
Monday, August 10th, 2026

BAY VISTA ROOM

STARTERS FEATURED ENTRÉES  

SIDES DESSERTS

Fresh Fruit Cup
Melon, pineapple, berries, grapes

Garden or Caesar Salad
Fresh greens, classic accompaniments

White Bean Florentine
White beans, Spinach, Tomato

Smothered Beef Tips
Tender beef tips in a rich brown gravy with 

onions and mushrooms

Lemon Pepper Baked Haddock
Fresh Haddock, lemon, cracked pepper

Gnocchi with Squash and Kale
Potato Gnocchi, roasted butternut squash, Kale

Whipped Potatoes

Roasted Baby Carrots

Rice Pilaf

Roasted Brussel Sprouts

Baked Custard

Cookies of  the Day



Tuesday, August 11th, 2026

BAY VISTA ROOM

STARTERS FEATURED ENTRÉES  

SIDES DESSERTS

Fresh Fruit Cup
Melon, pineapple, berries, grapes

Garden or Caesar Salad
Fresh greens, classic accompaniments

Chicken & Wild Rice Soup
Chicken, Wild Rice, and Vegetables

Shrimp Scampi
Sauteed shrimp in a garlic butter white wine 

sauce

Fried Chicken
Crispy, Golden Fried Chicken breasts

Quinoa Stuffed Peppers
Bell Peppers filled with seasoned Quinoa and 

vegetables

Herbed Linguine

American Fried Potatoes

Roasted Asparagus

Roasted vegetables

Chocolate Cake with Vanilla 

Icing

Cookies of  the Day



Wednesday, August 12th, 2026

BAY VISTA ROOM

STARTERS FEATURED ENTRÉES  

SIDES DESSERTS

Fresh Fruit Cup
Melon, pineapple, berries, grapes

Garden or Caesar Salad
Fresh greens, classic accompaniments

Dill Potato Soup
Heavy Cream, Fresh dill, Potato

Marinated Pork Kabob
Tender Marinated Pork grilled with summer 

vegetables

Stuffed Manicotti
Pasta Shells filled with a blend of Italian cheeses 

and topped with Marinara and Mozzarella

Vegetable Enchilada
Flour Tortilla filled with seasoned vegetables 

and topped with Enchilada sauce

Vegetable Fried Rice

Basil Orzo

Roasted Summer Squash

Lemon Broccoli

Cinnamon Coffeecake

Cookies of  the Day



Thursday, August 13th, 2026

BAY VISTA ROOM

STARTERS FEATURED ENTRÉES  

SIDES DESSERTS

Fresh Fruit Cup
Melon, pineapple, berries, grapes

Garden or Caesar Salad
Fresh greens, classic accompaniments

Gazpacho Soup
Tomato, Cucumber, 

Rosemary Chicken Thigh
Grilled Chicken Thighs with fresh rosemary 

and herbs 

Beef Stroganoff
Tender Beef simmered in a mushroom cream 

sauce

Coconut Curry Chickpea 
Chickpeas simmered in a fragrant coconut curry 

sauce

Roasted Red Potatoes

Buttered Egg Noodles 

Corn on the Cob

Summer squash medley

Pudding Cookie Parfait

Cookies of  the Day



Friday, August 14th, 2026

BAY VISTA ROOM

STARTERS FEATURED ENTRÉES  

SIDES DESSERTS

Fresh Fruit Cup
Melon, pineapple, berries, grapes

Garden or Caesar Salad
Fresh greens, classic accompaniments

Corn Chowder w/Bacon 
Heavy cream, Celery, Corn, Bacon, herbs

Beef Meatloaf
Classic Beef Meatloaf with a savory glaze and 

pan gravy 

Chicken Coq Au Vin
Tender chicken braised with fresh herbs, 

vegetables and red wine

Tofu Pad Thai 
Stir-Fried rice noodles with tofu, vegetables, and 

Thai-inspired sauce

Mashed Potatoes

Parmesan Polenta 

Green Beans 

Ratatouille 

Bread Pudding

Cookies of  the Day



Saturday, August 15th, 2026

BAY VISTA ROOM

STARTERS FEATURED ENTRÉES  

SIDES DESSERT

Fresh Fruit Cup
Melon, pineapple, berries, grapes

Garden or Caesar Salad
Fresh greens, classic accompaniments

Tortilla Soup 
Rich, creamy, comforting

Cheese Ravioli w/Marinara
 Cheese Filled Ravioli with Marinara and 

Parmesan Cheese

Dry Rubbed BBQ Turkey Tips
Tender Turkey tips seasoned with a smoky 

BBQ dry rub

Vegetable Paella 
Spanish Inspired rice dish with seasoned 

vegetables and herbs

Wild Rice 

Whipped Sweet Potatoes 

Sauteed Kale 

Sauteed Zucchini 

Oatmeal Raisin Cookies


	Slide 1
	Slide 2
	Slide 3
	Slide 4
	Slide 5
	Slide 6

