Special Lunch & Dinner Selections
FOUNTAIN PLAZA February 25, 2024 to March 2, 2024

SUNDAY
Lunch: Italian White Bean and Tuna Salad
Cubed tuna, white beans, shallots, mixed greens, and arugula in lemon vinaigrette.
Served with grilled toast and honey whipped butter.
Dinner: Tamale Pie
Ground beef, enchilada sauce, green chilis, onions, cheddar, and
cornbread topping, served with red beans and rice.

MONDAY
Lunch: Vietnamese Bahn Mi Sandwich
Slow-roasted pork, pickled daikon radish and carrots, cilantro leaves and
mayonnaise on a French baguette, served with mango salad.
Dinner: Sauerbraten
Marinated top sirloin with gravy,
served with warm German potato salad and sauteed cabbage.

TUESDAY
Lunch: Mushroom Pizza
Garlic naan bread topped with mozzarella, mushrooms, olives,
and caramelized onions, served with broccoli bacon salad.
Dinner: Lemon Salmon
Salmon filets with lemon cream sauce,
served with wilted spinach and scalloped corn.

WEDNESDAY
Lunch: Ham & Pepper Sandwich
Sliced ham, red pepper jelly, arugula, and whipped cheese spread on a croissant,
served with beer battered onion rings.
Dinner: Meatball Polenta
House made meatballs with roasted cherry tomatoes over parmesan garlic polenta
drizzled with marinara and served with green beans.




Special Lunch & Dinner Selections
FOUNTAIN PLAZA February 25, 2024 to March 2, 2024

THURSDAY
Lunch: Creamy Strawberry French Toast Bake
Cinnamon raisin toast cubed and tossed with fresh strawberries, sweetened cream
cheese batter then oven baked, served with sausage patties and fresh fruit.
Dinner: Garlic Chicken Thighs
Oven baked garlic chicken thighs served with roast
potatoes and loaded broccoli casserole.

FRIDAY
Lunch: Tortellini Stew
|talian sausage, tortellini pasta, roasted red peppers, and spinach in
a creamy broth, served with garlic bread.
Dinner: Sweet & Sour Pork
Tender pork chunks in house made sweet and sour sauce with onions,
peppers, and pineapple over jasmine rice with fried potstickers.

SATURDAY
Lunch: Crab & Avocado Salad
Chunks of crab, diced avocado, green onions, cherry tomatoes, and croutons in a
creamy dill yogurt dressing, served with breadsticks.
Dinner: Chicken Pot Pie
Mini chicken pot pies,
served with bacon bleu mixed greens.




