
 

March 7-19, 2017 

 

LUNCHEON 

Cucumber and Sweet Onion Salad 
With fresh dill 

 
Baby Kale and Pomegranate Salad 

Crumbled Gorgonzola, pecans, citrus dressing 
 

Irish Mist Chicken 
Breast of chicken, mushroom, bacon, onions, Irish Mist sauce, egg noodles 

 
Sauerbraten 

Braised, gingersnap gravy, served with spaetzli 
 

Roasted Cauliflower 
Lemon, capers, cornichons 

 
Mini Potato Latkes 

Sour cream and applesauce 
 

Sugar Snap Peas 
Sweet peppers, sesame oil 

 
Rolls and Butter 

 
Pastry table  



 
March 7-19, 2017 

 

DINNER 
 

Balsamic Caesar Salad 
Romaine, asiago, sourdough croutons, balsamic Caesar dressing  

 
Baby Kale and Pomegranate Salad 

Crumbled Gorgonzola, pecans, citrus dressing 
 

Irish Mist Chicken 
Breast of chicken, mushroom, bacon, onions, Irish Mist sauce, egg noodles 

 
Sauerbraten 

Braised, gingersnap gravy, served with spaetzli 
 

Roasted Cauliflower 
Lemon, capers, cornichons 

 
Mini Potato Latkes 

Sour cream and applesauce 
 

Sugar Snap Peas 
Sweet peppers, sesame oil 

 
Rolls and Butter 

 
Pastry table  


