Egg Dish of the Week: Poached Egg with Toast

WEEK 4 LUNCH DINNER
Potato and Irish Sausage
Beef Tomato Cabbage Soup Irish Pub Salad Iceberg Lettuce, Boiled Egg and Beans
Baked Mac & Cheese with Mixed Greens Corned Beef and Cabbage
MONDAY . . :
March 17 Pastrami Sandwich on Rye Mashed Potatoes, Carrots & Turnips
with Homemade Potato Salad Guinness Battered Cod with Tater Sauce
Lime Jello with Fruit Bailey’s Irish Cream Cheese Cake
. I?ork and Bear? Soup Turkey Rice & Vegetable Soup
Perogies with Bacon, Onions, Sour Cream . . . ) .
. Mixed Greens with Berries and Citrus Vinaigrette
TUESDAY & Cheddar with Corn C
. . N Mushroom Ravioli with Parmesan Cream Sauce
March 18 Shrimp Salad Sandwich on Multigrain Bread . . .
. .. Bratwurst Sausage with Fried Onion Gravy
with Hawaiian Style Coleslaw
Butterscotch Pudding Mashed Potatoes & Green Cabbage
Black Forest Cake
Cauliflower Soup Chicken, Barley & Mushroom Soup
Smoked Salmon, Fresh Dill & Leek Quiche Woaldorf Salad
WEDNESDAY with Mixed Greens Slow Braised Eye of Round with Beef Gravy
March 19 Cheese, Lettuce & Tomato on a Kaiser Crab Cakes with Tartar Sauce
with Pesto Mayo and Honeydew & Cantaloupe Wedged Fries, Creamed Spinach
Assorted Squares and Fresh Fruit Assorted Pies
Minestrone Soup Leek & Potato Soup
Reuben Sandwich on Rye Bread with Napa Cabbage Salad
THURSDAY i Pic‘i’des Sweet & Sour Chicken
March 20 ps an Homemade Meat Lasagna with Garlic Bread
Egg Salad Sandwich & Pasta Salad . .
. Rice & Fresh Mixed Vegetables
Cinnamon Buns
Blueberry Crumble
Cream of Tomato
Potato Mushroom Soup . . .
Fish Burger & Chips with Tartar Sauce, Lemon and Mixed Greens with Bogsted Peppers & Balsamic
FRIDAY Coleslaw Vinaigrette
A Beef Stroganoff with Buttered Egg Noodles
March 21 Roast Beef Sandwich on Peasant Bread . .
. Sable Fish with Lemon and Butter
With Pickled Beets
Warm Homemade Rice Pudding Potato Pancakes, Carrots & Peas
Pineapple Upside Down Cake
Cream of Carrot & Ginger Soup Lentil Vegetable Soup
Pancakes & Bacon with Maple Syrup Caesar Salad
SATURDAY and Orange Slice Tomato & Pesto Crusted Steelhead Trout
March 22 Ham & Swiss Cheese Sandwich Salisbury Steak with Gravy
with Sun Chips & Dill Pickle Pesto Rotini & Fresh Asparagus
Diced Pears with a Shortbread Cookie Strawberry Rhubarb Pie
Sunday Brunch
Salads
. Cream of Tomato Soup
Fresh Fruit .
Danishes Mixed Greens Salad
SUNDAY Bacon Roasted Lamb with Gravy and Mint Sauce
March 23 Foos Steak and Guinness Pie with Gravy
g8 Mashed Potatoes & Cauliflower
Sausages
Lemon Cream Cake
Hash Browns
Croissants

*Please place your order for room service or pick up at reception (604-940-6005)
By 11:15am for lunch (pick up at 12:30) — 4:15pm for dinner (pick up at 5:30)




