
  
  

  

  
  

  
  

  
  

  
  
  

  
  
  

  
  
  

  
  
  

  
  
  

  
  
  

  
  

  
  

  
  

  
  
  

  
  
  

  
  
  

  
  
  

  
  
  

  
  
  

  
 

 MONDAY 

January 24 

 TUESDAY    

January 25 

WEDNESDAY 

January 26 

THURSDAY 

January 27 

 FRIDAY 

January 28 

SATURDAY 

January 29 

 SUNDAY 

January 30 

MEAT LOVER’S 

QUICHE 

 

SERVED WITH  

PASTRY & TOAST 

 

 

BREAKFAST  

CROISSANT  

SANDWICH 

HAM OR BACON 

W/EGG &  

AMERICAN CHEESE 

 

 

YOPLAIT 

 YOGURT CUP 

BELGIAN WAFFLE  

 

 

 

 

WITH FRESH  

FRUIT & BACON 

 

 

(STRAWBERRY  SAUCE 

& WHIPPED 

TOPPING AVAILABLE) 

COUNTRY  

OMELET 

 

DICED HAM, ONIONS, 

AMERICAN CHEESE & 

GREEN PEPPERS 

TOPPED WITH (OR 

WITHOUT)  

HOLLANDAISE SAUCE 

 

WITH HASH 

BROWNS! 

POACHED EGGS 

 

WITH 

CANADIAN BACON 

& 

POTATOES O’BRIEN 

 

 

 

 

CINNAMON  

RAISIN FRENCH 

TOAST 

 

 

 

 

 

WITH SAUSAGE 

PATTY & FRESH 

FRUIT SLICES 

Sunday Morning 

“light” Breakfast 

Served 7:30am-

9:00am 

HOT & COLD  

CEREAL 

 

WARM SCONES, 

HARD BOILED  

EGG & 

FRESH GRAPEFRUIT 

 

CLASSIC SUBMARINE 

SANDWICH 

 

CRISP BACON, SHAVED 

HAM & TURKEY WITH 

AMERICAN CHEESE, 

SHREDDED LETTUCE & 

SPECIAL DRESSING 

 

VEGETABLE PASTA SAL-

AD 

 

 

ICE CREAM 

TREAT 

SESAME CHICKEN 

  

 

SERVED WITH WHITE 

RICE & CREAM CHEESE 

WONTON 

(SWEET & SOUR  

DIPPING SAUCE  

AVAILABLE) 

 

 

 

 

APPLE CREAM PIE 

CHEDDAR BRAT 

PATTY! 

 

SERVED ON WHEAT 

BUN W/LETTUCE & 

TOMATO 

 

SERVED W/GARDEN 

SALAD & PICKLES 

 

 

 

PISTACHIO 

 PUDDING PARFAIT 

HOT CORNED BEEF 

& SWISS MELT 

SERVED WITH 

CREAMY TOMATO 

SOUP 

DELICIOUS FAVORITE 

COMBO!!! 

 

WITH CHIPS & DILL 

PICKLE 

 

 

 

 

GINGER COOKIE 

BROILED TILAPIA 

SANDWICH  

 

W/WILD RICE & GRAPE 

SALAD  & PICKLE 

SPEAR 

(SERVED WITH OR 

WITHOUT A WHEAT 

HOAGIE) 

 

TARTAR SAUCE  

AVAILABLE 

 

 

FIG NEWTON 

MERRY CHRISTMAS 

BUFFET! 

ASSORTED SALADS 

SCRAMBLED EGGS 

BACON, TOAST 

POTATO TRIANGLES 

FRESH FRUIT 

GLAZED SALMON  

FILLETS, CHICKEN 

KIEV  

RICE PILAF 

VEGETABLES 

ASSORTED DESSERTS  

 

 

(no brunch today) 

11:00am-1:00pm 

 

CHICKEN TENDERS 

BASKET  

 

WITH FRENCH FRIES 

& CREAMY  

COLESLAW 

 

HONEY MUSTARD 

OR BBQ  

(FOR DIPPING) 

 

SEVEN LAYER BAR 

SALAMI, OLIVE & BEET 

APPETIZER 

TURKEY NOODLE SOUP 

BEEF TIPS W/SAUTEED 

MUSHROOMS & 

STEAMED RED  

POTATOES OR 

CHICKEN PARMESAN 

W/PASTA & RED SAUCE  

MIXED VEGETABLES 

 

POUND CAKE W/

STRAWBERRIES  

TROPICAL SLAW 

BEER CHEESE SOUP 

CABBAGE ROLLS W/

MASHED POTATOES OR 

TURKEY TETRRAZINI  

STEAMED BROCCOLI 

 

 

 

 

 

 

FRENCH SILK PIE 

CRAB CAKES W/RED 

PEPPER SAUCE 

CHICKEN &  

DUMPLING SOUP 

 MEATLOAF W/

BROWN GRAVY & AU 

GRATIN POTATOES 

OR ZESTY PENNE, 

SAUSAGE & PEPPERS 

BABY CARROTS 

 

 

 

FRESH VEGGIES  W/

DILL DIP 

POTATO BACON 

SOUP 

TENDER PORK LOIN 

OR  

FRIED CHICKEN  

BOTH W/STUFFING & 

ITALIAN GREEN BEANS 

 

 

FRUITS OF THE  

FOREST PIE 

 

CAESAR SALAD 

CREAMY CORN & 

SHRIMP SOUP 

SEAFOOD LASAGNA 

OR 

SPIRAL HAM W/

SCALLOPED POTATOES 

CHEF’S CHOICE  

VEGETABLE 

 

 

PRALINE CHEESECAKE  

 

 

 

 

 

 

 

Closed at 2pm  

Box lunches will be 

delivered  

 

 

Happy  

Holidays! 

One Seating Only 

5:00pm 

 

TATER TOT  

CASSEROLE 

W/HOUSE SALAD 

(YOUR CHOICE OF 

DRESSING) 

CHEF’S CHIOCE OF 

SOUP 

 

ASSORTED  

ICE CREAM TREATS 

 
THE WELLINGTON WEEKLY SPECIALS 
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REMINDER; LAST SEATING @DINNER IS NOW 5:30PM 

 MONDAY 

   December 5 

 TUESDAY    

    December 6 

WEDNESDAY 

      December 7 

THURSDAY 

    December 8 

 FRIDAY 

   December 9 

SATURDAY 

     December 10 

 SUNDAY 

    December 11 

MEAT LOVER’S 

QUICHE 

 

 

 

 

 

 

SERVED WITH  

PASTRY & TOAST 

 SCRAMBLED EGGS 

W/CHIVES & CREAM 

CHEESE 

 

 

 

 

SERVED W/HASH 

BROWNS, SAUSAGE 

PATTY & 

YOPLAIT YOGURT  

BANANA NUT 

PANCAKES  

 

 

 

 

 

 

SERVED W/WARM 

 SYRUP, FRUIT  

GARNISH  &  

BACON 

BUILD YOUR 

OWN OMELETTE 

CHOOSE FROM; 

HAM, BACON OR 

SAUSAGE 

DICED TOMATOES, 

ONIONS, GREEN  

PEPPERS & CHEESE 

(WANT SOMETHING 

ELSE? ASK YOUR SERVER!) 

SERVED W/DANISH OR 

TRI TATER 

 

POACHED EGGS 

W/ENGLISH  

 MUFFIN 

 

 

 

 

 

SERVED WITH 

SAUSAGE LINKS & 

POTATOES O’BRIEN 

 

CINNAMON  

RAISIN FRENCH 

TOAST 

 

 

 

 

WITH SMOKED 

HAM & FRESH 

FRUIT SLICES 

 

Sunday Morning 

“light” Breakfast 

Served 7:30am-

9:00am 

HOT & COLD  

CEREAL 

 

 

BAGEL, 

SMOKED SALMON, 

HARD BOILED EGGS 

&  FRESH 

 GRAPEFRUIT 

TURKEY &  

GREEN BEAN 

CASSEROLE 

 

TENDER CHUNKS OF  

TURKEY WITH FRENCH 

STYLE GREEN 

BEANS IN A  

DELICIOUS CASSEROLE 

 

DINNER ROLL 

 

 

 

GINGER COOKIE 

BATTERED SHRIMP  

 

 

 

SERVED W/TWICE 

BAKED POTATO 

(TARTAR & COCKTAIL 

SAUCE  OR MALT  

VINEGAR AVAILABLE) 

 

 

 

 

 

BAKLAVA 

BAKED RIGATONI & 

MEATBALLS 

 

SERVED W/TOSSED 

SALAD & GARLIC 

BREAD STICK 

(YOUR CHOICE OF SALAD 

DRESSING)  

 

 

 

 

 

COOKIES ‘N 

CREAM CAKE 

PASTRAMI & SWISS 

MELT 

  

SERVED ON MARBLE  

RYE  

ALSO W/GERMAN 

POTATO SALAD 

AND  

SWEET PICKLES 

 

 

 

 

 

BUTTERSCOTCH 

PUDDING PARFAIT 

SESAME GINGER 

SALMON  

 

 

SERVED WITH  

CAESAR SALAD & 

FOCCACIA BREAD 

 

 

 

 

 

 

RHUBARB 

DESSERT 

CRISPY  

ORIENTAL CHICKEN 

SALAD 

DELICIOUS SALAD W/LO 

MEIN NOODLES,  

CHOPPED LETTUCE, 

FRESH VEGETABLES, 

CRSPY CHICKEN STRIPS, 

TOMATOES, CUCUM-

BERS, CHICK PEAS & 

ORIENTASL DRESSIING 

 SERVED WITH A  

DINNER ROLL  

 

 

 BROWNIE A LA 

MODE 

BRUNCH BUFFET! 

11:00am-1:00pm 

ASSORTED SALADS 

SCRAMBLED EGGS,  

BACON & SAUSAGE  

CREAMY HASH BROWN 

CASSEROLE 

FRESH FRUIT 

POT ROAST, MASHED 

POTATOES & GRAVY 

CHEF’S CHOICE  

VEGETABLE 

“OMELETTE BAR!” 

OMELETTES MADE TO 

ORDER 

ASSORTED DESSERTS! 

VEGGIE PINWHEELS 

SOUTHWEST BEAN SOUP 

 

BEEF TIPS W/SAUTEED 

MUSHROOMS OR 

TENDER LEMON-SAGE 

CHICKEN   

BOTH W/WHITE RICE & 

MIXED VEGETABLES 

 

 

 

APRICOT BAR 

ASIAN CARROT SALAD 

ZUCCHINI & SAUSAGE 

SOUP 

TANGY MEATLOAF 

 W/MASHED POTATOES 

& GRAVY OR 

  SMOKED HAM W/

SWEET POTATOES  

ASPARAGUS 

 

 

 

BLUEBERRY PIE 

DEVILED EGGS 

CREAM OF BROCCOLI 

CHEDDAR SOUP 

 STUFFED GREEN  

PEPPER W/AU GRATIN 

POTATOES OR 

DELICIOUS CHICKEN 

ENCHILADAS W/

SPANISH RICE 

KERNAL CORN 

 

LEMON CAKE W/

RASPBERRY SAUCE 

RESIDENT HOLIDAY  

DINNER  

(4PM-6PM) 

LOBSTER BISQUE, CHEESE 

PLATTERS & SHRIMP 

COCKTAIL 

PEAR & BLUE CHEESE 

SALAD (HOUSE SALADS 

AVAILABLE) 

PRIME RIB OR 

SEA SCALLOPS SERVED 

W/CORN PUDDING, 

CANDIED CARROTS & 

DUCHESS POTATOES 

DESSERT BUFFET  

BBQ SMOKIES 

NEW ENGLAND 

CLAM CHOWDER 

PATTY’S SURF & 

TURF! 

MARINATED PETITE 

SIRLOIN &  

COCONUT SHRIMP 

W/BAKED POTATO 

OR BONLESS PORK 

CHOP W/STUFFING 

CAULIFLOWER 

APPLE COBBLER 

COTTAGE CHEESE & 

FRUIT PLATE 

HOMESTYLE BEEF & 

VEGETABLE SOUP 

BACON WRAPPED 

TURKEY BREAST W/

RICE PILAF OR 

CHICKEN &  

VEGETABLE PASTA 

ALFREDO 

CHEF’S CHOICE  

VEGETABLE 

 

PUMPKIN BAR 

One Seating Only 

5:00pm 

CURRIED TURKEY 

ALMOND & GRAPE 

SALAD 

SERVED ON A 

CROISSANT 

W/CHIPS & PICKLE 

SPEAR 

CHEF’S CHIOCE OF 

SOUP 

 

ICE CREAM TREAT 


