Special Lunch & Dinner Selections
FOUNTAIN PLAZA October 4t 2026- October 10t 2026

SUNDAY
Lunch: Grilled Turkey Sandwich
Sliced tender turkey breast with bacon, cheddar Jack cheese, tomato, red onion, arugula, and
green goddess sauce, on Focaccia bread served with house barbecue potato chips
Dinner: Chicken Fried Steak
Cube steak battered and fried, over mashed potatoes and covered in brown gravy,
served with bacon green beans and a dinner roll

MONDAY
Lunch: Strawberry Spinach Chicken Salad
Fresh baby spinach tossed in a raspberry dressing, topped with sliced
strawberries, diced chicken, feta cheese, red onions, and tomato
Dinner: Chicken Marsala
Tender pan seared chicken cutlets topped with sautéed mushroom Marsala wine sauce,
served over creamy mashed potatoes, accompanied by honey ginger glazed carrots
and garlic bread

TUESDAY
Lunch: Taco Bar
Choice of flour tortillas or crunchy tacos, with seasoned ground beef or
seasoned shredded chicken with a variety of toppings
Dinner: Fried Dover Sole (GF)
Golden fried dover sole in a lemon brown butter sauce,
served with chives, rice pilaf and mixed vegetables

WEDNESDAY
Lunch: Shrimp Ceviche
A crisp corn tostada piled high with diced poached shrimp, tomatoes, onions, cucumbers, and
fresh cilantro topped with a creamy cilantro lime avocado sauce,
served with a side of sliced avocado
Dinner: Cottage Pie
Seasoned ground beef with carrots, peas, onions in a savory beef sauce, topped with mashed
potatoes then baked, accompanied by green beans and a fresh dinner roll




Special Lunch & Dinner Selections
FOUNTAIN PLAZA October 4t 2026- October 10t 2026

THURSDAY
Lunch: Baked Potato Bar
Choice of russet or sweet baked potato with chili, nacho cheese sauce, diced chicken,
or grilled shrimp, served with a variety of toppings
Dinner: Honey Glazed baked Pork Chops
Bone-in porkchop pan seared then baked with a honey and brown sugar glaze, served with
roasted baby potatoes tossed in a garlic rosemary butter sauce, seasoned roasted broccaoli,
and apple sauce

FRIDAY
Lunch: Meatball Sub
Tender seasoned meatballs drenched in a rich, savory marinara sauce blanketed with melted
mozzarella cheese inside a warm toasted hoagie roll served with a crip romaine salad with
Caesar dressing
Dinner: Chicken Alfredo Lasagna
Tender shredded chicken, rich garlic parmesan alfredo sauce, and creamy ricotta layered
between lasagna noodles, then baked with mozzarella cheese, served with fresh fruit and a
buttery bread stick

SATURDAY
Lunch: BBQ Pork Sandwich
A brioche bun topped with Kansas City style barbecue pork, sweet
pickle slices, and a mandarin sesame slaw, served with smokey Cajun Jojos
Dinner: Fried Chicken
Golden fried chicken topped with a drizzle of honey, served with mashed potato,
slow-cooked bacon and onion collard greens and corn bread
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