
(GF) Gluten Free • (VE) Vegan • (VG) Vegetarian • (D) Contains Dairy 

(A) Contains Alcohol • (OF) Oil-Free  Low Carb ❖ Low Sodium  Low Fat 

 

 

 

 

 

 

 

Dinner Specials ~ Monday, May 20, 2024 
12 Credits ~ Includes choice of starter or salad, entrée & dessert 

STARTERS 

Zuppa Toscana (D) 

Tuscan Vegetable 
(GF/DF/OF/VE) 

Shrimp Cocktail (GF/DF) 
 

ENTREES 

BBQ Roasted Shrimp (GF/DF) ❖ 
Shrimp, ketchup, brown sugar, paprika, 
lemon, tabasco, garlic and herb brown 
rice (GF/DF), and creamed spinach (D). 

Flank Steak with Gorgonzola Cream 
(GF/D) 
Flank steak, garlic, butter, rosemary, 
cream, lemon, gorgonzola, lemon and dill 
roasted potatoes (GF/DF), and grilled 
asparagus (GF/DF). 

Vegan BBQ Lentil Meatballs 
(GF/DF/VE) 
Tofu, rice, vinegar, sugar, tomato paste, 
soy sauce, cornstarch, sesame seeds, 
brown rice, and steamed green beans. 

Rotisserie Chicken (GF) 
Dark or white meat, baked or sweet 
potato, and steamed spinach. 

Entrée Salad  
Choice of salad as an entrée, with choice 
of chicken breast, salmon, or tempeh. 

SALADS 

Garden Salad 

Crunchy Salad 

Caesar Salad (D) 
 

DESSERTS 

Chocolate Chip Cookie Mousse 
Cake (D) 

Fruit of the Day 

Ice Cream 

Gluten-Free Chocolate Torte 
(GF/D) 
 



(GF) Gluten Free • (VE) Vegan • (VG) Vegetarian • (D) Contains Dairy 

(A) Contains Alcohol • (OF) Oil-Free  Low Carb ❖ Low Sodium  Low Fat 

 

 

 

12 Credits ~ Includes choice of starter or salad, entrée & dessert 

 

 

 

          Dinner Specials ~ Tuesday, May 21, 2024 

STARTERS 

Cajun Shrimp and Corn 
Chowder (D) 

Roasted Corn Chowder 
(GF/DF/OF/VE) 

Shrimp Cocktail (GF/DF) 
 

ENTREES 

Creole Braised Beef (GF/DF)  
Chuck roast, onions, Cajun spices, Creole 
seasoning, herb roasted potato wedges 
(GF/DF), and braised collard greens 
(GF/D). 

Cajun Roasted Salmon (GF/D)                                     
Salmon, paprika, cayenne, Cajun rice 
(GF/DF), and smothered green beans and 
bacon (GF/DF). 

Chickpea and Okra Stew with 
Jasmine Rice (GF/DF/OF/VE) ❖ 

Chickpeas, okra, green peppers, tomatoes, 
onions, brown rice, and steamed corn.  

Rotisserie Chicken (GF) 
Dark or white meat, baked or sweet 
potato, and steamed spinach. 

Entrée Salad  
Choice of salad as an entrée, with choice 
of chicken breast, salmon, or tempeh. 

SALADS 

Garden Salad 

Crunchy Salad 

Caesar Salad (D) 
 

DESSERTS 

Chocolate Chip Cookie Mousse 
Cake (D) 

Fruit of the Day 

Ice Cream 

Gluten-Free Chocolate Torte 
(GF/D) 
 



(GF) Gluten Free • (VE) Vegan • (VG) Vegetarian • (D) Contains Dairy 

(A) Contains Alcohol • (OF) Oil-Free  Low Carb ❖ Low Sodium  Low Fat 

 

 

 

12 Credits ~ Includes choice of starter or salad, entrée & dessert 

 

  

 

 

Dinner Specials ~ Wednesday, May 22, 2024 

STARTERS 

Cream of Mushroom (D) 

Creamy Asparagus 

 (GF/DF/OF/VE) 

Shrimp Cocktail (GF/DF) 
 

ENTREES 

Asian Glazed Pork Tenderloin 
(GF/DF/A) ❖ 
Pork, molasses, five-spice blend, ginger, 
sherry, hoisin, apricot, jasmine rice 
(GF/DF), and miso roasted carrots (GF/D). 

Miso and Yuzu Glazed Cod 
(GF/DF/A) ❖                                                                 
Miso, yuzu, sesame oil, cod, green onions, 
mirin, roasted edamame succotash 
(GF/DF), and sauteed cabbage with 
onions, garlic, and sesame (GF/DF). 

 Map Tofu and Impossible Beef 
(GF/DF/VE) ❖ 
Impossible beef, tofu, sesame oil, bean 
sauce, brown rice, and steamed broccoli. 

Rotisserie Chicken (GF) 
Dark or white meat, baked or sweet 
potato, and steamed spinach. 

Entrée Salad  
Choice of salad as an entrée, with choice 
of chicken breast, salmon, or tempeh. 

SALADS 

Garden Salad 

Crunchy Salad 

Caesar Salad (D) 
 

DESSERTS 

Key Lime Pie (D) 

Fruit of the Day 

Ice Cream 

Gluten-Free Chocolate Torte 
(GF/D) 
 



(GF) Gluten Free • (VE) Vegan • (VG) Vegetarian • (D) Contains Dairy 

(A) Contains Alcohol • (OF) Oil-Free  Low Carb ❖ Low Sodium  Low Fat 

 

 

 

12 Credits ~ Includes choice of starter or salad, entrée & dessert 

 

 

 

 

Dinner Specials ~ Thursday, May 23, 2024 

STARTERS 

French Onion (D/A) * 

*Can Omit Cheese Crouton Topping 

Fennel, Leek, and Spinach 
(GF/DF/OF/VE) 

Shrimp Cocktail (GF/DF) 
 

ENTREES 

Garlic Pepper Pork Loin (GF/DF) ❖ 
Pork loin, garlic, pepper, salt and vinegar 
potatoes (GF/DF), and roasted cauliflower 
(GF/DF). 

Herb Baked Sole (GF/D) ❖ 
Sole, butter, garlic, dill, onions, pine nut 
and basil rice pilaf (GF/DF/OF), and carrot 
amandine (GF/D/Nuts). 

White Bean and Stuffed Portobellos 
(GF/DF/OF/VE)  
Portobello mushrooms, white beans, 
onions, leeks, celery, garlic, turmeric, kale, 
spinach, artichokes hearts, tomatoes, and 
steamed Brussels sprouts.  

Rotisserie Chicken (GF) 
Dark or white meat, baked or sweet 
potato, and steamed spinach. 

Entrée Salad  
Choice of salad as an entrée, with choice 
of chicken breast, salmon, or tempeh. 

SALADS 

Garden Salad 

Crunchy Salad 

Caesar Salad (D) 
 

DESSERTS 

Key Lime Pie (D) 

Fruit of the Day 

Ice Cream 

Gluten-Free Chocolate Torte 
(GF/D) 
 



(GF) Gluten Free • (VE) Vegan • (VG) Vegetarian • (D) Contains Dairy 

(A) Contains Alcohol • (OF) Oil-Free  Low Carb ❖ Low Sodium  Low Fat 

 

 

 

 

 

12 Credits ~ Includes choice of starter or salad, entrée & dessert 

 

 

Dinner Specials ~ Friday May 24, 2024 

STARTERS 

Manhattan Clam Chowder (D) 

Beet and Kohlrabi 
(GF/DF/OF/VE) 

Shrimp Cocktail (GF/DF) 
 

ENTREES 

Creamy Lemon Pepper Chicken (D) 
 
Chicken breasts, parmesan, garlic, butter, 
cream, mushroom quinoa (GF/DF/OF), 
and green beans with toasted hazelnuts 
(GF/DF/Nuts) 

Cider Braised Pork (GF/DF) ❖ 
Pork shoulder, apple cider, cinnamon, 
garlic, apples, onions, sour cream and 
chive mashed potatoes (GF/D), and 
roasted Brussels sprouts (GF/DF). 

Roasted Cauliflower Steaks with 
Mushroom Gravy (GF/DF/OF/VE) 
❖ 
Cauliflower steaks, shallots, garlic, thyme, 
mushrooms, brown rice flour, nutritional 
yeast, brown rice, and steamed carrots. 

Rotisserie Chicken (GF) 
Dark or white meat, baked or sweet 
potato, and steamed spinach. 

Entrée Salad  
Choice of salad as an entrée, with choice 
of chicken breast, salmon, or tempeh. 

SALADS 

Garden Salad 

Crunchy Salad 

Caesar Salad (D) 
 

DESSERTS 

Raspberry White Chocolate 
Cheesecake (D) 

Fruit of the Day 

Ice Cream 

Gluten-Free Chocolate Torte 
(GF/D) 
 



(GF) Gluten Free • (VE) Vegan • (VG) Vegetarian • (D) Contains Dairy 

(A) Contains Alcohol • (OF) Oil-Free  Low Carb ❖ Low Sodium  Low Fat 

 

 

 

12 Credits ~ Includes choice of starter or salad, entrée & dessert 

 

 

Dinner Specials ~ Saturday May 25, 2024 

STARTERS 

Wisconsin Cheddar (D) 

Creamy Tomato (GF/D/VG) 

Shrimp Cocktail (GF/DF) 
 

ENTREES 

Sundried Tomato and Caper Crumb 
Cod (D) ❖ 
Cod, butter, panko, sundried tomatoes, 
capers, kalamata olives, herbed Israeli 
couscous (DF), and roasted broccoli 
(GF/DF). 

Middle Eastern Braised Lamb 
(GF/DF) 
Leg of lamb, cumin, coriander, turmeric, 
onions, cinnamon, tomatoes, carrot and 
coriander rice pilaf (GF/DF), and curried 
zucchini and squash (GF/DF). 

Spiced Eggplant Stuffed Peppers 
(GF/DF/OF/VE) ❖ 
Eggplant, fire roasted tomatoes, cumin, 
garbanzo beans, garlic, onions, bell 
peppers, brown rice, and steamed 
cauliflower.  

Rotisserie Chicken (GF) 
Dark or white meat, baked or sweet 
potato, and steamed spinach. 

Entrée Salad  
Choice of salad as an entrée, with choice 
of chicken breast, salmon, or tempeh. 

SALADS 

Garden Salad 

Crunchy Salad 

Caesar Salad (D) 
 

DESSERTS 

Raspberry White Chocolate 
Cheesecake (D) 

Fruit of the Day 

Ice Cream 

Gluten-Free Chocolate Torte 
(GF/D) 
 


