
Country Meadows Village 
Week of 

September 20 - September 26  
September - October 2015 

Daily Featured Entrées 
All Entrées include seasonal vegetables, Salad Bar, and Soup of the Day 

 

Sunday 
Noon: Slow Cooked Roast Beef served with Mashed Potatoes and Gravy 

Evening: Egg Salad Croissant Sandwich and Potato Chips 
Monday 

Sesame Seed Chicken Legs served with Shrimp Fried Rice 
Tuesday 

Scrambled Eggs, Grilled Sausage, Hashbrowns, and a Pastry 
Wednesday 

Oven Fried Chicken Thighs served with Whipped Potatoes and Country Gravy 
Thursday 

Homemade Chili served with Buttermilk Biscuits 
Friday 

Linguine Shrimp Alfredo served with Grilled Italian Bread 
Saturday 

Grilled Cheddar, Bacon, and Tomato on Sourdough Loaf served with Garlic Fries 

Seasonal Entrées 
Choice of seasonal vegetables, rice, baked or mashed potatoes, baked yam,  

tater tots, onion rings, sweet potato or regular fries. 
**Ask your server about our gluten free options** 

 

Certified Angus Beef Flat Iron Steak 
Chargrilled to order and finished with an herbed smoked butter. 

 

Home-Style Pot Roast 
Tender pot roast in savory gravy and served with carrots, celery, and onions.  

 

Butterflied Fried Shrimp 
 Golden fried shrimp with lemon wedges and your choice of cocktail or tartar sauce. 

 

Apple Baked Chicken Thighs 
Boneless, skinless chicken thighs baked together with chopped fresh apples and tossed 

with sage, onions, and garlic. 
 

Breakfast All Day 
Eggs cooked to order, bacon, ham, or sausage, hash browns, toast, or biscuits n’ gravy.  

 

The Chef’s Weekly Catch 
Tilapia Scamp Style 

 

Vegetarian Selections 
 

Seasonal Roasted Vegetable Plate 
Chef’s choice of roasted garden vegetables and topped with parmesan cheese.  

Your server will gladly announce today’s featured vegetable selection. 
 

Harvest Garden Lasagna 
Lasagna noodles layered with an array of fresh vegetables, ricotta and mozzarella cheeses, 

and topped with a savory tomato sauce and parmesan cheese. 

 



 
 

Specialty Salads 
 

Autumn Signature Salad 
A choice of spinach or Romaine topped with sliced fall apples, craisins, toasted walnuts, 

and feta cheese, finished with raspberry balsamic vinaigrette. 
 

Chef Salad 
Crisp greens, ham, turkey, choice of two cheeses, hard cooked egg, tomato, and topped 

with your choice of dressing. 
 

 

Specialty Sandwiches 
Served with choice of tater tots, onion rings, sweet potato or regular fries,  

homemade potato salad, or coleslaw. 
 

Build a Burger or Garden Burger 
A charbroiled burger served with your choice of favorite toppings and served on top of a 

golden, toasted bun. Choices include cheeses from our Deli Counter, sautéed 
mushrooms, caramelized or fresh onions, tomatoes, lettuce, bacon, or barbecue sauce. 

 

All American Beef Hot Dog 
 A grilled frankfurter with your choice of toppings and condiments. 

 

Fishwich 
Golden fried Halibut on a warm roll with your choice of cheese,  

served with lettuce, tomato, and tartar sauce. 
 

Philly Beef Cheese Steak Sandwich 
Chipped beefsteak, sautéed onions, peppers, and melted provolone cheese nestled in a 

warm stadium roll. 
 

 

Deli Counter 
Choose from the following for half or whole sandwiches. Sandwiches may be ordered 

grilled. We also offer Peanut Butter and Jelly and BLT Sandwiches. 
**Ask your server about our gluten free options** 

 
 

                    Meat                                 Cheese                             Bread 
  Turkey, Ham, Roast Beef         Cheddar, American,               Sourdough, Wheat, 
   Tuna Salad, Egg Salad                Swiss, Provolone                         Rye, White 

 

Dessert Cart and Signature Dessert 
Try one of our tempting desserts or select our  

Featured Seasonal Signature Dessert 
 

Autumn Baked Apples served warm and topped with caramel sauce. 
**Served with a scoop of ice cream upon request** 

 

 


