
Bay Vista Room
MAIN DINING MENU

MONDAY JULY 13TH, 2026

Dinner Specials

Desserts
BAKED CUSTARD

2 COOKIES OF THE DAY

SMOTHERED BEEF TIPS

Tender, slow-braised beef tips simmered in a 

rich savory mushroom and onion gravy. Served 

with mashed potatoes and roasted baby carrots

LEMON PEPPER BAKED HADDOCK

Flaky haddock fillet seasoned with bright lemon, 

cracked black pepper, and herbs. Served with 

rice pilaf and roasted Brussel sprouts

GNOCCHI WITH BUTTERNUT SQUASH AND KALE

Potato gnocchi with tossed with roasted 

butternut squash and kale. Served with rice 

pilaf and roasted Brussel sprouts

Starters
FRESH FRUIT CUP

GARDEN OR CAESAR SALAD WITH DRESSING

 WHITE BEAN FLORENTINE SOUP



Bay Vista Room
MAIN DINING MENU

TUESDAY JULY 14TH, 2026

Dinner Specials
SHRIMP SCAMPI

Tender shrimp sautéed in a buttery garlic, lemon, 

and white wine sauce, tossed with fresh herbs. 

Served over linguine with roasted asparagus

FRIED CHICKEN

Crispy, golden-brown chicken seasoned with a 

blend of savory spices and fried to perfection. 

Served with roasted vegetables and herbed 

linguine 

QUINOA STUFFED PEPPERS

Sweet bell peppers filled with fluffy quinoa, 

vegetables and herbs. Served with fried potatoes 

and roasted asparagus

Desserts
CHOCOLATE CAKE WITH VANILLA FROSTING

2 COOKIES OF THE DAY

SHRIMP SCAMPI
CHICKEN FRIED CHICKEN

QUINOA STUFFED PEPERS

Starters
FRESH FRUIT CUP

GARDEN OR CAESAR SALAD WITH DRESSING

CHICKEN AND WILD RICE SOUP



Bay Vista Room
MAIN DINING MENU

WEDNESDAY JULY 15TH, 2026

Dinner Specials
MARINATED PORK KABOB

Tender Marinated pork, with colorful peppers, onions, 

and zucchini. Served with vegetable fried rice and 

lemon broccoli 

STUFFED MANICOTTI

Tender pasta shells filled with a creamy blend of 

ricotta, mozzarella, and Parmesan cheeses, topped 

with rich marinara sauce and baked until hot and 

bubbly. Served with basil orzo roasted summer squash

VEGETABLE ENCHILADA

Soft flour tortillas filled with a seasoned medley of 

garden vegetables and melted cheese, topped with 

zesty enchilada sauce and baked until warm and 

bubbling. Served with basil orzo and steamed broccoli

Desserts
STRAWBERRY SHORTCAKE

2 COOKIES OF THE DAY

MARINATED PORK KABOBS
MANICOTTI

VEGETABLE ENCHILADAS

Starters
FRESH FRUIT CUP

GARDEN OR CAESAR SALAD WITH DRESSING

DILL POTATO SOUP



Bay Vista Room
MAIN DINING MENU

THURSDAY JULY 16TH, 2026

Dinner Specials
 ROSEMARY CHICKEN THIGH

Grilled Rosemary and olive oil marinated chicken 

thighs. Served with roasted red potatoes and corn on 

the cob

BEEF STROGANOFF

Tender strips of beef and mushrooms simmered in a 

rich, creamy sour cream sauce, served over buttery 

egg noodles, with roasted zucchini and corn on the cob

COCONUT CURRY CHICKPEAS

Hearty chickpeas simmered in a creamy coconut curry 

sauce with tomatoes, aromatic spices, and tender 

vegetables. Served with pita bread and sauteed 

summer squash 

Desserts
CHOCOLATE PUDDING PARFAIT

2 COOKIES OF THE DAY

ROSEMARY CHICKEN THIGH
TRADITIONAL BEEF STROGANOFF
CHICKPEA COCONUT CURRY STEW

Starters
FRESH FRUIT CUP

GARDEN OR CAESAR SALAD WITH DRESSING

GAZPACHO SOUP



Bay Vista Room
MAIN DINING MENU

FRIDAY JULY 17TH, 2026

Dinner Specials
BEEF MEATLOAF

 Homestyle seasoned beef meatloaf baked until 

tender and topped with a rich savory gravy. Served 

with mashed potatoes and green beans  

CHICKEN COQ AU VIN

Tender chicken slowly braised with mushrooms, 

onions, and herbs in a rich red wine sauce. 

Served with mashed potatoes and green beans

TOFU PAD THAI

Tender tofu stir-fried with rice noodles, crisp 

vegetables, and a savory-sweet Thai-inspired 

sauce. Served with naan bread and eggplant 

ratatouille 

Desserts
BREAD PUDDING

2 COOKIES OF THE DAY

MEATLOAF
COQ AU VIN

TOFU PAD THAI

Starters
FRESH FRUIT CUP

GARDEN OR CAESAR SALAD WITH DRESSING

BACON CORN CHOWDER



Bay Vista Room
MAIN DINING MENU

SATURDAY JULY 18TH, 2026

Dinner Specials
CHEESE RAVIOLI 

Tender pasta filled with a rich blend of ricotta, 

mozzarella, and Parmesan cheeses, topped with classic 

marinara sauce and finished with fresh herbs and 

grated Parmesan. Served with whipped sweet 

potatoes and sauteed zucchini

DRY RUBBED BBQ TURKEY TIPS

Tender turkey tips seasoned with a smoky, savory dry 

spice rub and slow-roasted until juicy, served with a 

hint of barbecue flavor in every bite. Served with wild 

rice and sauteed kale

VEGETABLE PAELLA 

A colorful Spanish-inspired rice dish simmered with 

saffron, tomatoes, and a medley of garden 

vegetables, finished with herbs and lemon. Served with 

sauteed kale and zucchini 

Desserts
OATMEAL RAISIN COOKIES

2 COOKIES OF THE DAY

MEATLOAF
COQ AU VIN

TOFU PAD THAI

Starters
FRESH FRUIT CUP

GARDEN OR CAESAR SALAD WITH DRESSING

TORTILLA SOUP 
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