CAFETERIA LINE
FOR WEEK ENDING MARCH 21, 2010

*khkhkkhkhkhkhkhkhkhkk M ON DAY *kkkhkkkhkhkhkhkik

LUNCH

STEAK & POTATO CHOWDER
TOMATO TORTELLINI soup

ROASTED CHICKEN & FRIED CHICKEN
LIVER & ONIONS

RICE

MACRONI & CHEESE

SUCCATOSH

SPINACH

DINNER

ROAST PORK LOIN
CHICKEN FLORTINE
LEMON PEPPER TILAPIA
WILD RICE PILAF
GLAZED BABY CARROTS
SCALLOPED POTATOES

*khkhkkhkhkkkhkk TU ESDAY *khkhkkhkkhkkhkhkk

LUNCH

CHILI

CHICKEN NOODLE SOUP
CHICKEN FAJITA & TACO BAR
WET BURRITOS
QUESDILLAS-CHICKEN & CHEESE
MEXICAN RICE

PINTO BEANS

DINNER

HONEY BAKED AIRLINE CHICKEN
OLD FASHIONED MEATLOAF

HONEY MUSTARD PORK TENDERLION
WHIPPED POTATOES

CORN

*khkhkkhkhkkk WEDN ESDAY *khkhkkkkk

LUNCH

POTATO & CHEESE SOUP
MULLIGATAWAY CHICKEN SOUP
CORNED BEEF & CABBAGE

IRISH STEW W/ BISQUITS
BATTERED COD

PARSLEY POTATOES
COLCANNON

BABY CARROTS

DINNER

BBQ SPARE RIBS

SLICED RIBEYE OF BEEF
BAKED SALMON

BAKED POTATO BAR
FRESH BROCCOLI SPEARS
W/ CHEESE ON THE SIDE

*hkkhkhkhkhkhkhkhhikx THURSDAY *hkhkhkhkhkkhkhk

LUNCH

ITALIAN WEDDING SOUP

FRENCH ONION SOUP

TURKEY CLUB ON CIABATHA ROLL
MEAT LASAGNA

HERB CRUSTED BAKED FISH

OVEN BROWNED POTATOES
ASPARAGUS

DINNER

PASTA W/ CHICKEN & VEGETABLES
LONDON BROIL

CRAB LEGS

ROASTED REDSKINS POTATOES
FRESH BROCCOLI, CALIFLOWER &
CARROTS

*hkkhkhkhkhkhkhkkhikk FR I DAY *hkhkhkhkkhkkhkhikik

LUNCH

VEGETABLE SOUP
TOMATO SOUP
POLLACK SLIDERS
PASTA PRIMAVERA
FRIED LAKE PERCH
FRENCH FRIES
FRESH GREEN BEANS

DINNER

GRILLED TUNA STEAKS
VEGETABLE LASAGNA
POTATOES O’BRIEN
STUFFED MUCHROOMS
ROASTED VEGETABLES

*kkhkkhkkkik SATURDAY *kkkhkkhkkkkhkikkkk
LUNCH

TOMATO SOUP

GRILLED RUEBEN SANDWICH
SPAGHETTI W /MEATSAUCE
BUTTERCRUMB SCROD

YUKON GOLD POTATOES

FRESH BROCCOLI SPEARS W/ CHEESE

DINNER

ROAST TENDERLOIN OF BEEF W/
MUSHROOM GRAVY

BAKED ARTIC CHARR

RICF PILAF

FRESH ASPARAGUS

ZUCCHINI, CARROTS, CALIFLOWER
RED PEPPER BLEND

B e e R e SU N DAY Fhkkhkhkhhhkkk

BRUNCH

SCRAMBLED EGGS

EGGS BENEDICT

BACON SLICES

WAFFLES

GRILLED SLICED REDSKINS
CHEESE BLINTZES

DINNER

GRILLED ROSEMARY STEAK
TERYIAKI CHICKEN BREAST
YUKON GOLD POTATOES
FRESH VEGETABLE KABOBS
SAUTEED MUSHROOMS




