
HEARTHSIDE BISTRO DINING CALENDAR MARCH 2024 
SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY 

 

 
Take Out: Lunch orders need to be in by 10:30 a.m. for pick up at 12:00 p.m. 

Dinner orders need to be in by 2:30 p.m. for pick up at 4:30 p.m. 
To place an order or make reservations please email fooddw@livingbranches.org  

 or call extension 52407 or direct dial at 215-565-2407 
 

1 
Beef Barley Soup   
Herb Crusted Cod   
Maple Roasted Turkey   
Brown Rice & Mushroom Risotto    
Asparagus Au Gratin  Cauliflower   
Blueberry Pie 

 

2 
Chicken Corn Chowder  
Cranberry Glazed Chicken Breast   
Cheese Lasagna   
Roasted Parsnips with Thyme   
Baby Carrots   
Creamed Spinach   
Cherry Pie 

 

3 
Manhattan Clam Chowder  
Parmesan Crusted Tilapia   Prime 
Rib with Mushrooms  Baked 
Potato   
Peas & Pearl Onions   
Yellow Squash   
Cheese Cake 

 

4 
Chicken Noodle Soup  Pineapple 
Grilled Chicken Breast  
Herb Crusted Cod   
Succotash, Peas, Cauliflower   
Chocolate Éclair 

 

5 
Ham & Broccoli Chowder  Honey 
Apple Pork Loin  
Hot Dog on Bun   
Baked Beans   
Broccoli w/ Garlic   
Sautéed Mushrooms   
Peach Pie 

 

6 
Cream of Tomato Soup  
Beef Roast  
Eggplant Parmesan  
Bowtie Pasta  
Glazed Carrots  
Sesame Garlic Spinach  
Fruits of the Forest Pie 

 

7 
White Bean Chicken Chili  
Meatloaf   
Chicken Pot Pie   
Macaroni & Cheese   
Broccoli   
Buttered Baby Carrots   
Cream Puff 

 

8 
Chicken Barley Soup   
Herb Crusted  Salmon   
Chicken Parmesan   
Citrus Lentil Rice   
Mashed Cauliflower   
Sautéed Zucchini   
Cheese Cake 

 

9 
Butternut Squash Soup    
Beef Stew   
Chicken Croquette   
Roasted Sweet Potatoes  Sautéed 
Green Beans   
Creamed Spinach   
Apple Pie 

 

10 
Italian Wedding Soup   
Chicken Marsala   
Maple Glazed Ham w/ Pineapple 
Sauce   
Bread Stuffing   
Roasted Cauliflower   
Boston Cream Pie 

 

11 
Baked Potato Soup   
Lemon Basil Salmon   
Meatloaf  Roasted Parsnips w/ 
Thyme   
Broccoli   
Spinach   
Chocolate Caramel Poke Cake 

 

12 
Mushroom Barley Soup   
Pork BBQ on Bun   
Chicken Pot Pie   
Baked Sweet Potato  Cauliflower  
Yellow Squash w/ Thyme  
Cookies & Cream Pie 

 

13 
Broccoli Cheese Soup   
Beef Roast   
Vegetable Lasagna   
Mashed Sweet Potatoes   
Peas   
Green Beans   
Apple Pie 

 

14 
Chicken Florentine Soup   
Roast Turkey   
Meatballs w/Marinara   
Rotini Noodles   
Oven Roast Brussel Sprouts  
Glazed Carrots   
Shoofly Pie 

 

15 
Vegetable Chowder  
Cod Cakes  
Honey Ginger Pork Roast 
Butternut Squash  
Macaroni & Cheese  
Green Beans  
Cheesecake 

 

16 
Chicken Tortellini Soup  
Rosemary Chicken Breast   
Ham Croquettes   
Corn   
Asparagus   
Sautéed Zucchini & Yellow 
Squash   
Coconut Cream Pie) 

 

17 St Patrick’s Day 
Potato Leek 
Corned Beef & Cabbage 
Cod Cake w/ Creamy Dill Sauce 
Bratwurst w/ Potatoes & Bacon 
Boiled Red Bliss 
Roasted Root Vegetables 
Broccoli 
Mint Pudding Parfaits 

 

18 
Chicken Noodle Soup   
Lemon Pepper Haddock   
BBQ Pork Loin   
Cauliflower & Pea Risotto  
Parsnips & Carrots   
Stewed Tomatoes   
Chocolate Éclair 

 

19 
Cauliflower & Cheese Soup  
Chicken Rice Casserole  Meatballs 
w/ Marinara   
Rotini Noodles   
Peas  
Creamed Spinach  
German Chocolate Cake 
 

 

20 
Split Pea & Ham Soup  
Turkey & Gravy   
Beef Liver Onions & Bacon Bread 
Stuffing   
Mashed Cauliflower  
Asparagus   
Peanut Better Cupcake 

 

21 
Tomato Florentine Soup  Chicken 
Parmesan   
Salisbury Steak   
Parmesan Roasted Potatoes  
Green Beans   
Zucchini w/ Parmesan Cheese  
Cookies & Cream Pie 

 

22 
Beef Chili   
Teriyaki Salmon   
Chicken Enchiladas   
Roasted Sweet Potatoes  Buttered 
Baby Carrots  Broccoli   
Fruits of the Forest Pie 

 

23 
Cream of Carrot & Pumpkin Soup  
Turkey Meatloaf   
Hawaiian Ham   
Roasted Parsnips w/ Thyme 
Roasted Butternut Squash 
Parmesan Cauliflower  Cinnamon 
Streusel Coffeecake 

 

24 
Potato & Leek Soup   
Maple Roasted Turkey Breast  
Balsamic Oregano Pork Loin  
Baked Sweet Potato   
Roasted Broccoli   
Roasted Red Beets   
Lemon Meringue Pie 

 

25 
Minestrone Soup   
Herb Crusted Tilapia   
Beef Stir Fry   
Brown Rice   
Oven Roasted Brussel Sprouts  
Buttered Baby Carrots   
Boston Cream Pie 

 

26 
Butternut Squash Soup   
Apricot Pork Loin   
Swedish Meatballs   
Rotini Noodles   
Sautéed Leeks & Spinach  
Roasted Red Beets   
Coconut Cream Pie 

 

27 
Turkey Noodle Soup   
Basil & Chive Chicken   
Meatloaf  Macaroni & Cheese  
Green Beans   
Stewed Tomatoes   
Cream Puff 

 

28 
Potato & Bacon Chowder   
Beef Enchiladas   
Hawaiian Ham    
Parmesan Roasted Potatoes   
Broccoli   
Sautéed Zucchini   
Chocolate Frosted Cupcake 

 

29 
Beef Barley Soup   
Herb Crusted Cod   
Maple Roasted Turkey   
Brown Rice & Mushroom Risotto    
Asparagus Au Gratin  Cauliflower   
Blueberry Pie 

 

30 
Chicken Corn Chowder  
Cranberry Glazed Chicken Breast   
Cheese Lasagna   
Roasted Parsnips with Thyme   
Baby Carrots   
Creamed Spinach   
Cherry Pie 

 

31 Easter 
11:45 A.M. or 1:30 P.M. 
SEATINGS 
Menu will be posted. 
 
 
 

 

 

Breakfast hours: 7:30 a.m. to 11:00 a.m. 

Lunch hours: 11:00 a.m. to 4:00 p.m. 

Dinner hours: 4:00 p.m. to 6:30 p.m. 

 
 
 

mailto:fooddw@livingbranches.org


 3/1-3/2  3/4-3/9 3/11-3/16 3/18-3/23 (4) 3/25-3/30 

GRILL STATION GRILL STATION  GRILL STATION   GRILL STATION GRILL STATION 

Portobello Mushroom 
Burger –Portobello 
mushroom, avocado, 
yogurt sauce, red onion, 
lettuce, tomato on 
brioche roll 
Grilled Corned Beef 
Reuben-corned beef, 
Swiss cheese, thousand 
island dressing, 
sauerkraut on rye bread 

Ranch Bacon Avocado 
Burger-beef patty, 
cheddar cheese, avocado, 
bacon, lettuce, tomato, 
onion, pickle, rand 
dressing on a brioche roll 
**Chicken Cordon Bleu 
Sandwich-chicken breast, 
ham, Swiss cheese, Dijon 
mustard on a brioche roll 

Mushroom Swiss 
Burger-beef patty, 
mushrooms, Swiss 
cheese on  a brioche roll 
**Portobello Sandwich-
Portobello mushroom, 
red onion, arugula, goat 
cheese, red peppers, 
chickpeas on a brioche 

Cowboy Burger-turkey 
burger, sautéed 
onions, bbq sauce, 
provolone cheese on a 
brioche roll 
Pulled Pork-pulled 
pork, cheddar cheese, 
bbq sauce on a 
brioche roll 

Portobello Mushroom 
Burger –Portobello 
mushroom, avocado, 
yogurt sauce, red onion, 
lettuce, tomato on brioche 
roll 
Grilled Corned Beef 
Reuben-corned beef, 
Swiss cheese, thousand 
island dressing, sauerkraut 
on rye bread 

DELI STATION DELI STATION DELI STATION DELI STATION DELI STATION 

Grilled Chicken Wrap-
marinated chicken, sun 
dried tomatoes, red 
onion, provolone cheese, 
romaine lettuce 
Ham & Swiss on Onion 
Roll-ham, Swiss cheese, 
honey Dijon mayo on 
onion roll 
**Chickpea Avocado 
Wrap-chickpea, avocado 
spread, lettuce, red 
peppers, tomato, 
cucumber 

Roast Beef & Swiss 
Wrap-roast beef, Swiss 
cheese, iceberg lettuce, 
tomato, ranch dressing 
Turkey, Cranberry & 
Swiss Sandwich-turkey, 
Swiss cheese, cranberry 
sauce, lettuce, tomato on 
multigrain bread 
**Avocado Egg Wrap-
mixed greens, tomato, 
goat cheese, hard boiled 
eff, avocado, red onion 

Chicken Caesar Wrap-
chicken breast, romaine 
lettuce, tomato, 
parmesan cheese, 
Caesar dressing 
Roast Beef Sandwich-
roast beef, cheddar 
cheese, tomato bacon 
jam, spinach on 
sourdough 
**BBQ Sweet Potato & 
Black Bean Sandwich-
sweet potato, bbq black 
beans, roasted red 
peppers, cilantro 

Italian Hoagie Wrap-
ham, salami, capicola, 
lettuce, tomato, 
provolone  
Chicken Club-chicken 
breast, bacon, lettuce, 
tomato, mayonnaise 
on a ciabatta roll 
**Cuban Roasted 
Vegetable Sandwich-
green peppers, onion, 
mustard, provolone 
cheese, pickles on a 
hoagie roll 

Grilled Chicken Wrap-
marinated chicken, sun 
dried tomatoes, red onion, 
provolone cheese, 
romaine lettuce 
Ham & Swiss on Onion 
Roll-ham, Swiss cheese, 
honey Dijon mayo on 
onion roll 
**Chickpea Avocado 
Wrap-chickpea, avocado 
spread, lettuce, red 
peppers, tomato, 
cucumber 

CHOP CHOP SALAD CHOP CHOP SALAD CHOP CHOP SALAD CHOP CHOP SALAD CHOP CHOP SALAD 
Autumn Chicken Salad- 
Iceberg, grilled chicken 
cherry tomato, red beets, 
granny smith apple, goat 
cheese, almonds, hard-
boiled egg, orange mint 
dressing 

Chef Salad-iceberg 
lettuce, turkey, ham, 
carrots, cheddar cheese, 
green pepper, tomato, 
ranch dressing 

Turkey, Beet & Walnut 
Salad-arugula, turkey, 
beets, walnuts, onion, 
Italian dressing 

Tuna Nicoise Salad-
mixed greens, red 
potatoes, string beans, 
tuna, Kalamata olives, 
hard-boiled egg, 
tomato, balsamic 
dressing 

Autumn Chicken Salad- 
Iceberg, grilled chicken 
cherry tomato, red beets, 
granny smith apple, goat 
cheese, almonds, hard-
boiled egg, orange mint 
dressing 

** indicates starting Tuesdays 


