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Dinner Specials ~ Monday, December 23, 2024
12 Credits ~ Includes choice of one starter or salad, entrée & one dessert

STARTERS & SALADS

Kielbasa and Cabbage (GF/DF)

Curried Butternut Squash
(GF/DF/OF/VE)

Shrimp Cocktail (GF/DF)
Garden Salad

Crunchy Salad

Caesar Salad (D)

DESSERTS

ENTREES

Chocolate Mint Cream Cookie
Pie (D)

Fruit of the Day
Ice Cream

Gluten-Free Chocolate Torte
(GF/D)

Cider Braised Chicken (GF/DF) ¢
Chicken thighs, onions, carrots, celery,
garlic, apple cider, squash and potato
gratin (D), and roasted Brussels sprouts
(GF/DF).

Beef Medallions with Roasted

Tomato Chimichurri (GF/DF) ¢

Beef medallions, tomatoes, red peppers,
cilantro, garlic, shallots, roasted fingerling
potatoes (GF/DF), and peas in onion
cream (D).

Cauliflower Steaks with Roasted
Tomato Chimichurri (GF/DF/OF/VE)
‘v

Cauliflower steaks, tomatoes, red
peppers, cilantro, 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.

(GF) Gluten Free * (VE) Vegan ¢ (VG) Vegetarian ¢ (D) Contains Dairy
(A) Contains Alcohol e (OF) Oil-Free ¢ Low Carb % Low Sodium w Low Fat
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Dinner Specials ~ Tuesday, December 24, 2024
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Holiday Harvest Salad (GF/DF/VG/Nuts)
Mixed greens, arugula, pickled cranberries, toasted pecans, red
onions, and orange and clove vinaigrette.

B

Roasted Root Salad (GF/D/VG)
Golden beets, parnsips, pomegranate,
ricotta salata, and mint gremolata.

Entrees
Entrees include choice of one starter and one dessert

Beef Tenderloin with Bearnaise Sauce (D) 18
Sliced beef tenderloin, bearnaise sauce, roasted asparagus
(GF/DF), and sunchoke and potato gratin (D).

Pecan Crusted Halibut (D/Nuts) 18
Baked halibut, pecan crust, sauteed Brussels sprouts (GF/DF),
and cranberry pecan wild rice pilaf (GF/DF/OF).

Lentil and Vegetable Loaf with
Tomato Relish (GF/DF/OF/VE) 15
Lentil and vegetable loaf, tomato relish, orange and tahini
glazed carrots (GF/DF/OF), and steamed Swiss char
(GF/DF/OF). s

Desserts

Currant Bread Pudding with Creme Anglaise (D) 0,
Gluten-Free Dessert Available (G;/DF/yG/Nuts) \
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(GF) Gluten Free * (VE) Vegan ¢ (VG) Vegetarian ¢ (D) Contains Dairy
(A) Contains Alcohol e (OF) Qil-Free ¢ Low Carb <* Low Sodium w Low Fat
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Dinner Specials ~ December 25, 2024
Closed for Dinner

(GF) Gluten Free * (VE) Vegan ¢ (VG) Vegetarian ¢ (D) Contains Dairy
(A) Contains Alcohol e (OF) Qil-Free ¢ Low Carb <* Low Sodium w Low Fat
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Is ~ Thursday, December 26, 2024

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

STARTERS & SALADS

ENTREES

Sausage, Parmesan, and Kale
(D)

Greek Spinach (GF/DF/OF/VE)
Shrimp Cocktail (GF/DF)
Garden Salad

Crunchy Salad

Caesar Salad (D)

DESSERTS

Honey Dijon Glazed Chicken (GF/DF)
o

Chicken thighs, orange juice, Dijon, honey,
black cherry and brown rice pilaf (GF/DF),
and asparagus with toasted hazelnuts and
lemon zest (GF/DF/Nuts).

Beef Grillades (GF/DF/A) ¢

Beef short ribs, Cajun seasoning, red wine,
peppers, tomatoes, onions, garlic roasted
potatoes (GF/DF), and herb buttered corn
(GF/D).

Spinach and Walnut Stuffed

German Chocolate Layer Cake
(D/Nuts)

Fruit of the Day
Ice Cream

Gluten-Free Chocolate Torte
(GF/D)

Portobellos (GF/DF/OF/VE/Nuts)
P

Portobello mushrooms, spinach, yellow
onions, walnuts, garlic, balsamic vinegar,
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.

(GF) Gluten Free * (VE) Vegan ¢ (VG) Vegetarian ¢ (D) Contains Dairy
(A) Contains Alcohol e (OF) Oil-Free ¢ Low Carb % Low Sodium w Low Fat
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Dinner Specials ~ Friday, December 27, 2024
12 Credits ~ Includes choice of one starter or salad, entrée & one dessert

STARTERS & SALADS

New England Clam Chowder
(D)

Kale and White Bean
(GF/DF/OF/VE)

Shrimp Cocktail (GF/DF)
Garden Salad

Crunchy Salad

Caesar Salad (D)

DESSERTS

ENTREES

Apple Caramel Cheesecake (D)
Fruit of the Day
Ice Cream

Gluten-Free Chocolate Torte
(GF/D)

Sour Cream and Dill Baked Cod (D)
o

Cod, milk, sour cream, dill, panko, butter,
garlic, wild rice pilaf (GF/D), kale gratin
(D).

Pork Medallions with Pear and

Cranberry Chutney (GF/DF)

Pork tenderloin, cranberries, brown sugar,
maple syrup, pears, orange zest, raisins,
cinnamon, Boursin mashed potatoes
(GF/D), and sauteed broccolini (GF/DF).

Vegan Stuffed Zucchini
(GF/DF/OF/VE) ¢%¢w

Zucchini, chickpeas, vegetable broth,
roasted red peppers, artichoke hearts,
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.

(GF) Gluten Free * (VE) Vegan ¢ (VG) Vegetarian ¢ (D) Contains Dairy
(A) Contains Alcohol e (OF) Oil-Free ¢ Low Carb % Low Sodium w Low Fat
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Dinner Specials ~ Saturday, December 28, 2024

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

STARTERS & SALADS ENTREES
Tomato Florentine (D) Goan Style Shrimp (GF/DF) ¢
Vegan Split Pea (GF/DF/OF/VE) Shrimp, red chili flakes, onions, ginger,

garlic, coriander, turmeric, curry,

Shrimp Cocktail (GF/DF) o _
tomatoes, coconut milk, cilantro, curried

Garden Salad chickpeas and potatoes (GF/DF/OF), and
Crunchy Salad spiced roasted cauliflower (GF/DF).
Caesar Salad (D) Pork Vindaloo (GF/DF) ¢+

Pork, cumin, peppercorns, cardamom,
cinnamon, mustard, onions, ginger, garlic,
coriander, turmeric, coriander and
cardamom spiced rice (GF/DF), and
curried zucchini and yellow squash

DESSERTS (GF/DF).

Apple Caramel Cheesecake (D) Vegan Chickpea and Cauliflower
Fruit of the Day Curry (GF/DF/OF/VE/Nuts) v
Ice Cream Potatoes, cauliflower, curry spice,

chickpeas, tomatoes, cashew cream,
brown rice, and steamed carrots and
parsnips.

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

Gluten-Free Chocolate Torte
(GF/D)

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

(GF) Gluten Free * (VE) Vegan ¢ (VG) Vegetarian ¢ (D) Contains Dairy
(A) Contains Alcohol e (OF) Oil-Free ¢ Low Carb % Low Sodium w Low Fat



