MENU - APRIL 2026

Please call by 9:30 am to make your reservation for all meals 802-457-3277

and over is $7

product availability*

Lemon and Herbs,
Saffron Brown Rice

Basil Pesto and
Parmesan Cheese,

Mon Tue Wed Thu Fri
1 2 3
Suggested donation | *menu subject to . L
for guests ages 60 change based upon Baked Haddock with Cheese Tortellini with  |Cheeseburger on a

\Whole Wheat Bun with
Lettuce, Tomato,

Almondine with Lemon
and Herbs, Whole Grain
Roll, Fresh Fruit, Lemon

Salad with Carrots,
Orange, Cucumber with
House Made Dressing,

Peppers, Onions,
Mozzarella Cheese,
Garlic Bread, Ice Cream

Whole Grain Roll,
Fruit and Berry Crisp
with Oat Crumb Crust

For guests under *Please make Pilaf, Roasted Squash, Roasted Vegetables, Pickles & Red Onion,
age 60, the meal requests for Whole Grain Roll, Whole Grain Garlic Potato Salad with Hard
price is $12 substitutions 24 hours | Yogdurt Parfait with Bread, Fresh Fruit & Egg and Peas,
2% milk, juice, cof- in advance Fresh Fruit, Granola & Cookie Brownies, Fruit

' . Maple Syrup
fee, tea with meals

6 7 8 9 10

Easter Dinner Chicken Corn Chowder | Vegetable Lasagna Salisbury Steaks with New England Style
Baked Ham, Mashed With Broccoli and Red | with Squash, Spinach, Onion Gravy, Roasted | Clam Chowder,
Potatoes, Green Bean Potatoes, Mixed Green Mushrooms, Sweet Potatoes, Green Beans, | Mixed Green Salad

with Beets, Marinated
Red Onion and Feta
Cheese, Whole Grain

Cheese Tortellini,
Cauliflower, Whole Grain
Roll, Cottage Cheese
Brownie, Fresh Fruit

Slaw, Comn Bread, Fresh
Fruit Salad

Mango Chutney, Mixed
Grain Pilaf, Sauteed
Mixed Vegetables, Whole
Grain Roll, Fresh Fruit

Spinach, Mushrooms
and Marinara Sauce,
Rice Pilaf, Whole Grain
Dinner Roll, Fresh Fruit

Pound Cake with Whole Grain Dinner with Blueberry Compote | and Whipped Cream Dinner Roll, Fresh
Whipped Cream Roll, Fresh Fruit Salad Fruit Salad

13 14 15 16 17
Vegetanan Minestrone . ;
s§g|e Soup with Pulled Pork with Roasted Chicken Breast | Stuffed Peppers with meg?an d(thn%pFS|:0y
Canneflini Beans, Homemade BBQ Sauce, ith Middle Eastern Ground Turkey, ol J“ej' o s
Tomato, Zucchini, Mac and Cheese, Cole [Spices and Yogurt Sauce, | Butternut Squash, 061, MNGC 60

Salad with Tomatoes,
Carrots, Olives and
Croutons, Garlic
Bread, Fresh Fruit, lce
Cream

Bell Peppers & croutons,
Country Herb Dressing,
Roll Fresh Fruit and

Cheese, Red Onion,
Carrots and House

Sauce, Pumpkin Pie with
Whipped Cream, Fresh

Dinner Roll, Birthday
ICake and Ice Cream,

20 21 22 23 24
Chicken Salad with Chefs Choice Fish, Open Faced Turkey Birthday Day Hot Dog Whole Wheat
Tomatoes, Pickled Red | Basmati Rice, Steamed [Sandwich with Gravy, Roasted Pork Loin, Baked| Bun, Potato Salad,
Dnions, Carrots, Broccoli, Mixed Green  |Roasted Vegetable Potato, Green Bean Baked Beans,
Cucumber, Beets, Olive, | Salad with Tomato, Feta [Medley, Cranberry Apple  |Casserole, Whole Grain Apple Crisp with Oat

Crumble and Vanilla
Ice Cream

with Ham, Shredded
Pork, Swiss Cheese,
Pickels and Maple
Mustard on a Whole
Grain Roll, Southern
Style Cole Slaw,

lce Cream Sundae with

with Scallions and
Roasted Peanuts,

[Steamed Brown Rice,

Stir Fry Vegetables, Fruit
Salad, Brownie

Mixed Berry Compote

Made Dressing, Dinner |Fruit Fresh Fruit
Yogurt, Parfait with Roll, Fresh Fruit
[Granola and Maple syrup
27 28 29 30
Cuban Style Sandwich  pongolian Style Chicken [Cheese Ravioli with White [Beef Stew with Carrots,

Sauce and Basil Pesto,
Steamed Broccoli,

Mixed green Salad with
eets, Orange and Feta
heese, Whole Grain Roll,
resh Fruit

Potato, Peas and
Mushrooms, Mixed Green
ISalad with Carrots,
Tomato and Cucumber,

hole Grain Roll, Fruit
alad




