
 

Pork Masala 

Orange Chicken 

 Orange Roughy a la Florentine 

Cheesy Scrambled Eggs 

Basmati Rice  

Vegetable of the Day 

Pancakes, Bacon, Sausage, Hash Browns 

Sloppy Joe’s and Chips 

Ham Sandwich on Tomato Foccacia Bun 

Sunday, April 12th, 2026 
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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 Belgian cooked to a golden 

brown. Choose from pecan, 
chocolate chip, or plain. Served with 

maple syrup. 

 

French Toast                                      
Sour Dough bread dipped in 

cinnamon egg mixture and seared 
on the griddle. Sprinkled with 

powdered sugar and served with 
maple syrup. 

 

MCH Egg Omelet                                              
A 3 medium egg omelet prepared with 

your choice of ingredients. Choose 
one, some, or all of the following to 

enhance your egg entrée: Ham, 
tomato, mushroom, peppers, onions, 

and cheddar cheese. 

 

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 

   

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

April 15th – April 21st   

Clare Gardens Chicken Sandwich   

Grilled breast of chicken, arugula, 

sliced tomato, fresh mozzarella. 

 

Taco Salad                                  

Seasoned ground beef, iceberg 

lettuce, tomato, onion, black olives, 

cheddar cheese and in a fried tortilla 

shell 

 Turkey Brat Burger                       

Ground Turkey, brat seasonings, 

sauerkraut, Swiss cheese, pretzel 

bun 

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. 

 Italian Beef Sandwich                    

Thinly shaved roast beef and sweet 

peppers on a hoagie roll served with 

au jus 

Homemade Chicken Tenders              

Fresh battered chicken tenders made 

to order with your choice of dipping 

sauce. 

The “Invincible” (V)                           

Roasted red pepper, cucumber, alfalfa 

sprouts, avocado, spinach, tomato, 

cheddar cheese and roasted garlic 

mayo on grilled multi grain bread. 

MCH Omelet                                             

2-egg omelet filled with your choice of 

ham, bacon, diced onion, diced 

pepper, mushroom, tomato, and 

cheese. 

 

“Blackened” Shrimp Mac          

Jumbo Cajun sautéed shrimp served 

atop homemade Mac & Cheese 

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: Pepperoni 



 

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. 

 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

April 13th – April 18th  

Potato Crusted Whitefish 

 Great Lakes whitefish with shredded potato and lemon aioli. 

 

Seared Tenderloin Tips (GF) 

 Served with a sautéed portobello mushroom cap. 

 

Pork Schnitzel ala Holstein 

 Breaded boneless port cutlet, fried egg, lemon. 

 

Pan Seared Tuna (GF) 

Pepper crusted Ahi tuna fillet topped with mandarin orange 

salsa. 

 

Butternut Squash Ravioli (V) 

 In a roasted garlic cream sauce. 

 

Shrimp Rice Bowl 

Shrimp, sugar snap peas, red bell pepper, shitake mushrooms, 

baby corn, oyster sauce and scallions served on rice. 

 

Petite Grilled Ribeye Steak 

 Petite ribeye steak served with red wine demi-glace. 




