March 2026

Dinner

Please notify us of any food allergies. *” ASHTON%%PLACE

— SENIOR LIVING —
SUNDAY MONDAY TUESDAY ‘WEDNESDAY THURSDAY FRIDAY SATURDAY
Entrees: SPriNg WEEK 4 ENTrees: Entrees: Manle S REnttrede:: « Tenderloi Entrees: Entrees: Entrees:
Orange Honey Glazed Ham Sweet & Sour Chicken Wings Corned Beef apie yr(l‘chgl:fjteShfirm enderioin Apple Cheddar Turkey Burger Beer Battered Haddock Traditional Meatloaf
Filet Mignon Diane Vegetable Pizza Grilled Marinated Boneless Pork Chop Sides: P Guiness Beef Stew w/ Biscuit Stuffed Shells Braised Pork Shank
Sides: Sides: Sides: Seasoned Long Grallin & Wild Rice Sides: Sides: Sides:
Scalloped Poatoes w/ Or}ion Cavatappi Pasta & White Cheddar Sauce Boiled Baby Red Potatoes Broccoli Salad Sweet Potato Fries Banang Berry Corn Muffin Cheesy Ga_rlic Mashed Potatoes
Buttered Roasted Parsnips Vegetable Plate Seasoned Green Cabbage . - Herbed Buttered Corn Classic Ashton Coleslaw Pickled Beets
X 9 - Grilled Mixed Vegetables ) A ) N
Sliced Beets Steamed Sweet Peas Steamed Carrot Coins . Mixed Diced Fruit Cup Steamed Cauliflower Herbed Green Beans w/ Lemon Butter
D t: Strawberry Sundae i i Dessert: Banana Puddin Dessert: Angel Food Cake w/ Cherry Dessert: Applesauce Spice Cake Dessert: French Silk Brownie Dessert: Butter Pecan Cheesecake
essert: Y Dessert: Fruit of the Forest Pie : 9 Pie Filling +APP p : :
Entrees: WeeK 1 ENTIees: Entrees: . . . Entrees:
Baked Boneless Skinless Chicken Thighs ) . i Ham Loaf w/ Pineapple Glaze ) Entrees: . ) Entrees: . Entrees: Roast Turkey Breast w/ Gravy &
A Grilled Chicken & Berry Salad . S Swiss Vegetable Quiche Classic Sloppy Joe Sandwich Roasted Haddock w/ Lemon Herb Sauce
Roast Pork Loin w/ Gravy L Honey Mandarin Orange Tilapia X . Cranberry Sauce
P Baked Ziti . Bacon Blue Cheese Angus Burger Tender BBQ Pork Ribs Chicken Parmesan . ; .
Sides: R Sides: Sides: Sides: Sides: Red Wine Braised Beef Short Ribs
Knotted Dinner Roll Sides: Mashed Sweet Potato F 'he;'. M ! e.s.s lad Angel H ! es.M . Sides:
Ambrosia Salad Warm Garlic Breadstick Garlic Herb Spinach S & SrencB rlesl e ¢ ;caronld :Z P ngge alrde/ arlll'l_ara Country Stuffing
Roasted Seasoned Diced Butternut Cucumber Tomato Salad Steamed Peas & Pearl Onions weez: otu'r{ .n.JSSSe | zrouts orn “::/ (;‘a:te.t Plet epper s teamz Wrocho ! Green Bean Casserole
Squash Herbed California Blend Dessert: German Chocolate Dump D f-rgon alsmt ';T, ddi D " Lres rsul ace xie B D n.e;sonre'c a)é ee:jni.: bbl Seasoned Mashed Butternut Squash
Dessert: Boston Cream Pie Dessert: Strawberry Rhubarb Pie A Cake essert: Butterscotch Pudding essert: Lemon Sugar Cookie Bars essert: Peach Cornbread Cobbler Dessert: Carrot Cake
[ -
’ ‘ Happy
Entrees: WEEK 2 ENTrees: " sl:l’* - Entrees: Entrees: Entrees: Entrees:
Herbed-Crusted Beef Tenderloin Cavatappi Pasta & White Cheddar Sauce Catricli’s Da; Herbed Boneless Pork Chop Taco Salad w/ Sour Cream & Salsa Fried Breaded Haddock Homestyle Pot Roast w/ Gravy
Honey Mustard Shrimp Marinated Jerk Chicken Breast =159 @ Hush Puppy Battered Shrimp Red or White Hot Dog on a Bun Cheddar Bacon Egg Salad Cold Plate BBQ Chicken Thighs
Sides: Sides: 3 Sides: Sides: Sides: Sides:
Baked Potato Cornbread Muffin Salt Potatoes Onion Rings Baked Sweet Potato Mashed Potatoes
Garlic Butter Mushrooms & Onions Braised Red Cabbage Warm Homestyle Applesauce Sweet & Sour Beets Dolly Parton's Dill Pickle Slaw Smoky Cauliflower
Diced Cantaloupe Steamed Sweet Peas Served at your normal dinner time Seasoned Broccoli Steamed Kernel Corn Glazed Green Beans Tropical Fruit Salad
Dessert: Turtle Sundae . i g Dessert: Tapioca Puddin Dessert: Pineapple Upside-Down Cake Dessert: Peanut Butter Brownie Dessert: Triple Berry Tart
Dessert: Raspberry Pie See Special Holiday Menu! p 9 Pp! p ] y
Entrees: WEEK 3 ENTTees: Entrees: Entrees: Ranch ChickEenr:;ereesa:st w/ Bacon Entrees: Entrees:
Beef Tips over Noodles Deluxe Grilled Chicken Sandwich BBQ Pulled Pork Sandwich Chicken & Biscuits Corned Beef Reuben Baked Haddock w/ Lemon Dijon Sauce Spaghetti or Angel Hair w/ Meatballs
Cheese Lasagna Seasoned Baked Tilapia Deli Cold Plate Vegetarian Spanish Rice Sides: Stuffed Pepper w/ Ground Beef & Rice Orange Garlic Shrimp
Sides: Sides: Sides: Sides: White Alb T .M i salad Sides: Sides:
Knotted Dinner Roll Buttery Herbed Brown Rice German Potato Salad Cheesy Hashbrown Potato Casserole te Albacore Tuna Macaroni Saia Baked Potato Warm Garlic Breadstick
X . Seasoned Peas & Pearl Onions " o . .
Steamed Asparagus 3 Bean Salad Steamed Kernel Corn Mixed Berries B The "Colonel's" Coleslaw Garlic Butter Wax Beans w/ Basil
. Steamed Herbed Cauliflower . ;
Company Carrots Mixed Vegetables w/ Cheddar Sauce Baked Seasoned Zucchini Steamed Brussel Sprouts Dessert: Buttermilk Cake w,/ Caramel Steamed Seasoned Broccoli Herbed Spinach
Dessert: Chocolate Eclair Dessert: Peach Pie Dessert: Orange Pineapple Cake Dessert: Rice Pudding . Icing Dessert: Cherry Crisp Dessert: Chocolate Mint Pie
Entrees: WEEK 4 ENTrees: Entrees: Spring 2026 Week 1 Alternates: Spring 2026 Week 2 Alternates: Spring 2026 Week 3 Alternates: Spring 2026 Week 4 Alternates:
Orange Honey Glazed Ham Sweet & Sour Chicken Wings Corned Beef Marinated Greek Chicken Breast Italian Herb Salmon Marinated BBQ Chicken Breast Sweet & Spicy Salmon
Filet Mignon Diane Vegetable Pizza Grilled Marinated Boneless Pork Chop Liverwurst & Onion Sandwich Beef Chili Angus Burger on a Bun Hot Dog on a Bun
Sides: Sides: Sides: Baked Sweet Potato Potato Salad Mashed Sweet Potato Baked Potato
Scalloped Poatoes w/ Onion Cavatappi Pasta & White Cheddar Sauce Boiled Baby Red Potatoes Mandarin Oranges Pears Peaches Applesauce
Buttered Roasted Parsnips Vegetable Plate Seasoned Green Cabbage Grapes Grapes Grapes Grapes
Sliced Beets Steamed Sweet Peas Steamed Carrot Coins Cottage Cheese Cottage Cheese Cottage Cheese Cottage Cheese
Dessert: Strawberry Sundae Dessert: Fruit of the Forest Pie Dessert: Banana Pudding SF Vanilla Pudding SF Chocolate Pudding SF Vanilla Pudding

SF Chocolate Pudding



