
JUNE 2026 

 
 

Tuesday 5/26 
Braised Steak Provencal(GF) 
Loaded Baked Potato (GF) 

Fresh Baked Bread  
Fresh Vegetable Blend (GF) 

Spring Salad (GF) 
Chicken Noodle Soup 

Blueberry Pie 
 

Wednesday 5/27 
Haddock with a Lemon Caper 

Sauce(GF) 
Duchess Potatoes (GF) 

Fresh Baked Bread  
BuƩered Peas and Carrots (GF) 

Arugula Salad (GF) 
Mushroom Barley Soup 

Cherry Strudel SƟcks 

Thursday 5/28 
Shrimp Scampi (GF) 

Angel Hair Pasta  
Zucchini and Squash (GF) 

Caesar Salad (GF) 
LenƟl Vegetable Soup (GF) (VG) 

Homemade Fruit Crepes 

 DINNER 
MENU 

Sign up for dinner in 
the Card Room: 

Monday -Thurs. by 9 am 
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, it is only answered 
and messages are returned from 10:30am-3pm 

 
Monday-Thursday  

Pick-Up Times: 
Mon.-Thurs. 4:00-4:30 pm 

Dinner Service: 
Mon.-Thurs. at 4:45pm 

You must be seated by 5:15 pm Monday-Thursday  
 

**Weekend boxed dinners to go, available Fridays in the 
Bistro with a diƯerent weekly menu item** (must pre-order) 

 
(GF)= Gluten Free 

(VG)= Vegan 
 

AlternaƟves Available: 
Baked Potatoes (GF) 
BBQ Chicken Breast 
Vegetable Lasagna 

 
Meals over 10 per month will be charged $18 each 

 
 

 

Monday 6/1 
New Recipe .. Meatloaf with a Rich 

Onion Gravy 
Vegetable Blend (GF) 

Homemade Smash Potatoes (GF) 
Spring Salad (GF) 

Beef and Rice Soup 
Peach Cobbler 

 

Tuesday 6/2 
Cormacs RecommendaƟon 

Sweet and Sour Chicken 
Fried Rice (GF) 

Vegetable Egg Roll  
Asian Salad (GF) 

Asian Vegetable Soup (GF) (VG) 
Warm Tapioca Pudding 

 

Wednesday 6/3 
Beef Lasagna 
Garlic Bread 

Italian Vegetable Blend (GF) 
Caesar Salad (GF) 
Chicken Dumpling              

Homemade Carrot Cake 
 

Thursday 6/4 
Chicken Marsala (GF) 

Pasta  
Green Beans Almondine (GF) 

Fresh Baked Bread 
Dinner Salad (GF) 

Chef Choice Soup (GF) 
Pecan Pie 

 

 

Monday 6/8 
New !! Beef SƟr Fry  with Vegetables 

GF) 
White Rice 

Fresh Baked Bread 
Waldorf Salad  (GF) 

Navy Bean & Tomato Soup (GF) (VG) 
Blueberry Pie 

Tuesday 6/9 
New England Style Haddock (GF) 

Cilantro Lime Rice (GF) 
Carrots, Peas and Corn (GF)                  

Cheddar Biscuits 
House Salad  (GF) 

French Onion Soup  
Fruit Trifle 

 

Wednesday 6/10 
Pork Chop topped with Kraut 

Mashed Potatoes (GF) 
Steamed Broccoli with Cheese (GF) 

Rice Pilaf (GF) 
Pasta Salad  

Borscht Beef & Beet Soup (GF) 
Pineapple Upside down Cake 

Thursday 6/11 
Birthday Dinner!!! 
Salmon En Croute  

Scalloped Potatoes  
Green Bean Almondine (GF) 

Fresh Baked Bread  
Berry salad with a fresh berry 

vinaigreƩe (GF) 
Wild Rice & Chicken Soup  

Chocolate Lava Cake with ice cream 

 

Monday 6/15 
Steak Burrito  

Spanish Rice (GF) 
Refried Beans (GF) 

Sour Cream and Salsa 
Chopped Salad (GF) 

Mexican Chicken Soup (GF) 
Key Lime Pie 

 

Tuesdau 6/16 
Hazelnut Chicken with a Frangelico 

Cream Sauce 
Mushroom RisoƩo (GF) 
Grilled Asparagus (GF) 
BruscheƩa Pasta Salad 

Cream of Mushroom (GF) 
Mixed Berry Shortcake with 

Whipped Cream 
 

Wednesday 6/17 
Grilled Pork Loin topped with a 

Brandied Apple Sauce (GF) 
Carrots and Peas (GF) 

Baby Baked Potatoes (GF) 
BruscheƩa Pasta Salad 

Split Pea and Ham Soup (GF) 
Raspberry Swirl Cheesecake 

 

Thursday 6/18 
Roast Turkey Dinner (GF) 

Mashed Potatoes and Gravy (GF) 
BuƩered Corn (GF) 

Stuffing and Cranberry Jelly 
Strawberry Walnut  Salad (GF) 

Chef Choice Soup (GF) 
Blueberry Crisp with vanilla ice cream 

 

 

Monday 6/22 
Chicken Cordon Blue  

Cheesey Baked Mash Potatoes (GF) 
Brussel Sprouts (GF) 
Cucumber Salad (GF) 

Broccoli Cheese Soup (GF) 
Brownie Ala Mode 

 

Tuesday 6/23 
Crab Stuffed Whitefish with a Lemon 

Thyme Cream Sauce 
Baby Baked Potatoes (GF) 

Fresh Vegetable Blend (GF) 
Orzo Salad (GF) 

Swiss Onion Au GraƟn Soup  
Peach Cobbler with Cream  

 

Wednesday 6/24 
CoƩage Pie (Shepherds Pie ) (GF) 
Smashed Carrots and Rutabega 

(GF) 
Irish Pub Salad(GF) 

Potato and leek Soup (GF) 
Irish Brown Bread 

Irish Cream Cheesecake 

Tuesday 6/25 
Slow Roast Sirloin of Beef with Gravy (GF) 

Rosemary Baby Baked Potatoes (GF) 
Honey Glazed Carrots(GF) 

Dinner Salad (GF) 
Chef Choice Soup (GF) 

Ice Cream Sundae with Warm Chocolate 
Sauce (GF) 


