
               March 2024 Lunch Menu  
   

  
   
 

1st 

Orange Glazed Salmon 
Asparagus 
Rice Pilaf 
 
Grilled Veggie Bake 
Cheeseburger Soup 

4th 

Build a Potato & Sweet Potato Bar   
w/ Assorted Toppings 
 
Tomato Basil Soup 

5th  
Herb-Grilled Pork Chop 
Roasted Parmesan Cauliflower 
Roasted Sweet Potatoes 
 
Cheese Ravioli w/ Marinara 
Chicken and Rice Soup  
 
 

6th 
Chicken, Beef, or Veggie Fajitas 
Roasted Poblano Queso or 
Guacamole with chips  
Sanchez Rice 
 
Potato Soup 

7th 

Meatloaf  
Peas 
Mashed Potatoes  
 
Vegetable Lasagna  
Smokey Poblano Soup  

8th 
Breaded Fish Sandwich with 
Homemade Tartar sauce 
Cole Slaw 
Baked Fries 
 
French Onion Soup 
 
 

11th 
Pineapple BBQ Meatballs 
Green Beans 
Fried Rice 
 
Mushroom Stroganoff 
Spicy Thai Soup 

12th   
Shrimp Scampi  
Roasted Broccoli  
White and Wild Rice  
 
Sweet Pepper & Beef soup 

13th 
Beef Pot Roast  
Carrots, Onions, and Potatoes in Au 
Jus 
Dinner Rolls 
 
Shells Florentine 
Chicken and Dumpling Soup 

14th 
Tator Tot Casserole  
Apple and Kale Salad  
 
Broccoli Cheddar Soup 

15th 
Corned Beef 
Sauteed Cabbage  
Guinness Brown Bread 
Roasted Red Potatoes  
 
Potato Soup  

18th  

Bruschetta Chicken  
Asparagus 
Herbed Couscous 
 
Spinach stuffed portobello 
California Medley Soup  

19th 

Chicken & Noodles 
Roasted Carrots  
Mashed Potatoes 
 
Creamy Tortellini w/ Broccoli  
Tomato Basil Soup  

20th 

Goulash 
Broccoli 
Garlic Bread 
 
Pasta w/ Marinara Sauce 
Vegetable Beef  
 

21st 

Assorted Pizza  
Garden Salad 
Boscoe Sticks with Marinara  
 
Mushroom Brie Bisque 

22nd 

Teriyaki Citrus Salmon  
Stir Fry Veggies 
Kimchi Fried Rice  
 
Cheeseburger Soup 
 

25th  
Chicken Parmesan w/Marinara 
Caesar Salad 
Fettuccini Noodles 
Eggplant Parmesan 
 
Spicy Thai Soup 

 26th  
Beef & Broccoli Stir Fry 
Vegetable Egg Rolls 
Teriyaki Tofu Stir Fry 
 
Smokey Poblano Soup 

 27th 

Parmesan Garlic Crusted Salmon 
Steamed Broccoli 
Baby Bakers 
 
Chicken and Dumpling Soup 

 28th 
Beef or Chicken Soft Tacos 
Street Corn Dip 
Cilantro Rice  
 
Fresh Guacamole w/ Tortilla chips 
Pasta Faggioli   

 29th 

Glazed Ham  
Mashed Potatoes and Gravy  
Roasted Brussels sprouts with 
balsamic and Bacon  
 
Vegetable Beef Soup  

 

Café Hours: M-F 6:30-AM – 3:00 PM 
Serving Hot Breakfast 6:30AM to 9:30 AM                                                                                                    

Serving Hot Lunch:  11:00 AM to 1:30 PM   

Happy Hour: 2:00pm-3:00pm 
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