
HEARTHSIDE BISTRO CULINARY CALENDAR MARCH 2026 

SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY 

1 

 New England Clam Chowder 

Chicken Marsala   

Maple Glazed Ham w/ Pineapple 

Sauce   

Candied Yams   

Roasted Cauliflower    

Harvard Beets   

Boston Cream Pie 
 

2 

 Lentil Soup  

Swiss Steak  

Seafood Mornay  

Herbed Penne Pasta  

Peas & Carrots  

Fresh Italian Vegetables  

Pumpkin Cheesecake Bar 
 

3 

  Broccoli & Cheese Soup 

Shepherd’s Pie  

Apricot Glazed Pork Tenderloin 

Roasted Potatoes  

Curried Cauliflower  

Yellow Squash w/ Thyme  

Banana Cream Pie 
 

4 

  Beef Barley Soup  

Beef Hungarian Goulash  

Roast Turkey w/ Gravy  

Bread Stuffing  

Orange Glazed Beets  

Green Beans  

Shoofly Pie 
 

5 

  Potato Leek Soup  

Teriyaki Chicken Thigh  

Parmesan Crusted Tilapia  

Fried Rice  

Sauteed Napa Cabbage  

Buttered Corn  

Caramel Apple Pie 
 

6 

  Chicken Noodle Soup  

Sweet Potato & Beef Casserole 

Grilled Ham & Pineapple 

Butternut Squash Souffle  

Herb Green Beans  

Broccoli  

Vanilla Frosted Chocolate Cake 
 

7 

  Cream of Mushroom Soup  

Shrimp  

Stuffed Pollock Ham Croquettes 

Brown Rice Pilaf  

Asparagus  

Sauteed Zucchini & Yellow 

Squash  

Pear Crisp 
 

8 

  Minestrone Soup  

Chicken A la King w/ Puff Pastry 

Filet Mignon with Mushrooms 

Baked Sweet Potato  

Mashed Potatoes  

Roasted Carrots  

Green Bean Casserole  

Pumpkin Pie 
 

9 

  Cream of Chicken Soup  

Shrimp Creole  

Beef Lasagna  

Rice Pilaf  

Parsnips & Carrots  

Dilled Peas  

Chocolate Layer Cake 
 

10 

  Split Pea Soup w/ Ham  

Coconut Lamb Curry  

Herbed Pork Tenderloin  

Jasmine Rice  

Sauteed Spinach  

Broccoli  

Bread Pudding w/ Vanilla Sauce 
 

11 

  Cream of Tomato Soup  

Buttermilk Fried Chicken  

Beef Liver Onions & Bacon 

Scalloped Potatoes  

Maple Dijon Brussel Sprouts 

Asparagus 

Funfetti Cake 
 

12 

  Beef Vegetable Soup  

Vegetable Quiche w/ Hollandaise  

Salisbury Steak  

Mac & Cheese  

Stewed Tomatoes  

Brown Sugar  

Spaghetti Squash 

Peanut Butter Pie 
 

13 

  Mesquite Corn Chowder   

Teriyaki Salmon   

Cranberry Chicken  

Roasted Sweet Potatoes   

Sauteed Mushrooms   

Acorn Squash   

Cherry Crisp 
 

14 

  Italian Bread Soup   

Irish Beef Stew   

Broiled Seafood Platter   

Wild Rice   

Roasted Butternut Squash 

Parmesan Baked Tomato 

Cinnamon Streusel Coffeecake 
 

15 

  Cream of Carrot & Pumpkin Soup 

Roasted Turkey Breast  

Caribbean Pork Tenderloin  

Bread Stuffing  

Roasted Broccoli  

Green Bean Casserole  

Lemon Meringue Pie 
 

16 

  Vegetable Beef Barley Soup 

Lemon Glazed Chicken Thigh 

Shrimp Scampi  

Brown Rice  

Oven Roasted Brussel Sprouts 

Lyonnaise Carrots  

Spice Frosted Yellow Cake 
 

17 St Patrick’s Day 

  Creamy Potato, Ham & Kale 

     Corned Beef & Cabbage 

  Guiness Beef Stew 

  Mustard Rubbed Chicken Breast 

  Boiled Red Bliss Potatoes 

  Asparagus 

  Buttered Carrots 

  Buttermilk Mashed Potatoes 

  Mint Choco Chip Cheesecake 
 

18 

  Turkey Noodle Soup  

Creamy Parmesan Basil Chicken 

Meatloaf  

Mac & Cheese  

Seasoned Mustard Greens  

Stewed Tomatoes  

Chocolate Cream Pie 
 

19 

  Potato & Bacon Chowder 

Butternut Squash  

Lasagna  

Pineapple Glazed Ham  

Parmesan Roasted Potatoes 

Asparagus  

Fresh Italian Vegetable Medley 

Cranberry Apple Crisp 
 

20 

  Minestrone Soup  

Seafood Newburg  

Maple Roasted Turkey  

Brown Rice  

Roasted Butternut Squash  

Au Gratin Cauliflower  

Pumpkin Cookies 
 

21 

  Chicken Corn Chowder  

Honey Citrus Salmon  

Bacon Wrapped Pork Tenderloin 

Roasted Parsnips w/ Thyme  

Baby Carrots  

Creamed Spinach  

Blondie Bar 
 

22 

  Manhattan Clam Chowder 

Vegetable Strudel w/ Marinara 

Prime Rib w/ Mushrooms  

Baked Potato  

Seasoned Broccoli  

Yellow Squash Coconut Cream 

Pie 
 

23 

  Pumpkin Bisque  

Beef Stroganoff  

Baked Ziti  

Buttered Noodles  

Peas  

Cauliflower  

Pear Crisp 
 

24 

  Vegetable Soup  

Honey Walnut Shrimp  

Chicken Croquette  

Rice Pilaf  

Broccoli w/ Garlic  

Sauteed Mushrooms  

Chocolate Mousse 
 

25 

  Cream of Tomato Soup  

    Beef Liver, Onions & Bacon 

 Eggplant Parm 

 Lyonnaise Potatoes 

 Glazed Carrots 

 Sesame Garlic Green Beans 

 Carrot Cake    

 
 

26 

  Beef Noodle Soup   

Tomato Glazed Meatloaf   

Beef Pot Pie   

Mac & Cheese   

Broccoli   

Stewed Tomatoes   

Frosted Pumpkin Bar 
 

27 

  Mulligatawny Soup   

Herb Crusted Salmon   

Chicken Parmesan   

Penne Pasta w/ Marinara   

Roasted Cauliflower   

Sauteed Zucchini   

Lemon Raspberry  

Cheesecake 
 

28 

  Italian Wedding Soup   

Beef Stew   

Vegetable Pasta Bake   

Roasted Sweet Potatoes  

Sauteed Green Beans   

Creamed Spinach   

Peach Pie 
 

29 

 New England Clam Chowder 

Chicken Marsala   

Maple Glazed Ham w/ Pineapple 

Sauce   

Candied Yams   

Roasted Cauliflower    

Harvard Beets   

Boston Cream Pie 
 

30 

 Lentil Soup  

Swiss Steak  

Seafood Mornay  

Herbed Penne Pasta  

Peas & Carrots  

Fresh Italian Vegetables  

Pumpkin Cheesecake Bar 
 

31 

  Broccoli & Cheese Soup 

Shepherd’s Pie  

Apricot Glazed Pork Tenderloin 

Roasted Potatoes  

Curried Cauliflower  

Yellow Squash w/ Thyme  

Banana Cream Pie 
 

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 

 

Breakfast hours:   

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

Lunch hours:  

11:00 a.m. to 1:30 p.m.           

Dinner hours:  

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

Holiday hours may differ. 
 

 

 

 

mailto:fooddw@livingbranches.org


 

Week 2                                                                  3/23 – 3/28 

         Monday/Tuesday   Wednesday/Thursday       Friday/Saturday 

                  WRAPS               WRAPS              WRAPS 

BBQ Chicken salad Wrap with 
Ranch, Lettuce, Tomato and 
Crispy Onions 

Ham and cheddar Wrap with 

Carnalized Onions, Roasted 

Red Pepper Mayo, Lettuce 

and Tomato  

California Turkey Wrap with 

Bacon and Avocado, thinly 

sliced cucumber and dill 

mayo 

HEARTHSIDE SALAD   HEARTHSIDE SALAD HEARTHSIDE SALAD 

Blackened chicken over spring 

mix lettuce, cucumbers, 

tomato, bleu cheese, mandarin 

oranges, slivered almonds, 

Franks Red Hot mayo dressing 

Walnut, Pear, Chicken, Feta 

and Cranberries over Spring 

Mix with Champaigne  

Vinaigrette  

Taco salad with lettuce, 

tomato, sliced beef, cantina 

dressing and house made 

tortilla strips  

FROM THE GRILL      FROM THE GRILL      FROM THE GRILL 

Monte Cristo on French Toast 

with ham, turkey, Swiss cheese, 

and a side of maple syrup  

 

Greek turkey burger with 

spinach, feta cheese, red 

onion, tzatziki sauce on a 

brioche roll 

Cheddar BLT burger with 

Smokey Tomato Mayo 

  

 

FRESH FROM THE OVEN FRESH FROM THE OVEN FRESH FROM THE OVEN 

BLT Pizza  

Garlic marinara, Crisp bacon, 

shredded iceberg, mozzarella 

cheese, diced tomato  

White pizza with 

caramelized onion, ricotta 

cheese, grilled chicken, blue 

cheese, arugula, balsamic 

Spinach artichoke pizza with 

diced red pepper and parsley 

  

 

  Week 3                                                               3/2 – 3/7 

         Monday/Tuesday   Wednesday/Thursday       Friday/Saturday 

                  WRAPS               WRAPS              WRAPS 

Asiago Chicken Wrap with 

Cheddar Cheese, Lettuce,  

Tomato and mayo 

California Turkey Wrap with 

Bacon and Avocado, thinly 

sliced cucumber and dill 

mayo 

Turkey, cranberry mayo 

wrap with lettuce and 

tomato 

HEARTHSIDE SALAD   HEARTHSIDE SALAD HEARTHSIDE SALAD 

Teriyaki grilled salmon over 

spring mix, tomato, baby corn, 

sliced cabbage and sweet and 

sour dressing 

Lo Mein noodle salad with 

green cabbage, edamame 

bean, carrots, scallions, 

cilantro, sesame orange 

dressing 

BBQ chicken strips over 

iceberg lettuce, celery, 

tomato, blue cheese 

crumbles and ranch dressing 

FROM THE GRILL      FROM THE GRILL      FROM THE GRILL 

Italian turkey burger basil, 

oregano, sauteed peppers, onions, 

fresh sliced mozzarella cheese 

Taco burger, taco seasoned 

beef burger, salsa, lettuce, 

tomato, onion, sour cream 

mayo. 

Classic Patty Melt with 1000 

Island, Swiss and 

Caramelized Onions on 

Grilled Rye 

FRESH FROM THE OVEN FRESH FROM THE OVEN FRESH FROM THE OVEN 

Caramelized mushroom and 

onion pizza, creamy white sauce, 

cilantro 

Balsamic roasted vegetable 

pizza, mozzarella cheese and 

balsamic drizzle 

Spicy chicken and bleu 

cheese pizza with spinach, 

tomato and red onion 

  Week 4                                                             3/9 – 3/14 

          Monday/Tuesday   Wednesday/Thursday       Friday/Saturday 

                  WRAPS               WRAPS              WRAPS 

Fresh Mozzarella, Tomato and 

Chicken Wrap with Basil and  

Balsamic Glaze 

Salsarita Portabella 

Mushroom Wrap with  

Roasted Red Pepper Pesto 

Mayo with Lettuce, Tomato 

and Red Onion  

Ham, spinach, Cheddar and 

Bacon Wrap with, Tomato, 

spicy honey mustard sauce  

  

 

HEARTHSIDE SALAD   HEARTHSIDE SALAD HEARTHSIDE SALAD 

Spinach salad with bacon, 

tomato, red onion, almonds 

and hot bacon dressing 

Reuban salad, sliced corned 

beef, coleslaw, mixed greens, 

shredded cabbage, Swiss 

cheese, 1000 island dressing 

Grilled vegetable salad, 

spinach, sliced tomato, 

balsamic dressing 

FROM THE GRILL      FROM THE GRILL      FROM THE GRILL 

BBQ bacon turkey burger with 

lettuce, tomato and brioche roll 

Grilled Reuben with Corned 

Beef, Sauerkraut, Swiss 

Cheese & 1000 Island 

Dressing 

Chicken Parmesan Sandwich 

with marinara sauce and 

mozzarella cheese 

FRESH FROM THE OVEN FRESH FROM THE OVEN FRESH FROM THE OVEN 

Meatball and parmesan pizza, 

marinara, mozzarella cheese 

Chicken parmesan pizza 

with basil, marinara and 

 mozzarella cheese 

Spinach and bacon pizza 

  

 

 Week 1                                                                3/16 - 3/21               

         Monday/Tuesday   Wednesday/Thursday       Friday/Saturday 

                  WRAPS               WRAPS              WRAPS 

Greek Turkey Wrap with feta 
Cheese, Cucumber, Kalamata 
Olive, Red Onion, Lettuce and 
Tomato, Greek dressing  

Grilled Chicken and Cheddar 

Cheese Wrap with Bleu 

cheese sauce, crispy onions, 

Lettuce and Tomato  

Italian Hoagie Wrap– Ham, 

Provolone Cheese, Salami, 

Hot Ham, lettuce, tomato and 

Italian Dressing  

HEARTHSIDE SALAD   HEARTHSIDE SALAD HEARTHSIDE SALAD 

Grilled Chicken 

Spinach salad with red onion, 

feta cheese, tomato and 

raspberry vinaigrette  

Roasted Corn and cauli�lower, Tomatoes, beets, 
chickpeas, mixed Spring 

greens and Cilantro in a 

lemon maple vinaigrette  

Greek Salad with Feta, 

Cucumbers, Tomatoes, 

Kalamata Olives, Red Onions 

on crisp Romaine Lettuce 

  

 
FROM THE GRILL      FROM THE GRILL      FROM THE GRILL 

Creamy mushroom burger with 

bacon Alfredo sauce 

Crispy Chicken Sandwich 

with Lettuce, Tomato, 

Pickles and Special Sauce on 

a Toasted Brioche Bun 

Grilled beef burger with 

Peppercorn Mayo, crispy 

onions and sliced tomato 

FRESH FROM THE OVEN FRESH FROM THE OVEN FRESH FROM THE OVEN 

Three cheese, mozzarella, 

parmesan and cheddar pesto 

spinach pizza 

BBQ shrimp Pizza with Corn 

and Green Pepper 

Broccoli Rabe Pizza with 

Roasted Red Peppers, garlic 

and Provolone Cheese 


