July 31 to August 6, 2022

SUNDAY

MONDAY

TUESDAY

The Willows

WEDNESDAY

THURSDAY

FRIDAY

Week #3

SATURDAY

DINNER
Roast pork served
with gravy

Whipped potatoes

Sauerkraut
Alt: Seafood imperial
Rice pilaf

Grilled asparagus

Baker’s choice pie

SUPPER
Hearty vegetable

soup

Ground beef bbq
served on a bun

Alt: Soup D’jour

Ham salad sandwich

Fresh or canned fruit

DINNER
Catch of the day

Oven browned potato

Mixed vegetables

Alt: Grilled ham
served with gravy

Baked sweet potato

Whole baby carrots

Ice cream sundae

SUPPER
Turkey noodle soup

Chicken salad platter

(Cheddar cheese,
oranges, cucumber,
red onion)

Alt: Soup D’jour

Grilled pork roll and
american cheese on a
bun

Tapioca pudding

DINNER
Fried chicken breast

with gravy
Baked potato

Whole green beans

Alt: Bbq pork ribs

Yukon gold whipped
potatoes

Corn on the cob

Blueberry shortcake

SUPPER
Seafood Gumbo soup

Sliced Roast beef
sandwich with bibb
lettuce and tomatoes

Alt: Soup D’jour

Tuna melt on English
muffin with tomatoes
and swiss cheese

Ambrosia

DINNER
Baked country

sausage
Red bliss potatoes

Steamed peas

Alt: Catch of the day
Whipped potatoes

Sauteed zucchini

Coconut layer cake

SUPPER
Cream of asparagus

soup

Turkey burger served
on a bun with lettuce,
tomato and onion

Alt: Soup D’jour

Cobb salad with
choice of dressing

Fresh or canned fruit

DINNER
Penne pasta with
meatballs and sauce

Broccoli florets

Garlic bread

Alt: Chicken cordon
bleu

Parslied potatoes

Corn on the cob

Tiramisu

SUPPER
Navy bean soup

Corned beef reuben
with sauerkraut and
swiss cheese on
grilled rye

Soup D’jour

Shrimp salad served
on a croissant with
lettuce and tomatoes

Chocolate brownies

DINNER
Baked meatloaf
served with gravy

Macaroni & cheese

Stewed tomatoes

Alt: Grilled salmon
Twice baked potatoes

Sautéed spinach

Fresh berry tartlet

SUPPER
Cream of broccoli

soup

Chicken tenders
served with dipping
sauce

Alt: Soup D’jour

“BLT” Bacon bibb let-
tuce and tomato
sandwich on toast

Fresh baked cookies

DINNER
Applewood smoked
turkey breast with

gravy
Potato filling

Whole green beans

Alt: Quiche Lorraine
Served with

Fresh fruit

Strawberry cobbler
with ice cream

SUPPER
ltalian wedding soup

Grilled bacon and

cheese burger on a
bun, with lettuce to-
matoes and onions.

Soup D’jour

Turkey and smoked
cheddar cheese
sandwich

Assorted grapes




August 7 to August 13, 2022

SUNDAY

MONDAY

TUESDAY

The Willows

WEDNESDAY

THURSDAY

FRIDAY

Week #4

SATURDAY

DINNER
Roasted rib eye with
mushroom gravy

Candied sweet
potatoes

Steamed peas

Alt: Baked cod with
lemon butter

Roasted potatoes

Whole baby carrots

Baker’s choice pie
SUPPER

New England clam
chowder

Bacon, bibb lettuce
and tomato on toast

Alt: Soup D’ jour

Sliced Ham and
cheese sandwich

Fresh or canned fruit

DINNER
Baked pork tenderloin
served with gravy

Scalloped potatoes

Harvard beets

Alt:: Beef liver with
onions and gravy

Whipped potatoes
Mixed vegetables

White layer cake with
icing

SUPPER
Split pea soup

Cheesesteak on a
long roll with sauce
and onions

Soup D’ jour

Cottage cheese and
fresh fruit platter

Butterscotch pudding

DINNER
Herb grilled chicken
thigh with gravy

Oven roasted
potatoes

Corn on the cob

Alt: Veal Milanese
topped with arugula &
cherry tomato salad,
shaved parmesan
topped with a vinai-
grette

Raspberry cobbler

SUPPER
Beef rice soup

Ham, macaroni and
cheese casserole

Alt: Soup D’ jour

Tuna salad with bibb
lettuce and tomato
sandwich

lced Banana Cake

DINNER
Catch of the day

Brown rice

Whole green beans

Alt: Baked ham loaf
with gravy

Baked sweet potato

Creamed spinach

Pineapple
Upside down Cake

SUPPER
Chicken vegetable

soup

Sausage griller with
peppers and onions
on a roll

Soup D’ jour

Sliced roast beef
sandwich with bibb
lettuce and tomato

Baked cookies

DINNER
Chicken cacciatore

served en-casserole
Summer squash

Buttered rotini

Alt: Seafood cake
Parsley potatoes

Broccoli Cauliflower

Medley

Fresh berry shortcake
SUPPER

Potato leek soup

Egg salad sandwich
with lettuce and

tomato

Alt: Soup D’ jour

Batter dipped fish with
French fries and
coleslaw

Fresh or canned fruit

DINNER
Baked meatloaf
served with gravy

Macaroni & cheese

Stewed tomatoes

Alt: Scallop scampi
over rice

Grilled asparagus

Fresh fruit

SUPPER
Italian wedding soup

Bbq pulled pork
sandwich on a Kaiser
roll

Alt: Soup D’ jour

Liverwurst and onion
on rye

Ice cream novelty

DINNER
Home style beef stew
(tender beef cubes w/
garden vegetables)

Served with a biscuit

Alt: Bbq pork ribs

Baked potato with
sour cream

Broccoli florets

Chocolate bundt cake

SUPPER
Vegetable orzo soup

Spring mix salad
topped with honey
mustard grilled
chicken

Alt: Soup D’ jour

Grilled Cheese

Lemon pound cake




August 14 to August 20, 2022

SUNDAY

MONDAY

TUESDAY

The Willows

WEDNESDAY

THURSDAY

FRIDAY

Week #1

SATURDAY

DINNER
Beef short ribs

Roasted potatoes

Corn on the cob

Alt: Broiled seafood
casserole

Steamed rice

Whole green beans

Baker’s choice pie

SUPPER
Cream of mushroom

soup

Creamed chicken
served over toast
points

Alt: Soup D’jour

Sliced turkey
sandwich with lettuce
and tomato

Fresh or canned fruit

DINNER
Catch of the day

Parslied potatoes

Mixed vegetables

Alt: Shepherd’s pie
with gravy

Sautéed summer
squash

Cheesecake with
cherry topping

SUPPER
Tomato soup

Grilled cheese
sandwich

Alt: Soup D’jour

Deviled egg platter
with garden fresh
vegetables

Fresh baked cookies

DINNER
Pit ham served

with gravy
Pineapple filling

Steamed peas

Alt: Veal parmesan
Rotini with marinara

Italian blend mixed
vegetables

Lemon meringue pie

SUPPER
Lentil soup

Hot roast beef

with provolone
peppers and onions
served on a steak roll

Alt: Soup D’jour

Chef salad with
choice of dressing

Ambrosia

DINNER
Glazed BBQ chicken

drumstick and thigh
Scalloped potatoes

Corn on the cob

Alt: Catch of the day

Oven browned
potatoes

Broccoli florets

Blueberry crumb pie

SUPPER
Garden vegetable

soup

Chicken tenders
served with dipping
sauce

Alt: Soup D’jour

Sliced ham and swiss
on marble rye

Chocolate éclair

DINNER
Roast pork tenderloin
with gravy

Whipped potatoes

Sauerkraut

Alt: Stuffed pepper
with tomato sauce

Twice baked potato

Whole baby carrots

Fresh berry tartlet

SUPPER
Cream of Potato soup

Turkey burger on a
bun served with let-
tuce,

tomato & onion

Alt: Soup D’jour

Cottage cheese and
fresh fruit platter

Cheesecake brownie

DINNER
Baked meatloaf
served with gravy

Macaroni & cheese

Stewed tomatoes

Alt: Shrimp scampi
served over rice

Grilled asparagus

Fresh fruit

SUPPER
Chicken noodle soup

Italian hoagie on a
long steak roll

Alt: Soup D’jour

Hot dog with or with
out sauerkraut on a
roll

Baked beans

Tapioca pudding with
whipped topping

DINNER
Chicken croquettes
served with gravy

Yukon gold whipped
potatoes

Corn on the cob

Alt: Quiche Lorraine

served with fresh fruit

Strawberry shortcake

SUPPER
Italian wedding soup

Bbq pulled pork on a
Kaiser roll

Alt: Soup D’jour

Tuna salad sandwich
with bibb lettuce and
tomato

Assorted grapes




Auguat 21 to August 27, 2022

SUNDAY

MONDAY

TUESDAY

The Willows

WEDNESDAY

THURSDAY

FRIDAY

Week #2

SATURDAY

DINNER
Beef tenderloin

with gravy
Parmesan potatoes

Buttered lima beans

Alt: House made pan
seared crab cakes

Home style garlic
whipped potatoes

Snow peas

Baker’s choice pie

SUPPER
Cream of celery soup

Fresh from the oven
Pizza

Alt: Soup D’jour

Chicken salad
sandwich with bibb
lettuce and tomato

Cupcakes with icing

DINNER
Baked chicken with

brie
Scalloped potatoes

Grilled asparagus

Alt: Grilled Hanger
steak with wild
mushroom gravy

Oven roasted
potatoes

Summer squash

Lemon torte

SUPPER
Beef rice soup

Hot meatball
sandwich on a long
roll

Alt: Soup D’jour

Sliced bologna and
cheese sandwich

Gelatin Parfait

DINNER
Braised pork chop
with gravy

Whipped sweet
potatoes

Mixed vegetables

Alt: Fried coconut
shrimp

French fries
Coleslaw

Rice pudding

SUPPER
Minestrone soup

Caesar salad topped
with grilled chicken

Alt: Soup D’jour

Roast beef sandwich
with bibb lettuce an
tomato

Brownie with whipped
topping and caramel
drizzle

DINNER
Baked cod filet

Twice baked potato

Steamed peas

Alt: Cheese tortellini
topped with meat
sauce

Garlic bread

Sautéed spinach

Cannoli with ricotta
and chocolate chips

SUPPER
Cream of potato soup

Philly cheesesteak
served on a roll with
sauce and onions

Alt: Soup D’jour

Sliced turkey, swiss
cheese, coleslaw and
russian dressing
served on rye bread

Baked cookies

DINNER
Turkey ala king
served over

Rice pilaf
Whole baby carrots

Alt:

Roasted vegetable
quiche served with
fresh fruit

Lemon blueberry
mousse

SUPPER
Chicken corn soup

Ground beef chili
served with a corn
muffin

Alt: Soup D’jour

Tomato filled with tuna
salad platter

Fresh or canned fruit

DINNER
Roast top round
served with gravy

Au gratin potatoes
Corn on the cob
Alt: Fish D’jour
Rosemary potatoes

Harvard beets

Peach pie

SUPPER
Cream of tomato soup

Grilled cheese
sandwich

Alt: Soup D’jour

Liverwurst and onion
on rye bread

Ice cream novelty

DINNER
Shepard’s pie with
gravy served with

mixed vegetables

Alt: Grilled chicken
primavera served
over penne pasta

Carrot cake

SUPPER
Mushroom barley

soup

Grilled hot dog on a
bun
Baked beans

Alt: Soup D’jour

Fresh spinach salad
with egg served with
warm bacon dressing

Fresh or canned fruit




