
Weekday Menu: Nov 14th-Nov 20th 

 

 

 
Village Shores Lunch, Brunch, and Dinner 

 

 

Payment options: Charge to Room, Meal Plan, Punch Card (cash not accepted) 
All meals include a Choice of fruit, Salad or Soup and one dessert 

Kitchen Phone Number 612-746-4713/Bistro Phone– 612-746-4715 

***MENU SUBJECT TO CHANGE 

Breakfast Served 7:30AM-9:00AM, SEVEN DAYS A WEEK: No Reservations  
Cost $10.00/ Lunch $12.00/Dinner $15.00 

Sunday Lunch  $15.00/Boxed Dinner is $12.00 

 Lunch Served in Dining Room, Seven Days A Week: No Reservations 

 

MONDAY Nov 14 (Dining Seating’s at 4:30 & 5:30/Call to Reserve) 

Lunch:  Chicken A La King over a Butter Milk Biscuit, Vegetables 

   Dessert:  Chocolate Cream Pie  
 Dinner:      A.  Cranberry Glazed Chicken Breast, Baked Potato, Brown Sugar Glazed Carrots 

           B.   Smoked Boneless Pork Chop Topped w/ Sauteed Apples, Baked Potato,  
  Brown Sugar Glazed Carrots 

  Dessert:  Lemon Cake 
 

TUESDAY Nov 15  (Dining Seating’s at 4:30 & 5:30/Call to Reserve) 

Lunch:    Philly Chicken Breast Sandwich w/ Cheese, Sauteed Peppers & Onions, Broccoli 
Raisin Salad 

  Dessert:  Chocolate Brownies 

 

Dinner: A.   Grilled Salmon Filet, Orange-Sage Sweet Potatoes, Lemony Green Beans  
  B.    Chicken Wild rice Casserole, Vegetable, Dinner Roll 
  Dessert:  Lemon Meringue Pie 
 

WEDNESDAY Nov 16  (Dining Seating’s at 4:30 & 5:30/Call to Reserve 

Lunch:    Chicken Chop Suey, Rice, Steamed Broccoli, Fortune Cookie 

  Dessert:   Pumkin Cake w/Cream Cheese Icing 

 Dinner:        A.  Citrus Glazed Pork Tenderloin, Wild Rice, Vegetable, Dinner Roll 
  B.  Hard Cider Alaskan Pollock Fish, Bake Potato, Vegetable, Dinner Roll 
   Dessert:  Cherry Pie 
 

THURSDAY  Nov 17  (Dining Seating’s at 4:30 & 5:30/Call to Reserve) 

Lunch:     Sausage Pizza, Breadstick, Caesar Salad 

  Dessert:  Raspberry Almond Streusel  
Dinner: A.  Fish & Chips– Battered Fried Cod and French Fries, Coleslaw, Lemon,  
  Tartar Sauce 

  B.   Hearty Beef and Vegetable Stew, Warm Biscuit w/Honey Butter 

  Dessert:  Angel Food Cake Topped w/ Strawberries and Whipped Cream 

Lunch, Monday-Sat $12.00 

Served 11:30-1:00 

Lunch on SUNDAY is $ 15.00 

 

Brunch, Sun $15.00 

Seating 11:30 or 12:30 

Sign up by 9:00am 

Boxed Dinner on Sun  $12.00 

Dinner, every day $15.00 
Seating 4:30 or 5:30 

Sign up by 1:00pm 



Village Café Evening Meals 

Monday-Sunday, 1/07/08-1/13/08 (5:00 pm-6:30 pm) 
Please sign up by noon of each day & indicate your choice of entrée.  

Fresh Salad Bar including Soup of the Day and Fresh Baked Breads  

Entrees & Accompaniments 
 

Monday, 1/07/08 
 A.  Beef Stroganoff over Egg Noodles  
 B.  Broccoli & Cheese  Chicken Breast & Baked Potato 
 Both served with:  Chef’s Choice Vegetable 

            Dessert: Apple Strudel 
Tuesday, 1/8/08 

             A.  Broiled Cod W/Roasted Red Pepper Hollandaise Sauce 

             B.  Stuffed Green Pepper  

              

Wednesday, 1/2/08   
 A: Baked Tilapia Fish served with Mini Crab Cakes topped with Hollan-
daise Sauce 
 B: Marinated Beef Shish Kabob 
 Both served with: Confetti Rice & Roasted Peppers, Onions & Tomato 
 Dessert:  Carrot Cake 
  
Thursday, 1/3/08 
 A: Roasted Pork Tenderloin Medallions in Mushroom Brown Sauce with 
Baked Potato 
 B:  Breaded Veal Parmesan topped with Marinara & Melted Mozzarella 
served with Italian Pasta 
 Both served with: Squash Blend 
 Dessert: Lemon Cream Cake 
 
Friday, 1/4/08 
 A.  Herb-Crusted Cod Loin Fillet 
 B   Grilled Chicken Breast topped with a 5-Cheese Sauce and Roma Toma-
to 
 Both served with: Potatoes O’Brien and Steamed Asparagus 

  Dessert:  Fruit of the Forest Pie 

 
Saturday, 1/5/08 
 A.  Boiled Ham Dinner with Boiled Potatoes, & Cabbage, Carrots & Celery 
 B.  Hamburger Beef Noodle Casserole served with Butter Corn & Warm 
Bistro Roll 
 Dessert:  Chocolate Éclair 

 
Sunday, 1/6/08 (this is the EVENING meal) 
 A.  Swedish Meatballs served over Egg Noodles, Vegetable Medley with 
Cranberry Sauce 
 B:   Turkey Salad Sandwich, Chips & Fruit Garnish 
          Dessert: Assorted Desserts 

 

 

Weekend Menu: Nov 14th-Nov 20th 

Village Shores Lunch, Brunch, and Dinner  
 

 

 

 

 

***MENU SUBJECT TO CHANGE*** 

 

Breakfast  
Served 7:30-9:00 am, Seven Days a Week: No Reservations 

Cost $10.00/ Lunch $12.00/Dinner $15.00 

Sundays Lunch is $15.00 and Boxed Dinner is $12.00 

 Lunch Served in Dining Room, Seven Days A Week: No Reservations 

 

FRIDAY  Nov 18 (Dining Seating’s at 4:30-5:30 & 5:30-6:00/Call to Reserve  
 

Lunch: Swiss Cheeseburger, French Fries, Fresh Fruit 

                       Dessert:  Cookie 

Dinner: A.  Beef Brisket, Mashed Creamy Rutabaga, Roasted Brussel Sprouts 
  B.  Chicken Parmesan over Spaghetti, Roasted Brussel Sprouts 

  Dessert:  Red Velvet Cake 
 

SATURDAY Nov 19  (Dining Seating’s at 4:30-5:30 & 5:30-6:00/Call to Reserve 
 

Lunch:          Hot Ham and Cheese Sandwich, Creamy Macaroni Salad 

  Dessert:  Carrot Cake 

 

Dinner: A.  Beef Taco Salad, Spanish Rice, Tortilla Chips, Sour Cream & Salsa 

  B.  Bourbon Glazed Ham, Sweet Potato, Buttered Beets 

  Dessert:  Pecan Pie  
 

SUNDAY  Nov 20 (Dining Seating’s at 11:30 AM & 12:30 PM/Call to Reserve 

Brunch:   A. Pancakes, Sausage, Tri-Tater  
  B.  Meatloaf, Mashed Potatoes w/Gravy, Chef’s Choice Vegetables 

   

  Dessert: Apple Pie 

   

(Call for Box Dinner by 9:30 AM) ( Delivered by 2PM) 
Box Dinner:  Roast Beef Sandwich w/Cheese, Chips, Fruit 

Dessert:   Cookie 

 

Alternate for Lunch and Dinner 
 Choice of Deli Sandwich w/Chips and Mixed Fruit 

OR 

 Hamburger or Chicken Breast 

 

Lunch, Monday-Sat $12.00 

Served 11:30-1:00 

Lunch on SUNDAY is  
$15.00 

Brunch, Sun $15.00 

Seating 11:30 or 12:30 

Sign up by 9:00am 

Boxed Dinner on Sun  
$12.00 

Dinner, every day $15.00 

Seating 4:30 or 5:30 

Sign up by 1:00pm 


