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Corned Beef and Cabbage: Tender slices of corned beef served with carrots,
potatoes and cabbage for a hearty Irish dinner.

Ham Loaf and Mashed Potatoes: A country favorite, smokey ham blended with
seasonings and baked until golden brown with a sweet mustard glaze. Served
with Mashed Potatoes.

Pierogie Dinner with Brats and Sauerkraut: Potato and cheddar cheese filled
pierogies are sauteed with sliced brautwurst and onions in sauerkraut

Jumbo Meatballs over Spaghetti with Green Beans: Extra large and tender
meatballs are slow simmered in a hearty tomato sauce then served over spaghetti
pasta with a side of green beans.

Beef Barley Stew with a Walnut Pesto: A hearty stew of tender chunks of beef
roasted vegetables and pearled barley topped with a walnut pesto sauce and
served with a dinner roll.

Creamy Broccoli Cheese Soup with a Dinner Roll: Warm up to a bowl of our
broccoli soup that is blended with cheese and a touch of cream for a smooth and
satisfying bowl of soup. Served with a dinner roll.

Chicken and Sausage Jambalaya: Tender chunks of chicken and smoked
sausage are simmered in a rich creole sauce and served over rice for a taste of
New Orleans.

Chicken Picata with Roasted Potatoes: Tender white meat chicken breasts are
lightly breaded and simmered in a tangy lemon caper butter sauce and served with
herb roasted potatoes.



Chicken Cacciatore with Pasta: Tender peices of chicken are slowly braised in
a rich tomato sauce and served over a bed of pasta.

Raspberry Chicken with CousCous: Tender chicken breasts are simmered in a
curried raspberry sauce and served over couscous.

Salmon with Orange Salsa and Mixed Vegetables: Fresh salmon fillets are
glazed with a homemade orange salsa and baked then served with a side of mixed
vegetables.

Beef Stir Fry over Fried Rice: Tender cuts of beef are cooked with a Teriyaki
sauce and served over fried rice.

Beef Stroganoff with Egg Noodles: Tender slices of beef are simmered in a
traditional sour cram sauce with onions and mushrooms and served over egg
noodles.

Tilapia with a Lemon Caper Butter: Flaky and mild tilapia are baked with a
crunchy breadcrumb topping and a lemon caper compound butter then served
with couscous.

Country Fired Steak with Mashed Potatoes: Tender beef cutlets are lightly
breaded and sauteed then topped with country gravy and served with a side of
creamy mashed potatoes.

Curried Pork Medallions with Rice: Pork loin medallions are breaded and
sauteed until golden brown then topped with an orange, curry and raisin sauce and
served over rice.

Cheese Ravioli with Roasted Vegetable Sauce and Garlic Toast: Tender
pillows of cheese filled pasta are sitting in a sauce of roasted vegetables and
Italian herbs and are served wth a thick slice of garlic toast.



