
9/27/2026 – 10/3/2026                                  SUMMIT VIEW DINING ROOM MENU Week #4 

 

SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY 
DINNER DINNER DINNER DINNER DINNER DINNER DINNER 

Beef Pot Roast with 
Hearty Vegetable 
Gravy 
Oven roasted red 
bliss potatoes 

Mashed turnips 

Alt: Grilled Tuscan 
shrimp en casserole 

Garlic parmesan orzo 

Pickled Cucumber 
Salad 

Baker’s choice pie 

Chicken marsala 

Savory rice pilaf 

Green beans with red 
peppers 

 
Alt: Baked ham loaf 
with gravy 

Pineapple filling 

Glazed carrots 

Tiramisu 

Salisbury steak with 
gravy 
Baked potato 

Butter and Parsley 
Cauliflower 

 
Alt: Quiche Lorraine 
(Ham, Swiss and On- 
ions baked in an egg 
custard 
with a side of fresh 
greens 

 
Butter Cake 

Poached salmon 

Herbed Brown Rice 

Buttered corn 
 

 
Alt: Beef Croquette 
Oven browned 
potatoes 
Sautéed mushrooms 
and pearl onions 

Sponge Cake with Fruit 
Topping 

Herb encrusted pork 
tenderloin with gravy 

Whipped potatoes 

Braised Sauerkraut 

Alt: Grilled teriyaki 
chicken thighs 
Steamed Basmati 
Rice 
Stir-Fry Vegetables 

Pumpkin Pie 

Home style beef stew 
tender beef cubes 

with garden vegeta- 
bles served with a 
buttermilk biscuit 

 
 

 
Alt: Catch of the day 

Whipped potatoes 

Creamed spinach 

Chocolate sheet cake 
with icing 

Chicken ala king 
over egg noodles 

Key Largo 
Vegetables 

 
 

 
Alt: Beef liver with 
bacon, onions and 
gravy 

Whipped potatoes 
Buttered Lima 
beans 
Strawberry layer 
cake 

SUPPER SUPPER SUPPER SUPPER SUPPER SUPPER SUPPER 
Vegetable soup 

 
Chicken cheesesteak 
with sauce and on- 
ions with seasoned 
oven fries 

 
Alt: Soup D’jour 

Egg salad sandwich 
with bibb lettuce and 
tomato 

 
Fresh or canned fruit 

Cream of celery soup 

 
Fresh from the oven 
pizza 

 
Alt: Soup D’jour 

Cold turkey Rachel 
(Turkey, Swiss 
cheese, 1000 island 
dressing & coleslaw 
on rye bread) 

Chocolate pudding 
parfait 

New England clam 
chowder 

Tuna melt 
English muffin topped 
with tomatoes and 
Swiss cheese 
Alt: Soup D’jour 

Sliced roast beef 
sandwich with lettuce 
and tomato 

 

 
Fruited gelatin with 
topping 

Cream of tomato soup 

 
Grilled cheese 
sandwich with chips 
and pickle 

 
Alt: Soup D’jour 

Chicken salad platter 
served on a bed of 
greens with tomato and 
cucumbers 

 
Fresh baked cookies 

Chicken noodle soup 

 
Chili con carne served 
with a corn muffin 

 
Alt: Soup D’jour 

Sliced ham & 
provolone cheese 
sandwich with lettuce 
and tomato 

 
Ice cream sandwich 

Pumpkin Bisque 

 
Ham Potato and 
Cheese Casserole 
Cucumber and onion 
salad 

Alt: Soup D’jour 

Cobb salad with 
choice of dressings 

 
 

 
Tapioca pudding 

Split pea soup 

 
Meatball parmesan 
sandwich  
Italian pasta salad 

 
Alt: Soup D’jour 

 
Lebanon Bologna 
Sandwich with 
lettuce and tomato 

 
Fresh or canned 
fruit 

 


