RosePointe
April Dinner
Menu 2026

Thursday 3/26
Pork Chop with Mushroom Gravy

Sweet Potato Casserole (GF)
Roasted Brussels Sprout (GF)
Fruit (GF)

Lentil Vegetable Soup (GF)
Assorted Pies

Sunday 3/29
Meatloaf

Monday 3/30

Chicken Parmesan

Tuesday 3/31

Crab Cakes with Tartar Sauce

Wednesday 4/1
Beef Lasagna

Thursday 4/2
BBQ Ribs (GF)

Mashed Potatoes & Gravy (GF) Linguine Noodles Oven Roasted Garlic Potatoes (GF) Garlic Breadstick Cole Slaw (GF)
Harvard Beets (GF) Steamed Green Beans (GF) Steamed carrots (GF) Italian Vegetables (GF) Baked Beans
Dinner Roll Garlic Breadstick Fruit (GF) House Salad (GF) Corn Bread
House Salad (GF) Caesar Salad (GF) Southwest Bean Soup (GF) Potato Leek Soup (GF) Fruit (GF)
Minestrone Soup Beef Vegetable Barley Soup Rainbow Sherbert (GF) Maple Nut Ice Cream Creamy Tomato Basil Soup (GF)
Pineapple Upside Down Cake Tiramisu Pecan Pie
Sunday 4/5 Monday 4/6 Tuesday 4/7 Wednesday 4/8 Thursday 4/9
Honey Baked Ham (GF) Roast Turkey Dinner (GF) Braised Cod Provencal Birthday Dinner!!!
Scalloped Potatoes (GF) Mashed Potatoes & Gravy Lemon & Tartar Sauce Roast Beef Tenderloin (GF)
CI OSEd Sauteed Zucchini (GF) Roasted Vegetables (GF) Steamed Broccoli (GF) Mashed Potatoes &
House Salad (GF) Dinner Roll Rice Pilaf (GF) Red Wine Sauce (GF)
FOI' Navy Bean & Tomato Soup (GF) Fruit (GF) Caesar Salad (GF) Roasted Asparagus (GF)
Butter Pecan Ice Cream French Onion Soup (GF) Chicken & Orzo Soup House Salad (GF)
EaSte r ! w/Caramel Cherry Strudel Stick w/Powdered Sugar Rum Black Cherry Ice Cream Chicken Wild Rice Soup (GF)
Birthday Cake Ice Cream
Sunday 4/12 Monday 4/13 Tuesday 4/14 Wednesday 4/15 Thursday 4/16

Swedish Meatballs
Mashed Potatoes (GF)
Roasted Carrots (GF)
Hawaiian Roll
Fruit (GF)

Creamy Tomato Soup (GF)
Dutch Apple Pie

Lemon Chive Tilapia (GF)
Tartar Sauce
Wild Rice Blend
Broccoli & Cauliflower
House Salad (GF)
Potato Leek Soup (GF)
Chocolate Mint Pie

Apricot Glazed Pork Loin (GF)
Sweet Potato Mash (GF)
Garlic Lemon Green Beans (GF)
Caesar Salad (GF)
Broccoli Cheese Soup (GF)
Peaches & Cream (GF)
(Peach with Vanilla Ice Cream)

Beef Pepper Stir-Fry (GF)
White Rice (GF)

Asian Vegetable Blend (GF)
Egg Roll w/Sweet & Sour Sauce
Chicken Florentine Soup
Fruit (GF)

Spumoni Ice Cream
(Pistachio/Vanilla/Cherry)

Oven Fried Chicken
Mashed Potatoes and Gravy
Buttered Corn (GF)
Corn Bread
Caesar Salad (GF)
Vegetable Soup (GF)
Lemon Cake

Sunday 4/19
Turkey Wild Rice Casserole

Roasted Mushroom Soup (GF)
Cherry Pie
Veggies (GF)
Hawaiian Roll
House Salad (GF)
Corn Chowder Soup (GF)
Fruit Cobber

Monday 4/20
Beef Pot Roast (GF)

Mashed Potatoes w/Gravy (GF)
Buttered Peas (GF)
Dinner Roll
Fruit (GF)

Chicken Orzo soup
Chocolate Pudding Parfait

Tuesday 4/21
Smothered Country Style Ribs

Sauerkraut (GF)
Roasted Potatoes (GF)
Cabbage Soup (GF)
Caesar Salad (GF)
Blueberry Pie

Wednesday 4/22
Pecan Crusted Tilapia (GF)
Lemon Butter (GF)
Steamed Asparagus (GF)
Wild Rice Blend (GF)
Dinner Roll
Fruit (GF)
Mushroom Barley Soup (GF)
Maple Nut Ice Cream

Thursday 4/23
Garlic Roast Pork Loin (GF)

Mashed Potatoes & Gravy (GF)
Buttered Cor Dinner Roll
Cucumber, Tomato & Red Onion
Salad (GF)

Black Bean Soup (GF)
Bread Pudding w/Caramel

DINNER
MENU

Sign up for dinner in
the Card Room:
Sunday -Thurs. by 9am
Reservations are
Required:
Residents must
sign up in the book
or cancel by the
deadlines listed above.
651-628-8571

You can call this number anytime;
however, itis only answered and
messages returned from 10:30am-
3pm
Monday-Thursday and Sunday
from 10:30am-2pm
Pick-Up Times:
Sunday 11:30am-12pm
Mon.-Thurs. 4:00-4:45pm
Dinner Service:
Sunday at 12pm

Mon.-Thurs. at 4:45pm
You must be seated by 5:30pm
Monday-Thursday and by 12:45 on
Sundays. If you are not, your meal
will be boxed for “to go”.

(GF)= Gluten Free

Alternatives Available:
Chef Salad (GF)
Garlic & Herb Tilapia
BBQ Chicken Breast
Cheese Tortellini w/Marinara &
Parm
Meals over 10 per month will be
charged $18 each




