
Bay Vista Room
Main Dining Menu

Monday July 6th, 2026

Dinner Specials

Desserts
Frosted Brownie

2 COOKIES OF THE DAY

Beef Pepper Steak
Tender strips of beef sautéed with colorful bell 

peppers and sweet onions in a rich, savory pepper 
sauce. Served with stir-fried veggies and rice pilaf

Crispy Sesame Chicken
Lightly breaded chicken tossed in a sweet and 

savory sesame glaze, finished with toasted sesame 
seeds. Served with scalloped potatoes and stir-fried 

veggies

Black Bean Burger
A hearty black bean patty seasoned with herbs and 

spices, grilled and served on a toasted bun with 
lettuce and tomato. Served with steamed corn and 

rice pilaf

Starters
Fresh Fruit Cup

Garden or Caesar Salad with Dressing
 Pasta Fagioli Soup



Bay Vista Room
Main Dining Menu

Tuesday July 7th, 2026

Dinner Specials
Rosemary Pork Loin

Slow-roasted pork loin seasoned with fragrant 
rosemary, garlic, and herbs, sliced tender and served 

with a pan gravy, roasted red potatoes, and basil 
zucchini

Beef Meatloaf
A homestyle favorite made with seasoned ground 

beef, baked until tender, and topped with a rich, tangy 
tomato glaze. Served with mashed potatoes and 

roasted Roma tomatoes
Eggplant Parm

Layers of lightly breaded eggplant, marinara sauce, 
and melted mozzarella and Parmesan cheeses, baked 

until golden and bubbly and served with pasta and 
basil zucchini

Desserts
Apple Pie

2 COOKIES OF THE DAY

SHRIMP SCAMPI
CHICKEN FRIED CHICKEN

QUINOA STUFFED PEPERS

Starters
Fresh Fruit Cup

Garden or Caesar Salad with Dressing
Cream of Mushroom Soup



Bay Vista Room
Main Dining Menu

Wednesday July 8th, 2026

Dinner Specials
BBQ Chicken Thigh

Juicy, oven-roasted chicken thighs basted in a sweet 
and smoky barbecue sauce. Served with a smokey 

potato salad and coleslaw

Three Cheese Quiche
A flaky, buttery pastry filled with a rich blend of sharp 

cheddar, Swiss, and Parmesan cheeses baked into a 
light, creamy egg custard until golden brown. Served 

with green beans and smokey potato salad
Vegetable Fajitas

A colorful medley of seasoned bell peppers, onions, 
and zucchini grilled and served in a warm flour 

tortilla. Served with jasmine rice and green beans

Desserts
Strawberry Shortcake

2 COOKIES OF THE DAY

MARINATED PORK KABOBS
MANICOTTI

VEGETABLE ENCHILADAS

Starters
Fresh Fruit Cup

Garden or Caesar Salad with Dressing
French Onion Soup



Bay Vista Room
Main Dining Menu

Thursday July 9th, 2026

Dinner Specials
 Roasted Turkey

Oven Roasted turkey breast sliced and served with 
cranberry sauce, turkey gravy, roasted baby carrots, 

and a baked potato
Baked Sole

Delicate sole fillet baked with butter, lemon, and 
herbs until flaky and tender. Served with grilled 

asparagus and mushroom risotto
Vegetarian Chili

A hearty blend of beans, tomatoes, peppers, onions, 
and savory spices. Served with a baked potato and 

grilled asparagus

Desserts
Chocolate Cream Pie

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
Chicken Lemon Orzo Soup



Bay Vista Room
Main Dining Menu

Friday July 10th, 2026

Dinner Specials
Beef Enchiladas 

Soft flour tortillas filled with seasoned ground beef, 
topped with savory enchilada sauce and melted 
cheese. Served with Mexican rice and steamed 

broccoli 
Chicken Marsala

Tender chicken breast sautéed with mushrooms in a 
rich Marsala wine sauce. Served with mashed 

potatoes and lemon broccoli
Lentil Meatballs

Herb-seasoned lentil meatballs served with a rich 
tomato marinara sauce. Served with Penne pasta and 

steamed Broccoli 

Desserts
Flan

2 COOKIES OF THE DAY

MEATLOAF
COQ AU VIN

TOFU PAD THAI

Starters
Fresh Fruit Cup

Garden or Caesar Salad with Dressing
Black Bean Soup



Bay Vista Room
Main Dining Menu

Saturday July 11th, 2026

Dinner Specials
Honey Ginger Chicken Thighs

Tender chicken thighs glazed with a sweet and savory 
honey ginger sauce. Served with a baked potato and 

sauteed spinach
Eggplant Rollatini

Thin slices of eggplant rolled with a creamy ricotta 
cheese filling, topped with marinara sauce and 
melted mozzarella. Served with green peas and 

buttered egg noodles
Strawberry Spinach Salad

Fresh baby spinach tossed with strawberries, crisp red 
onions, and crumbled feta cheese, served with a 
house made berry vinaigrette, Baked potato and 

sauteed spinach

Desserts
Canolli Cake

2 COOKIES OF THE DAY

MEATLOAF
COQ AU VIN

TOFU PAD THAI

Starters
Fresh Fruit Cup

Garden or Caesar Salad with Dressing
Minestrone Soup
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