
(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, December 2, 2024 
12 Credits ~ Includes choice of one starter or salad, entrée & one dessert 

STARTERS & SALADS 

Chicken Noodle (DF) 

Butternut Squash 
(GF/DF/OF/VE) 

Shrimp Cocktail (GF/DF) 

Garden Salad  

Crunchy Salad 

Caesar Salad 
 

ENTREES 

Pork Tenderloin with Honey Garlic 
Sauce (GF/D)  
Pork tenderloin, ginger, sesame oil, honey, 
garlic, rosemary roasted delicata squash 
(GF/DF), and braised kale (GF/DF). 

Roasted Shrimp in Tomato Cream 
(GF/D/A) ❖ 
Butter, shrimp, onions, shallots, carrots, 
celery, garlic, tomatoes, white wine, 
cream, lemon parmesan orzo (D), and 
sauteed asparagus (GF/DF). 

Roasted Cauliflower Steaks with 
Romesco (GF/DF/OF/VE/Nuts) 
❖ 
Roasted cauliflower steaks, red peppers, 
tomatoes, garlic, 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. 

 

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 one starter or salad, entrée & one dessert 

 

                     Dinner Specials ~ Tuesday, December 3, 2024  

 

 Tuesday, July 16, 2024 

 
STARTERS & SALADS 

Savory Mushroom 
(GF/DF/OF/VE/A) 

Beet, Fennel, and Ginger 
(GF/DF/OF/VE) 

Shrimp Cocktail (GF/DF) 

Garden Salad  

Crunchy Salad 

Caesar Salad (D) 
 

 
ENTREES 

Braised Moroccan Chicken (GF/DF) 
 
Chicken thighs, onions, carrots, garlic, 
ginger, coriander, cumin, turmeric, 
cinnamon, spiced couscous (DF), and 
garlic and herb spaghetti squash (GF/D). 

Moroccan Style Baked Cod (GF/DF) 
 
Cod, garlic, tomatoes, red peppers, 
chickpeas, cilantro, paprika, lemon, 
coriander and cardamom spiced rice 
(GF/DF), and Moroccan stewed zucchini 
(GF/DF). 

Couscous Stuffed Portobello 
Mushrooms (DF/OF/VE) ❖ 
Mushrooms, shallots, artichokes, red 
peppers, thyme, couscous, 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. 

 

  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 one starter or salad, entrée & one dessert 

    

 

Dinner Specials ~ Wednesday, December 4, 2024 

STARTERS & SALADS 

Creamy Potato and Bacon (D) 

Creamy Sweet Potato and Apple 
(GF/DF/OF/VE) 

Shrimp Cocktail (GF/DF) 

Garden Salad 

Crunchy Salad 

Caesar Salad 
 

ENTREES 

Chicken Puttanesca (GF/DF/A)  
Chicken breast, onions, garlic, tomatoes, 
white wine, capers, anchovy, olives, red 
pepper flakes, oregano, basil, spaghetti 
cacio e pepe (D), and roasted broccoli 
with pine nuts and parmesan 
(GF/D/Nuts). 

Beef Medallions with Pistachio 
Gremolata (GF/DF/Nuts)                                                       
Beef, pistachios, tarragon, lemon zest, 
parsley, spaghetti cacio e pepe (D), and 
herb roasted nightshades (GF/DF). 

Vegan Chickpea Puttanesca 
(GF/DF/OF/VE/A) ❖ 

Red onions, garlic, eggplant, red peppers, 
chickpeas, tomatoes, thyme, oregano, red 
wine, capers, olives, basil, brown rice, and 
steamed asparagus. 

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. 

 

DESSERTS 

Ultimate Chocolate 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 

 

 

 

Dinner Specials ~ Thursday, December 5, 2024 

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

 

 

 

 

STARTERS & SALADS 

Zuppa Toscana (D) 

Zesty Bean (GF/DF/OF/VE) 

Shrimp Cocktail (GF/DF) 

Garden Salad 

Crunchy Salad 

Caesar Salad (D) 

ENTREES 

Beef Bourguignon (DF/A)  
Chuck beef, bacon, onions, marinara 
sauce, red wine, mushrooms, roasted 
fingerling potatoes (GF/DF), and creamed 
peas (D). 

Grilled Salmon with Orange Saffron 
Butter (GF/D)❖   
Salmon, butter, garlic, saffron, orange zest, 
orange juice, orange rice pilaf (GF/DF), 
and sauteed green beans (GF/DF). 

Vegan Bourguignon (GF/DF/VE/A) 
❖ 
Mushrooms, tofu, red wine, mushroom 
broth, carrots, onions, 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. 

 

DESSERTS 

Raspberry Torte (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 one starter or salad, entrée & one dessert 

 

 

 

Dinner Specials ~ Friday, December 6, 2024 

STARTERS & SALADS 

Manhattan Clam Chowder (D) 

Cabbage and Potato 
(GF/DF/OF/VE) 

Shrimp Cocktail (GF/DF) 

Garden Salad 

Crunchy Salad 

Caesar Salad (D) 
 

ENTREES 

Honey and Orange Glazed Chicken 
(GF/D) ❖ 
Chicken thighs, butter, garlic, ginger, 
orange, honey, orange zest, wild rice pilaf 
(GF/D), and carrots vichy (GF/D).  

Lemon and Garlic Baked Sole 
(GF/DF)  
Sole, lemon, garlic, scalloped potatoes (D), 
sauteed broccolini (GF/DF). 

Vegan Stuffed Delicata Squash 
(GF/DF/OF/VE) ❖ 
Squash, navy bean, carrots, leeks, bay leaf, 
thyme, spinach, tomatoes, onions, garlic, 
basil, brown rice, and steamed zucchini 
and yellow squash.   

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. 

 

DESSERTS 

Maple Spice 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 one starter or salad, entrée & one dessert 

 

 

 

          Dinner Specials ~ Saturday, December 7, 2024 

STARTERS & SALADS 

Broccoli Cheddar (D)  

Red Pepper and Tomato 
(GF/DF/OF/VE) 

Shrimp Cocktail (GF/DF) 

Garden Salad 

Crunchy Salad 

Caesar Salad (D) 
 

ENTREES 

Garlic Pepper Loin (GF/DF) ❖                                            
Pork loin, garlic, pepper, cherry hazelnut 
quinoa pilaf (GF/DF), roasted broccoli 
(GF/DF).    

Middle Eastern Braised Lamb 
(GF/DF)  
Leg of lamb, cumin, coriander, turmeric, 
onion, powder, cinnamon, tomatoes, 
roasted harissa and sesame sweet 
potatoes (GF/DF), and spiced roasted 
cauliflower (GF/DF). 

White Bean and Kale Ragout 
(GF/DF/OF/VE) ❖ 
Onions, garlic, lacinato kale, fire roasted 
tomatoes, red chili, beans, brown rice, 
and steamed carrots and parsnips.  

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. 

 

DESSERTS 

Maple Spice Pie (D) 

Fruit of the Day 

Ice Cream 

Gluten-Free Chocolate Torte 
(GF/D) 
 


