Special Lunch & Dinner Selections
FOUNTAIN PLAZA September 13 to September 19, 2026

SUNDAY
Lunch: Family Lunch Buffet
Build your own pasta with choices of beef bolognese, creamy alfredo, or creamy tomato
sauces and vegetables, with an Italian salad and garlic bread. More kid-friendly options
also include mini corn dogs, chicken strips, grilled cheese, and pepperoni/cheese pizza.
Dinner: Pot Roast
Slow-roasted tender beef with carrots, celery, and onions,
served with mashed potatoes and a warm roll

MONDAY
Lunch: Sweet & Sour Chicken
Golden fried chicken tossed in sweet and sour sauce, with chunks of pineapple and
sweet peppers, served with fried rice and topped with sesame seeds and green onion
Dinner: Herbed Chicken Thighs
Juicy bone-in chicken thigh rubbed with house herbs then slowly roasted,
served with baked potato and asparagus.

TUESDAY
Lunch: Sante Fe Chicken Salad
Chopped iceberg lettuce, shredded cheese, diced tomatoes, black bean, corn, onions,
and bell peppers topped with grilled chicken breast,

served with Baja ranch dressing and a warm roll

Dinner: Braised Cabbage Rolls
Cabbage rolls stuffed with ground beef and tomato sauce,
served with roasted potatoes and green beans

WEDNESDAY
Lunch: Shrimp Po Boy
Golden fried baby shrimp with sliced tomato, shredded lettuce, and lemon tartar sauce,
on a stadium roll, served with potato wedges
Dinner: Fried Sole (Gluten Free)
Sole in a gluten free breading fried and topped with a garlic lemon butter sauce,
served with jasmine rice, broccoli, and lemon wedge




Special Lunch & Dinner Selections
FOUNTAIN PLAZA September 13 to September 19, 2026

THURSDAY
Lunch: Taco Bar
Ground beef, diced chicken, refried beans, and a variety of toppings
Dinner: Beef Tips & Gravy
Beef tips braised until tender, over egg noodles topped with savory brown gravy and
parsley, served with chef's choice of vegetables and corn bread

FRIDAY
Lunch: Chicken Philly
Shredded seasoned chicken, bell peppers, and onions grilled then put on a hoagie roll
with provolone and American cheese, served with creamy coleslaw
Dinner: Salmon Bearnaise
Oven roasted salmon topped with a savory bearnaise sauce,
served with wild rice and grilled mushroom spinach mix

SATURDAY
Lunch: Hot Roast Beef Sandwich
Tender roast beef and creamy mashed potatoes on a slice of French bread topped with
brown mushroom gravy, served with buttered peas and carrots
Dinner: Filipino Chicken ala King
Breaded chicken fried until golden, then topped with a creamy sauce with pimento,
carrots and onions, served with jasmine rice and corn




