
Café Menu 

Marh 25- 29, 2024 

Executive Chef: John Stout, ext. 2161  

Monday 

 Soups:  Chicken Tortilla, Red Pepper Gouda 

Entrées: Rosemary Raspberry Roasted Chicken Breast, Stuffed Shells w/Marinara Sauce 

Sides:  Roasted Cauliflower, Lemony Sautéed Spinach, Roast red Potatoes, Garlic Bread 

Tuesday 

Soups: Clam Chowder, Chicken Noodle   

Entrees:  Chicken w/ Creamy Mushroom Sauce, Honey Glazed Pork Loin 

Sides: Baby Carrots, Garlic Green Beans, Tricolor Buttery Pasta 

Wednesday 

Soups:  Tomato Garden Vegetable, Italian Wedding 

Entrées: Chicken Cordon Blue, Salmon w/ Lemon Caper Sauce 

Sides: Swiss chard, Roasted Parsnips, Scalloped Potatoes, Quinoa,  

Thursday 

Soups:  Tomato Bisque, Chicken & Dumplings 

Entrees:  Chicken Lo Mein, Beef & Broccoli 

Sides: Mandarin Vegetable Blend, Ginger Carrots, Fried Rice, Vegetable Egg Rolls  

Friday 

Soups:  Broccoli & Cheese, Italian Wedding  

Entrees:  Chicken Cacciatore, Lemon Garlic Baked Tilapia   

Sides: Asparagus, Tomato Parmesan, Fettuccine Pasta, Herb Jasmine Rice 

  

 

 

 


