
HEARTHSIDE BISTRO CULINARY CALENDAR SEPTEMBER 2026 

SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY 

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. 
 

1 

Creamy Tomato Soup  

Chicken Marsala 

Sausage, Peppers & Onions 

Sandwich  

Brown Rice  

Sauteed Leeks & Spinach  

Roasted Red Beets  

Shoofly Pie 
 

2 

Turkey Noodle Soup   

Tomato Glazed Meatloaf  

Baked Ham w/ Pineapple Sauce  

Mac & Cheese   

Green Beans   

Stewed Tomatoes   

Key Lime Pie 
 

3 

Potato & Bacon Chowder 

Balsamic Herb Salmon 

Meatballs & Marinara 

Spaghetti Noodles  Broccoli  

Sauteed Zucchini   

Cherry Cobbler 
 

4 

Minestrone Soup  

Crab Cake   

Turkey a la King w/ Puff Pastry  

White Rice   

Asparagus  

Au Gratin Cauliflower 

Raspberry Bar 
 

5 

Chicken Corn Chowder  

Caprese Chicken   

Seafood Newburg   

Rice Pilaf   

Succotash   

Sauteed Spinach   

Peach Pie 
 

6 

Italian Wedding Soup   

Beef Tenderloin   

Chicken Cordon Bleu   

Baked Potato   

Sauteed Button Mushrooms 

Yellow Squash   

Apple Pie 
 

7 LABOR DAY NOON SEATING 

Stuffed Pepper Soup 

BBQ Ribs 

Sausage Grill w/ Peppers & 

Onions 

Grilled Hamburger 

BBQ Baked Beans 

Corn on the Cob 

Macaroni & Cheese 

Red, White, Blue Cake 
 

8 

Tuscan Chicken & Bean Soup 

Meatloaf   

Sweet & Sour Chicken / Eggroll 

Fried Rice   

Broccoli   

Sauteed Mushrooms   

Bread Pudding w/ Vanilla Sauce 
 

9 

Cheesy Cauliflower Soup  

Roasted Pork Tenderloin 

Chicken Parm  

Baked Potato  

Glazed Carrots  

Sauerkraut  

Lemon Meringue Pie 
 

10 

Vegetable Soup   

Shrimp Scampi over Pasta 

Salisbury Steak   

Mac & Cheese   

Asparagus   

Stewed Tomatoes   

Cream Cheese Brownie 
 

11 

Potato & Leek Soup  

Flounder Francaise  

Beef Liver & Onions w/ Bacon 

Garlic & Herb Orzo 

Cauliflower  

Sauteed Zucchini  

Cheesecake 
 

12 

Manhattan Clam Chowder   

Open Faced Roast Beef 

Sandwich   

Chicken Cacciatore   

White Rice   

Sauteed Green Beans   

Creamed Spinach   

Cannoli 
 

13 

Broccoli & Cheese Soup   

Roast Turkey & Gravy   

Honey Glazed Salmon   

Bread Stuffing   

Roasted Cauliflower   

Asparagus   

Boston Cream Pie 
 

14 

Chicken Noodle Soup   

New England Butter Crumb 

Cod  

Grilled Ham Steak w/ Pineapple 

Glaze   

Roasted Potatoes   

Broccoli   

Spinach   

Fruits of the Forest Pie 
 

15 

Cream of Spinach Soup  

Broiled Seafood Platter  

Chicken Maria  

Baked Potato  

Mashed Cauliflower  

Yellow Squash w/ Thyme 

S'more Brownie 
 

16 

White Bean Florentine Soup 

Yankee Pot Roast   

Stuffed Shells w/ Marinara 

Corn Fritters   

Peas   

Green Beans   

Blueberry Pie 
 

17 

Cauliflower & Cheese Soup  

Bacon Wrapped Pork 

Tenderloin   

Beef Stroganoff   

Buttered Egg Noodles   

Oven Roasted Brussel Sprouts 

Glazed Carrots   

Peach Crisp 
 

18 

Chicken Barley Soup   

Herb Crusted Salmon   

BBQ Pork Ribs   

Mac & Cheese   

Green Beans   

Stewed Tomatoes   

Berry Parfait Bar 
 

19 

Broccoli Chowder   

Pesto Grilled Chicken   

Beef Lasagna   

Lyonnaise Potatoes  

Asparagus   

Sauteed Zucchini & Yellow 

Squash   

Coconut Cream Pie 
 

20 

Chicken Vegetable Soup   

Prime Rib with Mushrooms 

Seafood Cake   

Baked Sweet Potato   

Roasted Carrots   

Green Bean Casserole   

Cream Puff 
 

21 

Tomato Florentine Soup   

Honey Garlic Chicken   

Soy Glazed Trout w/Scallions 

Baked Potato   

Parsnips & Carrots   

Ratatouille   

Peanut Butter Tandy Cake 
 

22 

Beef Vegetable Soup   

Roast Turkey w/ Gravy   

Beef Liver & Onions w/ Bacon 

Bread Stuffing   

Peas   

Creamed Spinach   

Cheesecake 
 

23 

Cream of Asparagus Soup 

Seafood Newburg   

Veal Milanese w/ Arugula Salad 

Brown Rice Pilaf   

Mashed Cauliflower   

Asparagus   

Tropical Lemon Bars 
 

24 

Manhattan Clam Chowder   

Herb Crusted Pork Tenderloin 

Orange Shrimp Stir Fry w/ 

Vegetables   

White Rice   

Green Beans   

Zucchini   

Blueberry Coffee Cake 
 

25 

Cauliflower & Corn Soup 

Poached Salmon w/Citrus Sauce  

Swedish Meatballs   

Egg Noodles   

Roasted Vegetables   

Parmesan Tomatoes   

Peach Shortcake 
 

26 

Chicken Tortellini Soup 

Shepherd's Pie  

Fried Shrimp w/Cocktail or 

Tartar Sauce   

French Fries   

Roasted Asparagus   

Cauliflower   

Apple Pie 
 

27 

New England Clam Chowder 

Hawaiian Chicken Thigh 

Grilled Flank Steak  

Baked Potato  

Roasted Broccoli  

Harvard Beets  

Carrot Cake 
 

28 

Beef Barley & Mushroom Soup 

Tilapia Provencal   

Apple Honey Pork Tenderloin 

Parmesan Roasted Potatoes 

Oven Roasted Brussel Sprouts  

Buttered Carrots   

Coconut Cream Pie 
 

29 

Creamy Tomato Soup  

Chicken Marsala 

Sausage, Peppers & Onions    

Sandwich  

Brown Rice  

Sauteed Leeks & Spinach 

Roasted Red Beets  

Shoofly Pie 
 

30 

Turkey Noodle Soup   

Tomato Glazed Meatloaf  

Baked Ham w/ Pineapple Sauce  

Mac & Cheese   

Green Beans   

Stewed Tomatoes   

Key Lime 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. to 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 

• 9/7 Labor Day Lunch Menu  – Reservations requested. 
The Bistro will close after breakfast and remain closed after the noon buffet in observance of the holiday. 
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