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DAY ONE
sSoups:

Chicken Noodle with Vegetables
Cream of Tomato
Béchamel Sauce

Maitre D Butter

Main Entrees:
Roast Baron of Beef with Yorkshire Pudding
Pan Gravy
Country Fried Chicken
Grilled Salmon with Maitre D Butter
Macaroni and Cheese

Vegetables:
Maple Glazed Carrots cut Batonnet
Cauliflower Polonaise

Starches:
Garlic Mashed Potatoes
Rice Pilaf

Sandwich:
Reuben
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DAY TWO

Soups:
Cream of Cauliflower/Cheddar
Beef Barley
Tartar sauce

Mains:
Pork Souvlaki
Chicken Fricassee
English Battered Cod
Carrot, zucchini and rice croquettes

Vegetables:
Creamed Corn with Basil
Italian style Sautéed Zucchini

Starches:
Buttered Egg Noodles
Gratin Dauphinoise

Sandwich:
Open Faced Hot Beef Sandwich
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DAY THREE

Soups: F

Potato Leek
Minestrone
Hollandaise Supreme sauce '

Mains:
Maple Baked Ham
Stuffed Poached Sole
Hollandaise Sauce
Almond Crusted Chicken with Supreme sauce
Spanikopitas

Vegetables:
Green Beans Almandine
Parmesan Baked Tomatoes
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Starches:
Potatoes Croquettes %
Boiled Parsley Potatoes

Sandwich: :
Crispy Chicken Caesar Wrap
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DAY FOUR
Soups

French Onion
Cream of Chicken
Puree of split Pea Soup
Béchamel Cheese

Mains:
Roast Leg of Lamb
Baked Red Snapper
Chicken Cacciatore
Stuffed Peppers

Vegetables:
Broccoli Mornay
Harvard Beets

Starches:
Roasted New Potatoes with Herbs & Garlic
Saffron Rice

Sandwich:
Steak Sandwich




