
WEEKLY LUNCH & DINNER SPECIALS 
 

 
 
 

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

Soup of the Week: Beef Barley | Soup of the Day: Please ask your server 

Sunday, November 8th 

Lunch: Biscuits & Gravy – Buttermilk biscuits smothered in a rich sausage gravy, served with 

scrambled eggs and sausage links.  

Dinner: Corned Beef & Cabbage – Slow cooked corned beef served with cabbage, carrots and 

red potatoes.   

Monday, November 9th 

Lunch: Coconut Shrimp – Crispy golden shrimp coated in coconut flakes and lightly fried, 

served with coleslaw, French fries and sweet chili sauce.         

Dinner: Chicken & Dumplings – Tender chunks of chicken simmered in a rich, savory broth 

with soft, fluffy dumplings. Served with mixed vegetables.  

Tuesday, November 10th 

Lunch: Steak Nachos – Crispy tortilla chips with seasoned steak nacho cheese, diced 

tomatoes, black olives and green onions. Sour cream, guacamole and salsa available upon 

request.  

Dinner: Apple Cider Pork Tenderloin – Grilled pork tenderloin finished with a sweet and 

savory apple cider glaze. Served with fingerling potatoes and green beans.  

Wednesday, November 11th 

Lunch: Veteran’s Day Buffet – Come join us for our Veterans Day buffet featuring Mac n 

cheese, BBQ chicken, carved tri-tip, apple pie, chocolate cake and much more!  

Dinner: Marry Me Chicken – Pan seared boneless chicken breast slowly simmered in a 

creamy sundried tomato sauce. Served with baked sweet potato and broccoli.    

Thursday, November 12th 

Lunch: Southwest Chicken Cobb– Chopped romaine with grilled chicken, bacon, diced 

avocado, hard boiled eggs, tomatoes, shredded cheddar cheese, and sweet corn. Finished with 

crunchy tortilla chips and ranch dressing.   

Dinner: Spaghetti & Meat Sauce – Tender spaghetti with hearty, beef and tomato sauce, 

finished with shredded parmesan cheese. Served with zucchini and garlic bread.  

Friday, November 13th 

Lunch: Open Face Shredded Beef Sandwich– Slow braised beef on thick cut toasted bread, 

mashed potatoes and smothered in a rich brown gravy.  

Dinner: Stuffed Salmon – Salmon fillet filled with a savory crab stuffing. Served with rice 

pilaf, peas and citrus cream sauce.  

Saturday, November 14th 

Lunch: Cranberry Turkey Wrap – Sliced turkey layered with Swiss cheese, spinach, dried 

cranberries, candied pecans, cranberry mayo wrapped in a soft flour tortilla. Served with pasta 

salad.    

Dinner: Chicken Bento – Grilled boneless chicken thigh meat, served with steamed rice, 

broccoli and crispy pot stickers.                    


