WEEK 1

LUNCH

DINNER

Scotch Broth Soup
Bacon, Spinach & Blue Cheese Quiche
w/Mixed Greens

Green Split Pea Soup
BBQ Ribs

Monday Tuna Salad Sandwich Cod With Herb Cream Sauce
. . Roast Potatoes, Baked Butternut Squash
W/Chickpea & Red Onion, Tomato Salad . :
: Cheese Cake with Fruit Sauce
Cinnamon Butter Loaf
Leek & Potato Soup Cauliflower
Chili Con Carne w/ Cheese, Sour Cream Breaded Fried Buttermilk Chicken with
Tuesda Corn Bread Gravy
y Turkey on Dark Rye w/ Cranberry Mayo | Breaded Fantail Shrimp with Cocktail Sauce
Homemade Potato Salad Mashed Potatoes/ Creamed Corn
Mini Winter Cup Cakes Chocolate Cake
Cream Of Mushroom Beef & Cabbage Soup
Pepperoni/Pineapple Pizza w/ Caesar Chicken Chow Mein
Wednesda Salad Tortellini w/ Pesto Cream Sauce & Garlic
y Bacon, Lettuce, Tomato Croissant Bread
Broccoli Salad Fresh Asian Style Vegetables
Vanilla Pudding w/ Toffee Crunch Fresh Baked Lemon Pie
Italian Sausage, White _Bean_& Kale Soup Broccoli & Cheddar Soup
Hot Dog Lattice Fries . .
Ham & Cheddar Cheese / Kaiser Bun Braised Swiss Steak
Thursday With Potato Chios & Dill Pickle Breaded Halibut w/ Herb Butter Sauce
Angel Eood Cake W/FI)SIueberries Greek Roast Potatoes, Mashed Carrots & Parsnips
g ’ Bread & Butter Pudding W/ Custard
Yogurt & Honey
Asparagus & Potato Bisque Corn Soup Chowder
BBQ Pulled Pork on Slider Buns w/ Wild Sockeye Salmon Stuffed w/ Crab &
Frida Coleslaw & Yam Fries Tarragon Cream Sauce
y Egg Salad Sandwich w/ Penne Pasta & Sun Liver & Onions
Dried Tomato Vinaigrette Steamed Potatoes / Buttered Peas
Banana Loaf Blueberry/ Rhubarb Pie
Turkey Rice Soup. Ham, Leek & Potato Soup
Homemade French Toast with Maple . .
Chicken Cacciatore
Syrup Bacon, Breakfast Sausage &
Saturday Watermelon Wedge Beef Stew
. Mashed Potatoes / Zucchini
Roast Beef Sandwich Mini Cupcakes
Apricots with Fresh Baked Cookie P
Lentil & Vegetable Soup . Chicken, Tomato & White Bean Soup
Bacon, Scrambled Eggs, Pan Fried Roast Turkey, Stuffing, Gravy & Cranberr
Potatoes & Mini Croissant v Saugée y y
Sunday Salmon Salad Sandwich with Fresh Dill

Mayo
Red Grapes

Assorted Desserts

Lightly Breaded Sole w/ Lemon Herb Sauce
Mashed Potatoes/ Honey Carrots
Lemon Meringue Pie

*Please place your order for room service or pick up at reception (604-940-6005)
By 11:45am for lunch (service at 1:00) — 4:45pm for dinner (service at 6:00)
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