
WEEKLY LUNCH & DINNER SPECIALS 
 

 
 
 

Lunch Special: 11:00 AM – 2:00 PM | Dinner Special: 4:30 PM – 7:00 PM 

Soup of the Week: Cheddar Broccoli | Soup of the Day: Please ask your server 

Sunday, October 11th 

Lunch: Strawberry Cream French Toast – French toast topped with fresh strawberries, 
whipped cream and powdered sugar Served with scrambled eggs and sausage links.  

Dinner: Boneless Pit Ham – Boneless pit ham accompanied by a rich Dijon cream sauce. 
Served with mashed potatoes and peas.   

Monday, October 12th 
Lunch: Chicken Wings – Chicken wings tossed in a rich garlic parmesan sauce. Served with 

carrot and celery sticks and French fries.       
Dinner: Smothered Steak – Tender steak smothered in a savory mushroom gravy. Served with 

roasted red potatoes and green beans.  
Tuesday, October 13th 

Lunch: Pork Belly Tacos – Crispy, tender pork belly tucked into warm tortillas and topped 
with pickled red onions, and Spanish slaw. Served with Mexican rice. Sour cream, guacamole 
and salsa available upon request.  

Dinner: Honey Garlic Chicken – Boneless chicken thighs glazed in a sweet and savory honey 
garlic sauce. Served with steamed rice and broccoli.     

Wednesday, October 14th 
Lunch: Turkey Cranberry Melt – Sliced turkey layered with sweet cranberry sauce and 

melted Swiss cheese on grilled sourdough bread. Served with tater tots.  
Dinner: Chicken & Sausage Gumbo – A hearty, flavorful Louisiana-style gumbo simmered 

with chicken, savory sausage, aromatic vegetables, and rich, seasoned roux. Served with rice 
and hush puppies.  

Thursday, October 15th 
Lunch: Bacon Ranch Salad – Crisp greens topped with bacon, diced tomatoes, shredded 

cheese, cucumbers, and avocado, finished with creamy ranch dressing. Served with warm roll.    
Dinner: Homestyle Meatloaf – A comforting homemade meatloaf served with mashed 

potatoes, brown gravy and peas.   
Friday, October 16th 

Lunch: Hawaiian Burger – Grilled beef patty topped with melted cheese, grilled pineapple, 

crispy bacon, and a sweet and savory Hawaiian style sauce, on a toasted sesame bun. Served 
with mac salad.    

Dinner: Braised BBQ Beef – Beef slow braised, finished with BBQ sauce. Served with baked 
beans and coleslaw.  

Saturday, October 17th 
Lunch: Cowboy Chili – A hearty, slow-simmered chili loaded with seasoned ground beef, 

beans, tomatoes, and spices. Served with cornbread.  
Dinner: Shrimp Alfredo – Seasoned shrimp tossed with creamy Alfredo sauce and parmesan 

cheese over fettuccini pasta and spinach. Served with garlic bread.                


