
   MENU FOR THE WEEK: April 19th to 25th 2010 WEEK #4   
 
 MONDAY 19 TUESDAY 20 WEDNESDAY 21 THURSDAY 22 FRIDAY 23 SATURDAY 24 SUNDAY 25 
 
BREAKFAST 
FEATURE 
 

 
Warm Muffins 

 
Scrambled Eggs 
With Bacon 

 
Pancakes with syrup 
and butter 

 
Fried Eggs with 
Bacon 

 
Toasted English 
Muffins 

 
Toasted Bagel with 
cream cheese 

 
Poached eggs with 
Bacon 

Salad of the 
day 

Tossed Salad Creamy Coleslaw Garden Salad Creamy Coleslaw Tossed Salad Garden Salad 
 

Creamy Coleslaw 
 
 
DINNER 

 
Chicken Cacciatore 
over rice with 
Peas and 
Cauliflower 
 
 
Pears & Squares 
 
 

 
Lasagna with 
Mixed Vegetables 
and garlic bread 
 
 
 
Ice Cream  
 

 
Steak Pie with gravy 
Mashed Potatoes 
Green Beans 
Sweet Potatoes 
 
 
Applesauce & 
Cookies 

 
Mediterranean 
Sausages with 
Grilled Potatoes 
Fresh Asparagus 
Carrot Coins 
 
 
Chocolate Pudding  
 

 
Smoked Ham 
Roasted Potatoes 
Corn 
Peas 
 
 
 
Ambrosia dessert 
 

 
Sole Fillets 
Long Grain Wild Rice 
Baby Carrots 
Brussels Sprouts 
 
 
 
Fresh fruit Cup with 
cookies 

 
Lamb Chops  
With Mint Jelly 
Mashed Potatoes 
Mashed Turnip 
Broccoli 
 
 
Strawberry Jell-O & 
mini muffins 

ALTERNATE 
ENTREE: 

Choice of Light or 
Dark  Chicken 

Veal Cutlet Boneless Ribettes  Breaded Chicken  Haddock Beef Pies Salisbury Steak 
Soup of the 
Day 

Cream of Broccoli  Vegetable  Creamy Chicken  Tomato Ravioli  Turkey  Beef Barley Cream of Mushroom 
 
 
SUPPER 

 
Quiche Lorraine 
with Greek Salad  
 
 
 
 
 
Black Forest Cake 

 
Jellied Salad Plate 
with a freshly baked 
Scone and devilled 
egg 
 
 
 
Chocolate Éclairs 
 
 

 
Grilled Reuben on 
Rye with Pickles 
 
 
 
 
 
Pie 
 
 

 
Chicken Wings with  
Caesar Salad 
 
 
 
 
 
Bread Pudding 
 

 
Hot Beef Sandwich 
with onion Rings 
 
 
 
 
 
Spice Cake 

 
Chicken a la King 
 
 
 
 
 
 
Pudding Cake 
 

 
Salmon Salad 
Sandwiches  with 
Pickles 
 
 
 
 
Cook’s Choice Pie 
 

Sandwich of 
the day 

Roast Pork Turkey Peanut Butter & 
Jelly 

Meatloaf Tuna Salad Minced Ham Roast Beef 
 


