sausage links and fresh fruit 
Dinner: Herb Chicken 

Herb roasted chicken served with scalloped potatoes 
and a side salad  
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THURSDAY 

Lunch: Chicken Caesar Wraps 
Grilled chicken breast, chopped romaine lettuce, parmesan cheese, and crushed 
croutons, tossed in Caesar dressing in a spinach wrap, served with potato chips 

Dinner: Grilled Hot Dog 
Choice of regular grilled dog, BLT dog, or chili cheese dog, 

served with potato salad 
 

FRIDAY 
Lunch: Fish Fry  

 Fried cod with sidewinder fries, a lemon wedge, and tartar sauce 
Dinner: Shrimp Fried Rice 

 Grilled shrimp fried rice made to order with peas, carrots, and green onions, 
served with a side of steamed broccoli 

 

SATURDAY 
Lunch: BBQ Pulled Pork Sandwiches 

BBQ pulled pork with pepper jack cheese on a bun served 
with coleslaw and pickles  

Dinner: Herb Steak 
Herb and garlic marinated sirloin steak topped with herb butter, 

served with mashed potatoes and roasted corn 
 
 


