
Weekly HC Menu
MON TUE  WED THU FRI SAT SUN

Breakfast

Scrambled Eggs
Pancake
Bacon

Diced pears

Western Scramble
Cinnamon French Toast

Sausage Patties
Fruited Yogurt

Quiche Lorraine
Banana Pancake

Bacon 
Hashbrowns

Belgian Waffles 
Scrambled Eggs
Breakfast Ham

O’Brien Potatoes

Mushroom Strata
Cottage Cheese Fruit Plate

Bacon
Tater Tots

Scrambled Eggs 
Sausage Gravy

Hashbrown 
Biscuits 

Fruit Cup

Cheese Strata
Fried Potatoes
Sausage Links 

Fruit Cup 

LUNCH

Entrées

Lemon Pepper Haddock
or

Chicken Cordon Bleu

Mashed Potatoes
Coleslaw 

Dinner Roll
Fruit 

Swiss Steak
or

Roast Turkey

Stuffing
Steamed Corn 

Fruit 

Ham Potatoes Au Gratin
or

 Beef Lasagna

Tossed Salad
Lima Beans
 Dinner Roll

Fruit 

Shrimp Salad Wrap
or

Turkey Burger

Potato Salad
California Mixed Blend

Dinner Roll
Fruit 

Glazed Ham Loaf 
Or

  Fried Cod  

Wild Rice
Steamed Broccoli

Dinner Roll
Fruit 

Pork w/ Sauerkraut
Or

Fried Chicken 

Pierogis w/ Onions
Buttered Zucchini

Dinner Roll
Fruit 

Liver and Onions
or

 BBQ Pork Ribs

Baked Sweet Potato
Roasted Brussel Sprouts

Dinner Roll
Fruit 

Dessert Chocolate Chip Cookie Sherbert Lemon Poppy Seed 
Cookie Rice Pudding Gelatin Poke Cake Chocolate Ice Cream Peanut Butter Meltaway

DINNER

Soup French Onion Vegetable Pasta Fagioli Cheeseburger Chowder Crab and Corn Cream of Potato Beef Noodle

Entrées

Taco Salad
Or

     Italian Sausage w/ 
Red Sauce

Angel Hair Pasta
 Buttered Zucchini

Dinner Roll

Pork Chop Sandwich
Or

 Chicken and Waffles

 Oven Brown Potatoes
Asparagus

Roast Beef Sub
Or

Tortellini with Marinara 

Potato Wedges
Seasoned Peas 

Dinner Roll

Chicken Noodle 
Casserole

Or
Beef Stir Fry

 Rice
Seasoned Wax Beans

Dinner Roll

Chicken Thigh
Or

Pittsburgh Steak Salad

French Fries
Honey Carrots

Dinner Roll 

Pizza Burger
Or

Ham and Cheese Melt

Scalloped Potatoes
Steamed Cauliflower

Dinner Roll

Egg Salad Sandwich
Or

Dill Salmon
 

 Buttered Orzo
Yellow Squash 

Dinner Roll

Dessert Blondie Bar Tiramisu Apple Pie Peach Crisp Carrot Cake Coconut Cream Pie Red Velvet Cupcake 

Breakfast 7:30 am- 9:30am  Lunch 11:30 am -12:30 pm Dinner 4:30 pm – 5:30pm Week 2- June 23-29

Gluten Free Good For You Vegetarian



Weekly PC Menu
MON TUE  WED THU FRI SAT SUN

Breakfast

Scrambled Eggs
Pancake
Bacon

Diced pears

Western Scramble
Cinnamon French Toast

Sausage Patties
Fruited Yogurt

Quiche Lorraine
Banana Pancake

Bacon 
Hashbrowns

Belgian Waffles 
Scrambled Eggs
Breakfast Ham

O’Brien Potatoes

Mushroom Strata
Cottage Cheese Fruit Plate

Bacon
Tater Tots

Scrambled Eggs 
Sausage Gravy

Hashbrown 
Biscuits 

Fruit Cup

Cheese Strata
Fried Potatoes
Sausage Links 

Fruit Cup 

LUNCH

Entrées

Lemon Pepper Haddock
or

Chicken Cordon Bleu

Mashed Potatoes
Coleslaw 

Dinner Roll
Fruit 

Swiss Steak
or

Roast Turkey

Stuffing
Steamed Corn 

Fruit 

Ham Potatoes Au Gratin
or

 Beef Lasagna

Tossed Salad
Lima Beans
 Dinner Roll

Fruit 

Shrimp Salad Wrap
or

Turkey Burger

Potato Salad
California Mixed Blend

Dinner Roll
Fruit 

Glazed Ham Loaf 
Or

  Fried Cod  

Wild Rice
Steamed Broccoli

Dinner Roll
Fruit 

Pork w/ Sauerkraut
Or

Fried Chicken 

Pierogis w/ Onions
Buttered Zucchini

Dinner Roll
Fruit 

Liver and Onions
or

 BBQ Pork Ribs

Baked Sweet Potato
Roasted Brussel Sprouts

Dinner Roll
Fruit 

Dessert Chocolate Chip Cookie Sherbert Lemon Poppy Seed 
Cookie Rice Pudding Gelatin Poke Cake Chocolate Ice Cream Peanut Butter Meltaway

DINNER

Soup French Onion Vegetable Pasta Fagioli Cheeseburger Chowder Crab and Corn Cream of Potato Beef Noodle

Entrées

Taco Salad
Or

     Italian Sausage w/ 
Red Sauce

Angel Hair Pasta
 Buttered Zucchini

Dinner Roll

Pork Chop Sandwich
Or

 Chicken and Waffles

 Oven Brown Potatoes
Asparagus

Roast Beef Sub
Or

Tortellini with Marinara 

Potato Wedges
Seasoned Peas 

Dinner Roll

Chicken Noodle 
Casserole

Or
Beef Stir Fry

Rice
Seasoned Wax Beans

Dinner Roll

Chicken Thigh
Or

Pittsburgh Steak Salad

French Fries 
Honey Carrots

Dinner Roll 

Pizza Burger
Or

Ham and Cheese Melt

Scalloped Potatoes
Steamed Cauliflower

Dinner Roll

Egg Salad Sandwich
Or

Dill Salmon
 

 Buttered Orzo
Yellow Squash 

Dinner Roll

Dessert Blondie Bar Tiramisu Apple Pie Peach Crisp Carrot Cake Coconut Cream Pie Red Velvet Cupcake 

Breakfast 7:30 am- 9:30am  Lunch 11:30 am -12:30 pm Dinner 4:30 pm – 5:30pm Week 2- June 23-29

Gluten Free Good For You Vegetarian



Weekly Vista Menu
MON TUE WED THU FRI SAT SUN

Breakfast
Pancake
Bacon

Oatmeal 

Western Scramble
Sausage Patties

Oatmeal 

Quiche Lorraine
 Bacon 

Cream of Wheat 

Breakfast Ham 
Belgian Waffles 

Oatmeal 

Mushroom Strata
Bacon

Cream of Wheat 

Scrambled Eggs
Sausage Gravy

Biscuits 
Oatmeal 

Scrambled Eggs
Sausage Links 

Oatmeal 

DINNER

Soup French Onion Vegetable Pasta Fagioli Cheeseburger 
Chowder Crab and Corn Cream Of Potato Beef Noodle

Entrées

1. Chicken Cordon 
Bleu

  2. Lemon Pepper 
Haddock

3.  Taco Salad

Mashed Potatoes
Angel Hair Pasta

Coleslaw
Buttered Zucchini 

Dinner Roll

   1. Swiss Steak

2. Chicken and 
Waffles

3. Roast Turkey

Oven Brown 
Potatoes
Stuffing

Asparagus
Corn

Dinner Roll

1. Beef Lasagna

  2. Ham Potatoes Au 
Gratin

3. Roast Beef Sub

Potato Wedges
Tossed Salad

Seasoned Peas
Lima Beans

Dinner Roll

1. Chicken Noodle 
Casserole

   2. Shrimp Salad 
Wrap

 3.  Beef  Stir Fry 

Rice
Angel Hair Pasta

California Mixed 
Vegetables

Seasoned Wax Beans

Dinner Roll 

1. Glazed Ham Loaf 

2. Fried Cod 

3. Pittsburgh Steak  
Salad

French Fries
Wild Rice

Steamed Broccoli
Honey Carrots

Dinner Roll  

1. Pork and 
Sauerkraut

2. Fried Chicken 

3. Pizza Burger 

Scalloped Potatoes
Pierogis w/ Onion

Steamed Cauliflower
Buttered Zucchini

Dinner Roll

1. Liver and Onions

  2. BBQ Ribs

3. Dill Salmon 

Buttered Orzo
Baked Sweet Potato

Roasted Brussel 
Sprouts

Yellow Squash 

Dinner Roll 

Dessert Chocolate Chip 
Cookies Tiramisu Apple Pie Rice Pudding Gelatin Poke Cake Coconut Cream Pie Peanut Butter 

Meltaway

Breakfast 7:30 am – 9 am   Sunday Lunch- 11am- 1pm 
Dinner - 4 pm -6 pm Week 2—June 23-29

Gluten Free Good For You Vegetarian
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