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The Sﬁmmit Wolk .Manor
at Brighton
DINNER MENU
Sunday

Soup: Sweet & Sour Cabbage
Entrees: Lemon Panko Trout
Orange Chicken
London Broil

Accompaniments: Sunshine Blend, Roasted Tomato & Onion,
Garlic Whipped Potatoes, Herb Wild Rice
Dessert: Dutch Apple Pie

Monday
Soup: Carrot Ginger

Entrees: Beer Battered Haddock
Apricot Stuffed Chicken Breast
Osso Bucco
Accompaniments: Broccoli, Glazed Baby Carrots,
French Fries, Rice Pilaf
Dessert: Pecan Pie

Tuesday
Soup: Homestyle Chicken Noodle

Entrees: Broiled Sole with Caper Tomato Salsa
Chicken Oreganata
Meatballs with Marinara Sauce

Accompaniments: Baby Spinach, Roasted Vegetable Medley,
Angel Hair with Marinara, Seared Polenta
Dessert: Hummingbird Cake

Wednesday
Soup: Mushroom

Entrees: Artichoke Parmesan Stuffed Tilapia
Blintz Soufflé

Vegetable Lasagna
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Accompaniments: Green Bean Casserole, Citrus Beets,
Roasted Potatoes, Parmesan Cous Cous
Dessert: Dessert Cart

Thursday
Soup: Beef Vegetable

Entrees: Pan Seared Halibut with Herb Tomato Sauce
Roasted Duck with Port Wine Reduction
Slow Braised Roast Beef

Accompaniments: Asparagus, Parsnips & Carrots Blend,
Brown Rice, Twice Baked Potato
Dessert: Cherry Cobbler

Friday
Soup: Matzo Ball
Appetizer: Chopped Liver
Entrees: Surami Stuffed Sole
Honey Thyme Chicken with Cider Gravy
Veal Roast

Accompaniments: Zucchini & Tomatoes, Roasted Cauliflower,
Latkes, Tzimmes
Dessert: Banana Walnut Galette

Saturday
Soup: Tomato Orzo

Entrees: Salmon Pot Pie
Chicken Lo Mein
Beef Goulash Over Egg Noodles
Accompaniments: Broccoli, Carrots,
Rice Pilaf, Roasted Potatoes
Dessert: Apple Sauce Cake
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