October 27 to November 2, 2024

SUNDAY

MONDAY

SUMMIT VIEW DINING ROOM MENU

TUESDAY

WEDNESDAY

THURSDAY

FRIDAY

Week #2

SATURDAY

DINNER

Roast top round of
beef with gravy

Au gratin potatoes
Roasted baby carrots
Alt: Shrimp Etouffee
(New Orleans Shrimp
Stew with tomato,
onions and celery)
served over rice

California Vegetables

Baker’s choice pie

SUPPER
Chicken gumbo

Pulled pork BBQ on a
bun

Alt: Soup D’jour
Chicken salad
Sandwich with bibb

lettuce and tomato

Orange ambrosia

DINNER
Baked Cod Fillet

Red bliss potatoes

Asparagus cuts and
tips

Alt: Chicken
Cacciatore

Whipped Potatoes

Chow-Chow

Pear crisp

SUPPER
Corn chowder

Breaded chicken
tenders with choice of
dipping sauce

Alt: Soup D’jour
BLT on toasted white

bread

Butterscotch pudding
with whipped topping

DINNER

Turkey Croquette w/
Gravy

Lyonnaise Potatoes

Peas and pearl
onions

Alt: Stuffed shells
with marinara sauce

Italian green bean
side of garlic bread

Peanut Butter Tandy
Cake

SUPPER
Chicken Noodle soup

Grilled hamburger on
a bun with lettuce,
tomato and onion
Alt: Soup D’jour
Turkey and Cheddar
Sandwich with Let-
tuce & Tomato

Fresh or canned fruit

DINNER
Pan seared salmon

Whipped potatoes
Pepper Cabbage

Alt: Swedish Meatballs
served over Egg

Noodles

Buttered corn

Apple Blossom with
Caramel

SUPPER
Beef rice soup

Creamed chicken over
a waffle

Alt: Soup D’jour

Italian Hoagie (ham,

salami, provolone)

Mint Chocolate
Mousse

DINNER
Grilled Bratwurst

Potato Pancakes

Honey Glazed carrots

Alt: Chicken Schnitzel
with lemon parsley
cream sauce

German Potato salad

Sauteed Red Cab-
bage with bacon and
scallions

Black Forest cake

SUPPER
Navy bean soup

Turkey burger on a
bun with lettuce,
tomato and onion
Alt: Soup D’jour

Ham and Swiss
cheese sandwich with
lettuce and tomato

Pumpkin Pie

DINNER
Salisbury Steak with

gravy
Whipped potatoes

Mixed vegetables
Alt: Caprese Chicken
Breast with

Balsamic Glaze
Roasted Potatoes

Steamed peas

Tapioca pudding

SUPPER
Cream of tomato soup

Grilled cheese
sandwich

Alt: Soup D’jour
Grilled chicken

Caesar salad

Fresh or canned fruit

DINNER

Pennsylvania Dutch
style chicken pot pie
w/ Biscuit

Alt: Beef stroganoff
served over
Egg noodles

Cut green beans

Marble Cake with
lcing

SUPPER
Vegetable soup

Cheese Pizza

Alt: Soup D’jour
Bologna and cheese
sandwich with lettuce
and tomato

Rice Krispy Treat




