
KITCHEN:  651-483-6624                                    Scandia Shores  2021 Meals                               OFFICE:  651-415-9793     
Sunday Monday Tuesday Wednesday Thursday Friday Saturday 

 1 
Bavarian Style Pork Loin 

With Caraway Sauerkraut 
Parsley Hot German Potatoes 

Seasoned Green Beans 
Berry Cobbler 

 

2 
Cranberry Chicken Breast 

Served With Brown 
Sugared Sweet Potatoes 

Buttered Cauliflower 
Carrot Cake 

3 
Roasted Turkey Breast 
With A Natural Sauce 

Mashed Potatoes & Gravy 
Steamed Root 

Vegetables 
Lemon Bars 

 

4 
Seasoned Baked Cod Loin 

With A Lemon Cream Sauce 
Rice Pilaf 

Buttered Peas And Carrots 
Chocolate Trifle 

 

5 
Chicken Cordon Bleu 

With 
A Light Cream Sauce 

Wild Rice Pilaf 
California Medley 

Bread Pudding 

6 
New Lunch 

Menu Posted 
Weekly 

11:45 Lunch 
Please Sign Up 

7 
Pineapple Glazed Ham 

With 
Scalloped Potatoes 

Green Bean Casserole 
Assorted Pie 

8 
Mushroom And Swiss 

Chicken Breast 
Served Over Wild Rice Pilaf 
Creamed Peas And Carrots 

Dessert 

9 
New England Baked 

Haddock 
With Dill Tartar Sauce 
Oven Baked Potatoes 
Parsnips And Carrots 

Dessert 
 
 

10 
BBQ Pork Ribs 

Served With Gourmet 
Baked Beans 

Pineapple Coleslaw 
Root Beer Floats 

11 
Roasted Garlic Herb Chicken 

Served With 
Au Gratin Potatoes 

Honey Glazed Baby Carrots 
Strawberry Mousse 

 

12 
Open Faced 

Roast Beef Dinner 
Skin On Mashed Potatoes   

Gravy 
Brussel Sprouts 

Ice Cream Cones 

13 
New Lunch 

Menu Posted 
Weekly 

11:45 Lunch 
Please Sign Up 

 
 

14 
Dijon Encrusted Pork Loin 

Served With 
A Natural Sauce 

Parsley Buttered Potatoes 
Buttered Rutabagas 
Lemon Meringue Pie 

 

15 
Shrimp Stir-Fry Noodles 

& Asian Vegetables 
Steamed Jasmine Rice 

Egg Rolls 
Sweet & Sour Sauce 

Key Lime Pie 

16 
Apricot Chicken 

Maple-Apple 
Butternut Squash 

Cheesy Hash Browns 
Lemon Cake 

 
 

17 
Old Fashioned 
Beef Pot Roast 

Baby Red Potatoes 
Root Vegetables 

Cherry Chocolate Bars 

18 
Chicken Alfredo 

Served With 
Sautéed Italian Vegetables 

Garlic Bread Stick 
Pistachio Pudding 

19 
Molasses Glazed Pork 

Chops 
Butternut Squash 

Oven Baked Potatoes 
Pumpkin Bars 

20 
New Lunch 

Menu Posted 
Weekly 

11:45 Lunch 
Please Sign Up 

 
 

 

21 
Oven Roasted Chicken 
With Cheesy Au Gratin 

Potatoes 
Buttered Rutabagas With 

Carrots 
Pecan Pie 

22 
Tropical Seasoned Tilapia 

Topped With Pineapple Citrus 
Salsa 

Coconut Rice 
Honey Ginger Glazed Carrots 

Dessert 

23 
Italian Beef Lasagna 

Served With 
Roasted Italian Vegetables 

Garlic Bread 
Tiramisu 

 

24 
Champagne 

Chicken Breast 
Buttered New Potatoes 

With Sautéed 
Zucchini & Peppers 
Coconut Cream Pie 

 

25 26 
Salisbury Steak Served 

With A Mushroom Onion 
Sauce Roasted Garlic 

Mashed Potatoes 
Buttered Kernel Corn 
Strawberry Ice Cream 

27 
New Lunch 

Menu Posted 
Weekly 

11:45 Lunch 
Please Sign Up 

 
 

 

28 
Apple Pecan Glazed Pork 
Cutlet, Served With Oven 
Roasted Yukon Potatoes 

Acorn Squash 
Dutch Apple Pie 

29 
Walnut Encrusted Salmon Filet 

Served With 
Wild Rice Pilaf 

Wilted Spinach 
Chocolate Cream Puffs 

30 
Swedish Meatballs Dinner 

Swedish Meatballs 
With Boiled Potatoes 

Parsley Buttered Rutabagas 
Rice Pudding 

Lunch & Dinner Sign-up Deadlines: 
Monday through Friday: 10:30 a.m. on the day of the meal 

Saturday & Sunday: 7:30 a.m. on the day of the meal 
Table Reservations:  

Fill out a purple sheet located on the wall by the  
meal Sign-Up book and put it in the hanging  

file on the wall into the kitchen. 
 



 

Kitchen 483-6624                                                                                                                                                             Office 415-9793 

 


