
 

Sweet Chipotle Glazed Pork Loin 

Roast Turkey Breast 

Baked Arctic Char 

Cheesy Scrambled Eggs 

Wild Rice 

Vegetable of the Day 

Omelets, Pancakes, Bacon, Hash Browns, Sausage 

 Egg Salad On Croissant 

BBQ Pulled Pork 

Chips, Fresh Fruit, Dessert, Soda 

Sunday, February 23rd, 2024  

 

 

 

 

  

 

 

 

 

 

 

 

 

Tomatoes and eggs are provided by Clare Gardens, a sustainable 

farm project managed by Trinity Senior Services. 



 

 

Breakfast is served with your choice of Bacon, Sausage, Hash Brown 

Potatoes and Seasonal Fruit. 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Buttermilk Pancakes                             
2 large pancakes, plain, chocolate 

chip, pecan, or blueberry pancakes. 

 

MCH Breakfast Parfait                      
A breakfast treat with layers of 

berries, granola, and Strawberry 
yogurt 

 

Belgian Waffles                                     
A large waffle, plain or pecan. 

 

French Toast                                      
Miller Bakery egg bread, dipped in 

egg wash with vanilla and 
cinnamon, and fried. 

 

MCH Breakfast Sandwich          

Toasted English muffin, bacon, fried 

egg, and American cheese. 

 

 

2 Egg Omelet                                              
2 medium eggs, with your choice of 
fillings. Bacon, ham, onion, peppers, 

tomatoes, cheddar cheese and 
mushroom. 

 

Eggs Your Way                                             
Fried, poached, sunny side up, or 

scrambled. 



 

All luncheon entrées are served with your choice of French Fries, Sweet 

Potato Fries, Chips, or Fresh Fruit 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Pastrami Sandwich                                

Deli sliced pastrami and Swiss cheese 

on marble rye bread. 

 

February 26th – March 4th  

Curry Chicken Salad (GF)            

Curry chicken salad atop Clare 

Garden mixed greens with diced 

tomato and cucumber. 

 
Turkey Croissant                            

Turkey, lettuce, tomato with a side of 

honey mustard dressing. 

Deluxe Grilled Cheese                           

1 slice cheddar, 1 slice provolone, 2 

slices American cheese, 2 slices 

bacon and 2 slices of tomatoes on 

grilled sourdough bread. 

 
Grilled Bologna Sandwich                

Thick cut grilled bologna with 

American cheese on a soft brioche 

bun. 

Crab Cakes                                            

Blue crab cakes, spring mix and 

pickled red onions served with lemon 

horseradish aioli. 

Shrimp Pesto Pasta                           

Bowtie pasta tossed with shrimp, 

pesto cream sauce, mushrooms, 

scallions, garnished with parmesan 

cheese. 

MCH Omelet                                             

2-egg omelet filled with your choice of 

ham, bacon, diced onion, diced 

pepper, mushroom, tomato, and 

cheese. 

 

Fried Fish Fillet                              

Breaded fish patty with American 

cheese and tartar sauce. 

Black Angus Burger                      

1/3# Black Angus ground chuck 

grilled to perfection and topped with 

your choice. Some of the toppings 

are cheese, bacon, and raw onion, 

fried onion, lettuce, tomato, BBQ 

sauce, and mayo. 

Pizza of the week:  Philly Cheese Steak Pizza: Thin sliced steak, sautéed peppers, 

mushrooms, and onions, with white garlic sauce and Italian cheese blend. 

 



 

All entrees are served with a choice of sweet or baked potato, and vegetable du jour.  

Always Available: MCH Omelet, Angus Burger, Deluxe Grilled Cheese, Pizza 

V = Vegetarian, GF = Gluten Free, LS = Entrée and vegetable are less than 

400mg. of sodium. 

 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

February 24th – February 28th 

Herb Breaded Whitefish 

Great Lakes whitefish breaded with seasoned panko 

breadcrumbs and parsley and topped with beurre blanc. 

 

Grilled Chicken with Eggplant Caponata 

Grilled boneless chicken breast topped with a Mediterranean 

sauce with tomatoes, eggplant and olives. 

 

Shrimp Creole 

Jumbo shrimp simmered in mild creole sauce served over 

white rice. 

 

Lamb Rib Chops 

 Two grilled rosemary and garlic marinated lamb chops. 

 

Southwest Sirloin Steak 

Petite grilled sirloin steak with southwest seasoning and 

grilled peppers and onions. 

 

Fettucine Alfredo 

 Fettucine with parmesan cream sauce. 

 

Bacon Lover’s Meatloaf 

Our farm raised ground beef combined with Neuske’s bacon, 

then wrapped in bacon and baked to perfection. 
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