
HORTON PLAZA 
DAILY LUNCH SPECIALS 

Lunch special available from 11:00 a.m. – 2:00 p.m. 
Culinary Creations by Horton Plaza Culinary Team  

Soup of the Week: Chicken & Wild Rice 
 

SUNDAY – BREAKFAST SKILLET 
Breakfast sausage, golden potatoes, peppers, onion, and cheese with scrambled eggs.  

 
SOUP OF THE DAY: Please ask your server  

 
MONDAY – BBQ CHICKEN SANDWICH 

Grilled chicken breast smothered in smoky BBQ sauce, topped with crisp lettuce and sliced 
tomato on a toasted sesame bun, served with potato salad.  

 
SOUP OF THE DAY: Please ask your server  

 
TUESDAY – BEEF SOFT TACOS 

Seasoned ground beef in a warm soft flour tortilla with shredded lettuce and cheese. Sour 
cream, guacamole, and salsa upon request.  

 
SOUP OF THE DAY: Please ask your server  

 
WEDNESDAY – TOMATO BACON GRILLED CHEESE 

Crispy bacon, fresh tomatoes sliced and melted cheddar cheese on grilled sourdough bread, 
served with onion rings.  

 
SOUP OF THE DAY: Creamy Tomato   

 
THURSDAY – CHICKEN GREEK SALAD  

Herb marinated chicken, chopped romaine, tomatoes, cucumber, olives, and feta cheese 
with a classic Greek dressing, served with warm pita bread.  

 
SOUP OF THE DAY: Please ask your server  

 
FRIDAY – CHILI CHEESE BAKED POTATO 

Oven baked potato loaded with savory chili and topped with shredded cheddar and diced 
onions.  

 
SOUP OF THE DAY: Clam Chowder   

 
  

SATURDAY – TUNA NOODLE CASSEROLE  
Comforting casserole made with tuna, eggs noodles, cheddar cheese and a creamy 

mushroom sauce, served with peas and warm roll.  
 

SOUP OF THE DAY: Please ask your server  
 

 
March 22nd – March 28th, 2026 
  



HORTON PLAZA 
DAILY DINNER SPECIALS 

Dinner special available from 4:30 p.m. – 7:00 p.m. 
Culinary Creations by Horton Plaza Culinary Team  

Soup of the Week: Chicken & Wild Rice 
 

SUNDAY – TURKEY DINNER 
Oven roasted turkey, baked sweet potato, stuffing, green bean casserole and turkey gravy.  

 
SOUP OF THE DAY: Please ask your server  

 
 

MONDAY – MANGO PORK TENDERLOIN 
Grilled pork tenderloin topped with fresh mango salsa, served with wild rice and zucchini.  

 
SOUP OF THE DAY: Please ask your server  

 
TUESDAY – TERIYAKI CHICKEN 

Boneless chicken thigh grilled and coated in a rich teriyaki glaze, served with jasmine rice 
and carrots.  

 
SOUP OF THE DAY: Please ask your server  

 
WEDNESDAY – BLEU CHEESE STEAK 

Grilled steak topped with bleu cheese and brown gravy, served with roasted red potatoes 
and asparagus.  

 
SOUP OF THE DAY: Creamy Tomato   

 
THURSDAY – HOMESTYLE MEATLOAF  

A comforting homemade meatloaf, served with garlic mashed potatoes, brown gravy and 
peas.  

 
SOUP OF THE DAY: Please ask your server 

 
FRIDAY – PIZZA AND BEER  

Choose from classic Cheese pizza, pepperoni, Hawaiian or Gourmet Vegetarian with tossed 
Caesar salad and a cold beer … Or wine! 

 
SOUP OF THE DAY: Clam Chowder   

 
 

SATURDAY – COCONUT SHRIMP   
Crispy golden shrimp coated in coconut flakes and lightly fried, served with steamed rice, 

broccoli and sweet chili sauce.  
 

SOUP OF THE DAY: Please ask your server  
 
 

March 22nd – March 28th, 2026 


