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Sample Menu

SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY
SUNDAY LUNCH HAM & MINT PEA SOUP WILD MUSHROOM SOUP CREAM OF CELERY SOUP POTATO & CHEESE SOUP ROASTED RED PEPPER LOBSTER BISQUE
SOUP
SALADS ENTREES ENTREES ENTREES ENTREES ENTREES ENTREES
FRUIT TRAY
CHEF’S FEATURED CHICKEN & DUMPLINGS SAUSAGE, EGG & CHEESE BEEF WELLINGTON W/ HEARTY BEEF STEW PECAN CRUSTED CHICKEN W/
CRAB & ASPARAGUS SOUP CHOICE STEAK & GUINESS PIE CASSEROLE MUSHROOM SAUCE ROASTED SALMON W/ CREAM SAUCE
FRIED CATFISH BAKED CHICKEN SHRIMP & GRITS SCALLOPS W/ CHIVE HOLLANDAISE %2> SHELLED OYSTER SOUFFLE
BAKED CHICKEN BAKED CHICKEN CREAM BAKED CHICKEN BAKED CHICKEN
ROAST PORK W/ APPLE SAUCE BAKED CHICKEN
COCONUT SHRIMP W/ COCKTAIL
SAUCE
BAKED CHICKEN
HOPPIN’ JOHN’S MASHED POTATOES W/ STONE GROUND GRITS WILD RICE BLEND STEMAED RICE FRIED POTATO WEDGES
SCALLOPED POTATOES GRAVY HOME FRIES BAKED POTATO CORN PUDDING RED BEANS & RICE W/ SAUSAGE
3 CHEESE & CHIVE POLENTA COLLARD GREENS STEAMED RICE BROCCOLI CASSEROLE BROCCOLI W/ ALMONDS LIMA BEANS BROCCOLI CASSEROLE
SWEET & SOUR RED CABBAGE MAPLE ROASTED FRIED OKRA VEGETABLE MEDLEY ASPARAGUS CAULIFLOWER ROASTED BABY CARROTS
BAKED ACORN SQUASH CARROTS SQUASH CASSEROLE SPINACH & ARTICHOKE ROASTED ROOT CASSEROLE BABY SUNBURST SQUASH AND
PETIT GARDEN PEAS W/ TRI COLORED GREEN STEAMED CABBAGE SOUFFLE VEGETABLES STEWED OKRA W/ ZUCCHINI
PEARL ONIONS BEANS TOMATOES
STRINGBEAN CASSEROLE
ASSORTED DINNER
ASSORTED CRUSTY ROLLS ASSORTED ROLLS CORN BREAD CROISSANTS SWEET YEAST ROLLS ROLLS CORN MUFFINS
ASSORTED DESSERTS BANANA PUDDING RASPBERRY & WHITE SPICED BAKED APPLES ASSORTED SWEET PECAN PIE CHOCOLATE TRUFFLE BROWNIE
CHOCOLATE MOUSSE BREADS W/ STRAWBERRY & CREAM

MENU SUBJECT TO CHANGE WITHOUT NOTICE






