
Monday Tuesday Wednesday Thursday Friday 

3 4 5 6 7 

Citrus Chicken Breast Ham Meatloaf 

Pork Chop/Onions & 

Herbs Breaded Baked Fish 

Herbed Diced Potatoes Baked Potato Oven Browned Potatoes Baked Potato or Hamburger 

Green Beans Corn Creamed Peas Broccoli Corn Bake Company Potatoes 

Peaches Fruit Jell-O W/Fruit Banana Stewed Tomatoes 

       Tapioca Pudding 

         

10 11 12 13 14 

BBQ Chicken (Dark 

Meat) Pork Loin Roast 

Baked Steak/Mushroom 

Gravy ANNIVERSARY DINNER Tuna & Noodles 

Baked Potato Parslied Potatoes Brown Rice Rueben Sandwich Seasoned Spinach 

Glazed Carrots Green Beans/Onions Creamed Cabbage 

Baked Sweet Potato 

Fries Banana 

Orange Cranberry Crunch Salad Fruit Baked Beans Chocolate Pudding 

      Strawberries/Ice Cream   

          

17 18 19 20 21 

EASTER DINNER 

Liver & Onions or Alter-

nate Chicken Fried Steak BIRTHDAY DINNER Beef Stroganoff 

Roast Beef Company Potatoes Mashed Potatoes/Gravy 

Pork Chop/Apple Chut-

ney Over Noodles 

Mashed Potatoes/Gravy Parslied Carrots Brussel Sprouts Baked Sweet Potato Broccoli 

Green Beans Tossed Salad/Dressing Tapioca Pudding Corn Peaches 

Strawberry Shortcake Berry Fruit Salad   Cake & Ice Cream Vanilla Pudding 

          

24 25 26 27 28 

VOLUNTEER DINNER Chicken Parmesan Grilled Ham Sandwich Beef Tips & Gravy Ham Loaf 

Roast Pork Scalloped Potatoes Potato Wedges Mashed Potatoes Baked Potato 

Boiled Potatoes/Gravy Green Beans Navy Bean Side Dish Broccoli Winter Blend Veggies 

Peas & Carrots Jell-O w/Fruit Pears Chocolate Pudding Banana 

Cranberry Sauce         

Banana Bar   

(Evening Meal:  Lasa-

gna)     

April 2017 Menu ▪ Call 665-1055 for Reservations 


