SAMPLE DINNER MENU

Soup and Salad

Cream of Asparagus Soup or Vegetable Soup
Mesclun Mix Salad

Entrées

Veal Parmesan with Linguini
Hand-breaded veal steak topped with tomato sauce, Mozzarella & Parmesan cheese

* Baked Blackened Grouper
*Angel Hair Pasta with Grilled Vegetables and Shrimp
Fresh Waldorf Salad

Diced grilled chicken tossed with Granny Smith apples, mayonnaise,
lemon juice and pecans

* Lighter Fare

Side Dishes

Broccoli Spears
Baby Beets

Grilled Red Skin Potatoes
with Red Peppers and Onions

Fresh Wheat Dinner Rolls

Desserts

Peach Blackberry Pie
Black Forest Cake

~ Tabasco, Mrs. Dash and A1 Sauce Available

ADDITIONAL DINNER OPTIONS

The following menu items are always available to help accommodate your
individual tastes and special dietary needs. Always ask your server how we
may be of service to enhance your dining experience. “Bon Appétit!”

Of Lighter Fare

Grilled Chicken Breast or Thigh (Plain or Marinated)
Chef Salad
Cottage Cheese Fruit Platter

Scrambled Eggs and Toast
Salmon Fillet (Baked, Poached or Grilled)

Chestnut Square Classics

Roasted Chicken Wings
Deluxe Turkey Burger
Deluxe Grilled Prime Rib Burger
Char-Grilled Deluxe Hot Dog
Grilled Cheese
Pasta with Marinara Sauce
Spaghetti with Meat Sauce

Sides, Desserts and Drinks

Vegetable Soup Sugar-Free Pudding Cappuccino
Hard Boiled Eggs Sugar-Free Lemon Bars (Original, Fat-Free, Vanilla
Cottage Cheese Sugar-Free Ice Cream & Hazelnut)
Fresh Fruit (Vanilla, Chocolate Juice (Apple, Orange,
Canned Peaches & Strawberry) Cranberry, Tomato, V8)
Apple Sauce Strawberry Frozen Yogurt Lemonade
Cranberry Sauce Fresh Baked Cookies Milk (Whole, Skim, 2%)
House Salad Angel Food Cake Soda (Sierra Mist, Diet Sierra
Sliced Tomatoes Pound Cake Mist, Pepsi, Diet Pepsi, Orange
Green Beans Crush, Ginger Ale)

3-Bean Salad
Baked Potato or Sweet Potato
Mashed Potatoes & Gravy
French Fries/Onion Rings
Cole Slaw




