TABCE300

Where friends and neighbors come together

THE  dinner

MENU

Served from 4:00pm-7:00pm, Monday-Saturday

Last seating taken at 6:15pm
Dine-In for coffee & dessert taken until 6:30pm
Delivery & carry-out orders taken until 4:30pm



GENERAL INFORMATION

FEES & CHARGES
Residents will be charged $9.00 for dinner 4:00pm-7:00pm Monday-Saturday
Guests will be charged an additional $2.00.

INCLUSIVE
All of our lunch menu items include soup, salad, main entrée/sandwich or salad, choice of two side items and a
dessert option. Non-alcoholic beverages are included in all meals. Some beverages, such as milk & juice are
not refillable.

EXTRAS & ADDITIONAL CHARGES
Additional side items will be charged at $1.00 each

Dessert that is ordered outside of the meal period will be charged as an “extra item” and charged accordingly.
Extra & additional items, guest charges and upcharges are not applied to resident meal allowances.
Delivery is an additional $3.00 service fee.

MISCELLANEQUS
Reservations are preferred but not required. Expect a wait during peak meal times.
We do not provide to-go boxes or carry out supplies unless ordering to-go or through delivery, however you are
welcome to bring your own carry out box for leftovers during full-service meal periods. We do not people to
box food up during buffet service meals.

LARGE GROUP DINING
Large group dining requires the group to meet specific requirements.
Anything above 10 guests is considered a large group and subject to those requirements
See management for details about Family Style & Split Table services.

SERVICE EXPECTIONS

Everyone should have an enjoyable experience and in order for us to be able to maximize this potential our
service standards and processes must be followed. To assist the community with understanding these
expectations we have outlined some details below to help reduce any confusion.

* We require everyone to swipe their door cards to register for their meals. Residents will be expected to
swipe, not sign-in, when they arrive to dine.

* The host will seat all residents and their guests during lunch & dinner service. Please do not seat yourself.

* Specific tables are not reserved due to the sequence & rotation of service. We will seat each party based on
the next available table in the rotation.

* Food is made to order and can take time to cook. Please do not expect your orders to be ready in 5-
minutes. Some orders will take longer and depending on volume of business can be delayed.

* The server will take the full order of each diner at the table, this includes dessert. If you don’t provide the
server with a dessert option at this time then dessert won’t be provided.

* Your leftovers, when providing full-service dining, can be taken home in your own carry out boxes. Food is
not to leave the dining room days that we provide brunch or buffet service.

* Those that join a table that is already in the process of being served will be taken care of when the server
has a moment. Understand that your order isn’t likely to come out at the same time.

* Coffee pots will be placed on tables when we offer coffee to help expedite the service and allow those who
want to serve themselves to do so.

Modifications to many of our menu selections is limited. Ask your server for details.

Nuts Heart Smart Eggs Gluten Free Gluten Lactose Vegetarian



STARTER SOUPS & SALADS
Entrée menu items come with a choice of soup & starter salad.
NO modifications can be made to starter salads.

Soup Options
Vegetable © Tomato Basil © Chicken Orzo © Beef & Bean Chili © Soup of the week

Mixed Greens [ © |

Spring mix or iceberg lettuce with cherry tomatoes, carrots, cucumbers, croutons and choice of dressing

Caesar
Chopped romaine, croutons, diced tomatoes & parmesan cheese with a classic Caesar dressing

Insalata Caprese
Sliced tomatoes, stacked with fresh Mozzarella cheese & Basil leaves,
drizzled with balsamic glaze and sprinkled with cracked pepper

ENTREE SALADS
Entrée salads are considered a main course item and cannot be ordered a an starter unless listed as one

Italian Spinach & Mushroon
Fresh spinach leaves with sliced mushrooms, chick peas, bacon, seasoned croutons & Italian dressing

Caesar
Chopped romaine, croutons, diced tomatoes & parmesan cheese with a classic Caesar dressing

Chopped Wedge
Chopped iceberg lettuce with bleu cheese dressing, diced tomatoes, crumbled bacon
and crumbled bleu cheese

300 MVT Cobb
Chopped iceberg lettuce with diced tomato, hard boiled egg, bacon crumbles, bleu cheese crumbles, diced

avocado and choice of dressing

Mixed Greens
Spring mix or iceberg lettuce with cherry tomatoes, carrots, cucumbers, croutons and choice of dressing

Add diced chicken to selected entrée salads

DRESSING SELECTIONS

1000 Island ° Ranch c Italian ° Bleu Cheese ° Caesar
Balsamic Vinaigrette ° Oil & Vinegar




FAN FAVORITES

Hamburger or Cheeseburger
Includes lettuce & tomato, pickle & condiments, served on white or wheat bun

Cheese or Chicken Quesadilla
Grilled tortilla with shredded cheddar cheese, peppers & sautéed onions.
Served with pico de gallo, sliced avocado, salsa & sour cream.

*Dog-On-It
Classic all-beef, Kosher hot dog in a hot dog bun. Served with ramekins of cheese, chili & slaw

Chicken Salad Club
Our house made Tarragon Chicken Salad, served on a large croissant with lettuce & tomato

Turkey Wrap
Sliced turkey, spinach, sun dried tomatoes and Feta with a grain mustard aioli

Chicken Finger Basket
Fried chicken tenders, served with BBQ sauce

Tortellini Alfredo
Tri-colored cheese filled tortellini pasta covered in alfredo sauce and topped with parmesan cheese.
Served with garlic toast. Add Chicken

Lasagna
Layers of ground beef & pork sausage, layered between lasagna noodles with ricotta,
parmesan & marinara sauce; served with garlic toast

Swedish Meatballs
Seasoned beef meatballs, served over egg noodles in a sour cream gravy

Battered or Broiled Cod Basket
Battered or broiled cod fish with hush puppies, lemon & tartar sauce and lemon

Beef Stroganoff
Chunks of slowly cooked beef with onions, peppers & mushrooms in a sour cream gravy over egg noodles

Rosemary & Garlic Pork Chop
Marinated pork chop sautéed with Rosemary & garlic, served with a brown gravy

Seafood Basket
Fried clam strips, a piece of fried cod and three fried shrimp.
Served with hushpuppies, cocktail & tartar sauce & lemon

Artichoke Crusted White Fish
Market white fish, baked with a mayo & artichoke crust




VEGETARIAN ENTREE’S
*No substitutions or no additional side items included

Vegetable Stir Fry
Brown rice topped with soy & ginger wok fried vegetables & sesame seeds

Pasta Primavera
Tri-colored cheese filled tortellini with broccoli, cauliflower, zucchini, squash, carrots, and mushrooms
in a pesto sauce, served with garlic toast

Breaded Eggplant & Mushroom Ravioli Baked in Marinara Sauce
Layered with breaded eggplant, mushroom ravioli and topped with fresh mozzarella & marinara sauce.
Served with garlic toast.

Power Bowl

Mixed greens, brown rice, roasted carrots, spinach & sweet potato with sliced avocado
and a Honey Dijon dressing

Add Chicken to any of the above

SIDE ITEMS (choose two)
Sautéed Green Beans
Glazed Carrots
Seasoned Collard Greens
Creamed Spinach
Steamed Broccoli

Kettle Cooked Potato Chips
French Fries
Brown Rice
Mashed Potatoes
Baked Potato
Sweet Baked Potato
Mac & Cheese

Seasonal Fruits
Cottage Cheese
Coleslaw




£

gy

JAA

THE SWEET SPOT
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BEVERAGES
(included with meals with free refills)

Coffee ° Hot Tea ° Iced Tea (sweet or unsweet) ° Soda (coke, diet coke, sprite, lemonade)

(no refills on the following beverages)
Juice (orange, cranberry, apple, V8 low sodium) ° Milk ¢ Hot Cocoa

2 cookies
Chocolate Chip ° Macadamia ° Carnival M&M ° Oatmeal Raisin
Chocolate Chunk Double Fudge Brownies

HERSHEY'S
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CONE OR BOWL

High Fat Content
Chocolate ° Vanilla ° Strawberry o Rocky Road ° Black Cherry ¢ Butter Pecan ©
Moose Tracks ° Salted Caramel Truftle

Sugar Free
Chocolate ° Vanilla ° Butter Pecan

Sherbet
Orange Sherbet ° Rainbow Sherbet

Specialty Desserts
Chocolate Flourless Torte

Classic Apple Pie ° Sugar Free Apple Pie
Tiramisu ° Eclairs °© Oreo Dream

New York Style Cheesecake
add Strawberry or Blueberry topping

*Ask about our dessert of the week*



