
LUNCH

Prime Rib; Idaho Baked Potato; Asparagus
Herb-Seasoned Roasted Rock Cornish Hen; Wild Rice; Sweet Corn
Chicken Salad Platter
Soup is Vegetarian Vegetable; Dessert is Dutch Apple Pie

Pepper Steak with Red & Green Peppers & Onions; White Rice
Honey Glazed Salmon; Oven-Roasted New Potatoes; Green Beans
Cottage Cheese & Fruit Plate
Soup is Chicken Orzo; Dessert is Pound Cake

Country-Style Meatloaf; Whipped Potatoes; Green Beans Almondine
Oven-Roasted Chicken; Asparagus; White Rice
Cold Pasta Salad with Mozzarella
Soup is Beef Barley; Dessert is Black Forest Cake

Beef Bourguignon; Egg Noodles; Carrots
Seafood Stuffed Filet of Fish; Brown Rice; Spinach
Chef Salad
Soup is Vegetable Lentil; Dessert is Chocolate Mousse

Chicken Parmigiana; Linguini; Garlic Bread; Carrots & Green Beans
Korean Marinated Beef; Brown Rice; Oriental Vegetables
Cottage Cheese & Fruit Plate
Soup is Minestrone; Dessert is Lemon Meringue Pie

Rigatoni Bolognese; Green Beans
Island Seasoned Shrimp over White Rice Topped with a  

Mango-Pineapple-Cilantro Salsa; Spinach
Tomato & Mozzarella Plate
Soup is Manhattan Clam Chowder; Dessert is Key Lime Pie

Chicken Piccata; Brown Rice; Broccoli
Smothered BBQ Pork Chops; Whipped Potatoes; Monaco- 

Blend Vegetables
Chef Salad
Soup is Vegetarian Split Pea; Dessert is Blueberry Pie

About Chef’s Cuisine
A representative from our department will visit you to obtain your menu 
selections. Please note that some items may not be allowed based on your 
diet order and modifications will be made.

Guest trays are available. Photos are for illustrative purposes only.

DINNER

Chicken Scampi; Mediterranean Couscous; Biscayne Vegetables
Manicotti Marinara; Baby Carrots
Cold Roast Beef Plate
Dessert is Cheesecake

BBQ Chicken; Rice Pilaf; Broccoli
Roast Beef with Au Jus; Whipped Potatoes; Baby Carrots
Tuna Salad Platter
Dessert is Brownie

Chicken Marsala; Roasted New Potatoes; Brussels Sprouts
Stuffed Shells; Spinach
Ham & Swiss Cheese on Rye Plate; Potato Salad
Dessert is Lemon Torte

Chicken Pot Pie; Green Beans
Stuffed Cheese Rigatoni; Vegetable Medley
Tuna Salad Platter
Dessert is Carrot Cake

Oven Roasted Turkey; Stuffing; Peas & Onions; Cranberry Sauce
Shredded Cuban Pork; Rice and Beans; Sweet Plantains
Norwegian Lox Cold Plate
Dessert is Yellow Layer Cake

Yankee Pot Roast; Baked Potato; Carrots
Eggplant Rollatini; Penne Marinara; California Vegetables
Yogurt & Fruit Plate
Dessert is Triple Chocolate Cake

Macaroni & Cheese; Baked Herbed Tomato
Parmesan Tilapia; White Rice; Carrots
Grilled Chicken over Lettuce
Dessert is German Chocolate Layer Cake

KOSHER CHOICES

Soups
	 Vegetable Broth P 	 Matzo Ball P

Meals
Rib Eye with Potato Kugel and Carrots M

Oven-Roasted Chicken with Rice, Carrots, and Green Beans M

Roast Turkey with Gravy, Sweet Potatoes, and Green Beans M

Vegetable Cutlet with Spaghetti in Tomato Sauce and Carrots P

Filet of Tilapia with Broccoli, Cauliflower, and Carrots P

Vegetarian Pepper Steak with Fried Rice P

Filet of Salmon with Broccoli, Cauliflower, and Carrots P

Beef Brisket with Roast Potatoes and Peas and Carrots M  G

Baked Chicken Dinner with Rice Pilaf and Carrots M  G

Cheese Blintzes D

M  Meat    P  Parve    G  Gluten Free    D  Dairy

KOREAN SPECIALTIES    한국음식 메뉴

	 Seaweed Soup	 미역국

	 Korean Marinated Beef	 소고기 볶음 (불고기 스타일)

	 Pan Fried Fish Fillet	 생선전

	 Seasoned Baked Fish	 생선구이

	 Pan Fried Tofu	 두부 부침

	 Steamed Vegetable Dumplings	 찐만두 (야채)

	 Cucumber Salad	 오이무침

	 Egg Omelet with Scallions	 파 계란말이

	 Roasted Seaweed	 김

	 Traditional Cooked Rice	 쌀밥

	 Korean Barbecue Sauce	 양념 소스

	 Korean Dipping Sauce	 양념 초간장

No MSG used.    화학 조미료를 사용하지 않습니다.

Daily Selections
A Continental Breakfast is served all days of the week.

Alternative Menu Selections
Available Every Day
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