TABLE300

Where friends and neighbors come
together!

Diner Werus

Hours of Operation
Served from 4:30 pm - 7:00 pm,
Monday - Friday

Last seating taken at 6:15 pm.
Delivery & carry-out orders must
be placed by 2:00 pm for
4:15 pm pick up & 4:30 pm
delivery



GENERAL INFORMATION

FEES & CHARGES
Residents will be charged $11.00 for dinner.
Guests will be charged an additional $2.00.

INCLUSIVE
All our Lunch Menu items include your choice of a Side Salad or Soup,
Main Entrée/Sandwich or Salad, choice of one side item and a dessert
option. Non-alcoholic Beverages are included in all Meals.

EXTRAS & ADDITIONAL CHARGES
Extra items will be billed at an additional charge:
$3.00 per meat
$2.00 per side
$2.00 per additional dessert
$1.00 per additional two scoops of Ice Cream

Extra & additional items, guest charges and upcharges are not applied
to resident meal allowances.
Delivery is an additional $3.00 service fee.

SERVICE EXPECTATIONS

We try our best to ensure that everyone dining with us has an
enjoyable experience. To meet these goals, our processes must be
followed.

* Residents will be expected to swipe their door cards or fobs when
they arrive to dine. They will need to sign in their guests on the sign-in
sheet.

* We do not reserve tables. Table seating is based on sequence and
rotation of Servers.

* All food items are made to order and wait times could vary.

* Your Server will take your drink order, soup or salad order, and then
your entrée order.

* Those who join a table already in the process of ordering/being
served will be waited on as soon as the Server has a moment.
Understand that your order isn’t likely to come out at the same time
as the rest of those at your table.

* No food or leftovers are to be taken out on days when a buffet is
served. That doesn’t include To-Go orders.

* On non-buffet days you are welcome to bring your own Carry-Out
containers. We do not provide take-out containers.

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

Warning: Consumption of undercooked meat, poultry, eggs, or
seafood may increase the risk of food-borne ilinesses. Alert your
Server if you have special dietary requirements.



SOUPS

Broccoli and Cheese, Chicken Noodle, Tomato Bisque,
Minestrone and Italian Wedding

SALAD BAR

Entrée Salads are considered a main course. Once seated, if you
choose an Entree Salad, your Server will give you a Dinner Salad
plate to visit the Salad Bar.

GREENS
Iceberg Lettuce, Romaine Lettuce, Spinach and Spring Mix

TOPPINGS
Bacon Bits, Broccoli, Cranberries, Croutons, Cucumbers, Eggs,
Grilled Chicken, Red Onions, and Tomatoes

CHEESE TOPPINGS
Bleu Cheese Crumbles, Feta, Parmesan and Shredded Cheddar
Cheese

DRESSING
Balsamic, Bleu Cheese, Italian, Ranch and Raspberry Vinaigrette

PREPARED ENTREE SALADS

MVT COBB
Chopped Iceberg Lettuce with Grilled Chicken, Diced
Tomatoes, Hard Boiled Egg, Bacon Crumbles, Bleu Cheese
Crumbles and your Choice of Dressing

CAESAR
Chopped Romain Lettuce with Croutons, Parmesan Cheese,
Grilled Chicken with Classic Caesar Dressing

STRAWBERRY FIELDS
Spinach with Feta Cheese, Candied Pecans and Fresh
Strawberries

CRANBERRY & GOAT CHEESE
Mixed Greens with Dried Cranberries, Goat Cheese, Chopped
Walnuts, Diced Tomatoes, Croutons with Raspberry
Vinaigrette




HOT SANDWICHES

SERVED WITH TWO SIDES

PULLED PORK
Slow Roasted Pork on a Buttered Bun with BBQ Sauce and a
Pickle

BURGER YOUR WAY

100% All Beef Patty with Lettuce, Tomato, and Raw or
Grilled Onions. Available Toppings Include Cheese, Bacon
and Mushrooms

PORTOBELLO MUSHROOM BURGER
Grilled Marinated Portobello Mushroom on a Buttered
Brioche Bun, Topped with Swiss Cheese, Pesto Mayo,
Onion, Lettuce and Tomato

BLEU CHEESEBURGER
100% All Beef Patty Topped with Grilled Onions, Bleu
Cheese and Arugula

SIDES
Butter Beans Onion Rings
Broccoli Baked Potato
Sauteed Spinach Baked Sweet Potato
Green Beans French Fries
Roasted Seasonal Veggies Mac & Cheese
Coleslaw Roasted Potatoes

Fruit Cup

Upcharge Items
Grilled 50z Filet -S10.00




HOT ENTREES

SERVED WITH 2 SIDES
BEEF LASAGNA
Ground Beef & Pork Sausage, Layered between Lasagna
Noodles with Ricotta, Parmesan & Marinara Sauce; Served
with Garlic Toast
VEGETABLE LASAGNA

Perfect Blends of Low-Fat Ricotta, Part-Skim Mozzarella,
Parmesan, Asiago and Romano Cheeses with Carrots,
Spinach, Onions and Broccoli.

CAJUN SHRIMP & GRITS
Creamy Cheese Grits Topped with Sautéed Shrimp and
Cajun Sausage in a Cream Sauce
SPAGHETTI WITH MEAT SAUCE

Our Traditional Slow Cooked Tomato and Meat Sauce.
Served over Spaghetti Noodles with Garlic Bread

FRIED SEAFOOD BASKET

Fried Clam Strips, a Piece of Fried Flounder and Three Fried
Shrimp. Served with Hush Puppies, Cocktail Sauce, Tartar
Sauce & Lemon

GRILLED CHICKEN, SHRIMP OR TOFU STIR-FRY

Grilled Chicken Breast, Shrimp or Tofu, Served with Stir-Fry
Veggies on a Bed of Rice (This dish is served with no
changes or additional sides)

MAPLE GLAZED HAM
Glazed Ham Roasted with a Maple Glaze

CHICKEN & WAFFLES
3 Breaded Tenders with a Belgian Waffle

BEEF STEW

Tender Beef Simmered in Beef Broth with Potatoes, Onions,
Celery, Peas, and Carrots

LEMON PEPPER BAKED CHICKEN

Marinated Bone-in Chicken, Baked with a Lemon Pepper
Seasoning

3 CHEESE STUFFED SHELLS
3 Cheese Stuffed Shells Baked with Alfredo Sauce

VEGETABLE PLATE
Choose any 4 Sides

Special of the Day: Ask you Server for Details



BEVERAGES

Coffee ° Hot Tea ° Iced Tea (Sweet or Unsweet) ° Lemonade °
Soda (Coke, Diet Coke or Sprite) ° Milk ° Juice

2 Cookies Per Order. Ask Your Server For Available
Cookies Flavors

HERSHEYS

lee Cricam

Ice Cream

2 Scoops in a Bowl. Ask Your Server for Available Flavors of
Ice Cream

Specialty Desserts

Ask Your Server for Available Desserts
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