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GARDENS Cavell Gardens March Monthly Meal Plan
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ARy A Sour Cream, Cheese, and Cilantro

Chocolate Mousse with Cherry

Serambled Eggs. Baked Beans, Sausages, Roasted ‘am Wedges and Lemon Garlic Aloli Caramel Praline lce Cream

Roma Tomate and Hashbrowns
Fresh Cut Fruit Salad

leeberg Lettuce, Sour Cream, Salsa, Cheddar Cheese Krincle Cut Potato Chips and Pickle Spears

Lemaon Blueberry Tarts Mutella Filled Crepe with Whipped Cream

Mini Churfe Bites Pingapple Jell-0 w-i‘:h\\lhippeu Cream

Chick Pea Salad with Fresh Cut Vegetables and Herbs
Lentil & Root Vegetable Shepherd's Pie with Mushroom Red|
Wine Gravy
Lamb Shepherd's Pie with Mushroom Red Wine Gravy

Asian Loleslaw with Holsin Vanagretie and Seasame
Seeds Minted Greens with Apples and Walnuts

Vegetable Pot Ple with Thyme Grawvy
Chicken and Leek Pot Pie with Thyme Gravy

Creamy Cucumber and Dill Salad

Savery Chickpea and Lentil Tomato Ragout served on a
bed of Saffron & Onion Basmatl Rice

Spinach Salad with Cherry Tamate and Crumbled Eggs

Creamy Tomato Vegetable Pasta Bake
Braised Chicken Breast with Caper Lemon Butler Sauce

Brocoli Coleslaw with Ralsin Chopped Salad with Tomato and Blue Cheese Dressing

Stuffed Pepper with Mushrooms, Onions & Wild Rice,
topped with Parmesan Cheese

Steamed Salmon with Teriyaki Glaze

Baked Cod with Creamy Leeks
Beef Meatloal with Roasted Shallot Gravy

Mediterranean Lamb Stew with Rosemary and Garlic
Herb Roasted Potatoes, Acorn Squash and Parsnips

Peach Cobbler

Cream of MushroomSoup

Bacon & Vegetable Quiche

Skle Green Salad with jullenne Carrot, Tomato, Ranch
Dressing

Fresh Fruit Salad

Braised Chicken Breast with a Mushroom Gravy

Mashed Potatoes, Yellow Beans with Baby Carrots

Chocolate LayerCake

Corn Chowder

Cobb Salad

Roasted Chicken, iceberg Lettuce, Grape Tomato,
Crumbled Egg. Blue Cheese Dressing
vanilla Yogurt with Honey Granola

Turkey Lasagna with Ricotta and Basil and Garlic Bread

Roasted Cauliflower and Zucchini

Vanilla TreslechesCake

Egg DropSoup with Scallions
Crispy Honey Garlic Chicken
Mixed Vegetable Stirfry and Chow Mein Noodles

Portuguese Egg Custard Tarts

Herbed Orzo, Peas and Roasted Mushroom

WarmRicePuddingwithRaising

Cream offoot VegetableSoup

Chicken Quinoa Salad with Chickpea, Cucumber &
Tomato, White Balsamic Dressing
Warm Potato Rolls

Citrus Chocolate Pudding

Cabbage and Vegetable Soup Corned Beefl & Swiss.

Steamed Rice, Golden Beets and Roasted Tomato

wWhale Wheat Banana Cake with Buttered Oats
Topping

on White Rye with Saverkraut Potato Chips and
Pickle Wadges Strawberry Angel Cake with

Whipped Cream German Cucumber Salad with

Creamy Mashed Potatoes, Broccoli and Roasted Red
Pepper

Strawberry Shortcake

Chicken Naodle Soup
Three Cheese Peragies with Sour Cream and Chives
Garkc Sausage Col and Crispy Onions

Lermon jello with Whipping Cream

Steamed Broccoli & Roasted Carrots

NY Cheesecakewith Blueberry Compoate

Potato & Green PeaSoup

Nathan's All Beef Hot Dog with Ketchup, Mustard, Relish
and Sauerkraut

Swaeet Potato Wedges, Lemon Garlic Dip

Yogurt with Stewied Strawberries

Greek Salad with Feta Cheese and Olives
Chicken Souvlaki with Tzatziki and Pita Bread

Greek Lamb Stew topped with Feta Cheese, Pita
Bread

Lemen Scented Rice, Roasted Zucchini and Blistered
Tomatos

CreamofCaulillowerSoup

Spinach, Feta and Tomato Frittata

Mixed Green Salad with Cucumber, Tomato and
Dnian, Italian Vinaigretie

Fresh Fruit Salad with Fresh Berries

Green Salad with Pears, Almends and Italian Dressing

Spinach and Ricotta Cannellani with Roasted Red
Pepper Coulis

Turkey and Mushroom Ragout with Penne

Broccoli and Roasted Parsnips

PotataVegetable Soup

Turkey & Swiss with Cranberry Maye on Soft Potate Rall
OR Cucumber & Cream Cheese

Juice Box and Whole Fruit

Ceasar Salad with Parmesan and Croutons
Herb Crusted Salmen served with a Creamy Leek Sauce

Beef Liver with a Caramelized Onion Gravy served on
Creamy Orzo

Green Beans and Roasted Cauliflower

Roast Beef with Harseradish Mayo on Rye OR Tomalo,
Lettuce & Cheese Sandwich with Alfalfa Sprout

Julce Box and Whole Fruit

Cerenation (Curried) Chicken Salad with Raising on a

TceDerg Leliuce, Grape Tomatoes, Larmols and Red
Onions with Balsamic Dressing

Three Cheese Lasagna with Garlic Eread

Roast Beef with Red Wine |us

‘Garlic Mashed Potato with Green Peas and Baby
Camots

Brioche Bun OR Curried Vegetable Sandwich

Juice Box and Whele Fruit

Hearty Chicken Stew with Vegetables. Potatoes and

Sour Cream

Dinner Roll
Mediterranean Vegetable Spaghetti with Olives,
Capers and Tomate, topped with Feta Cheese

Steamed Wax Beans & Roasted Mushrooms

Strawberry Mousse withVanilla Wafer

Salman, Dill & Caper Salad in a Croissant OR Trulfle
Egg Salad in a Croissant

Juice Box and Whole Fruit

Asian Coleslaw with Sesame Holson Dressing
Teriyaki Shrimp & Vegetable Strfry
Swieet & Sowr Chicken

Steamed Rice with Baby Bok Choy and Green Onlon
TapiocaPudding withhMango Syrup

Tuna Salad with Avocade and Arugula on Ciabatta
OR Avocado, Lettuce and Tomato on Ciabatta

Juice Box and Whole Fruit

Caesar Salad with Parmesan and Crutons

Spaghetti Bolognese with Garlic Bread

Rainbow Trout Fillets with Barley Risoito & Citrus Garlic
Cream

Roasted Carrals & Green Beans

Tiramisu Cake

Warm Apple Crumblewith Whipped Cream Bawvarlan CreamTartwithFreshBlueberries Bread Pudding with SaltedCaramel Sauce Lemaon MeringuePie
LemonyChickenVegetable Soup Cabbage and Tomats Seup Hatand SourSoup CreamefMushreomSeup Basil Minestrone Soup

Harm & Cheese with Garlie Mayo on Rye OR Tamate with
Becconcini and Basil, Peste Mays on Rye

Juice Box and Whaole Fruit

Herb Chick Pea Salad with Julignne Vegetable,
French Vinaigrette

Roasted BEQ Chicken Thighs

Beer Braised Bratwurst Sausage with Crispy Onions

“Wild Rice Pilaf, Green Beans and Orange-Glazed
Carrots
Whobe Wheat Banana Cake with Buttered Oats
Tappil

5l nestrane Soup

Ham & Cheese with Garlic Mayo on Rye OR Tomato
with Bocconcini and Basil, Pesto Mayo an Rye

Juice Box and Whale Fruit

Roasted Beef Sandwich with Sauerkraut & Dijon Tarragon

Creamy Cucumber Salad with Fresh Dill, Red Onion

Lamb Shepherd's Pie with Guiness Gravy
Vegetable Shepherd's Pie with Chickpeas, Guiness
Gr
Buttered Green Peas & Roasted Parsnips

Lime Jelio

LTl e

up

May on naise
Creamy Potato Salad, Pickle Spear

Twa Bite Brownies with Whipped Cream

Ceasar Salad with Crutens and Parmesan

Turkey Chili served on Half a Baked Potato, with Cheese
& Sour Cream

Three Bean Chili served on Half a Baked Potato, with
Cheese & Sour Cream
Spinach Cornbread with Honey Butter

Individual Orange Sherbet Cup

Broceoli Cheddar Soup
BEQ Pulled Pork Sliders on Brioche Rolls
Creamy Coleslaw

Butterscotch Pudding with Candied Walnuts

Coleslaw with Almonds and Carrots
Traditional Meat Lasagna with Basil Qi

Three Cheese Vegetable Lasagna

Garlic Bread, Roasted Zucchini & Peppers

Two Eite Brownies

Miso Soup with Tofu
Shrimp and Egg Fried Rice
‘Vegetable Spring Roll with Plum Sauce
Mandarin Orange Jell-O

Mixed Greens w/ Grape Tomato and Carrats, French

Dressing
Chicken & Wegetable Stew

Vegetable Stew with Lentils

Buttered Egg Noodles, Green Beans & Baby Carrots
Individual Strawberry ice Cream Cup

Chicken & Chickpea Salad with Cucumber, Bell
Pepper and Tomato. Topped with Feta

Warm Potato Rells

Caramel Praling loe Cream

Spinach with Onion, Crumbled Egg & Balsamic
Dressing

Miso Glazed Cod
Miso Glazed Tolu Steak

Mashed Potato, Roasted Broccali & Cauliflower

Eluaberry Clafoutis

Turkey & Vegetable Soup Homemade Fish Cakes

with a Tarragon Remeulade Fresh Green Salad with
Tomato and Bell Pepper Vanilla Pudding with
Shaved Chocolate

Mixed Green Salad with and Cucumbers.

Chicken Pot Ple served with a Thyme Grawvy
Vegetable Pot Pie with Chickpeas served with a Thyme
Gravy
Mashed Potato, Buttered Green Peas and Carrois

Cranberry Walnut Bread Pudding

Cream of Tomate Soup
Pesto Grilled Cheese Sandwich with Sundried Tamato

Arugula Salad with Toasted Walnut and Balsamic
Winagretie

Classic Ambrosia Salad

Mixed Green Salad with and Cucumbers

Mixed Green Salad with and Cucumbers

Chicken Pot Pie served with a Thyme Gravy

Vegetable Pot Pie with Chickpeas served with a
Thyme Gravy
Mashed Potato, Buttered Green Peas and Carrots

Cranberry Walnut Bread Pudding

Fremch Toast with a Warm Apple Chutney
Chicken 5ausage and Orange Wedge

Fresh Fruit and Berries

Shredded Beets, Orange and Goat Cheese Salad

Butternut Sguash Ravioll with Goat Cheese, Spinach and
Tomato in a Brown Butter Cream Sauce. Candied

Herb Rubbed Pork Tenderloin with Apple Cider Reducton

Wild Rice Pilal, Creamed Corn and Buttered Cauliflower

Wanilla Tres Leches Cake

Grilled Chicken Salad with Potato Roll

leeberg Lettuce, Tomata, Cucumber, Red Onion, and
Blue Cheese Dressing

Wanilla Yogurt with Honey Granola

Ceasar salad vath Croutons and Parmesan

Hearty Vegetable Casserole

Roasted Salmon with Dill Hollandaise
Roasted Baby Potato with Lemon, Green Beans

Lemon Ricolta Cheesecake Mousse

Chicken Noodle Soup Tomato Bisgue gsg !orn !!nw!ar

Ham and Swiss Sandwich with Cranberry Mayo on Rye
Briead
Crearmy Caesar Salad

Portuguese Egg Custard Tarts

leeberg Salad with Apples and Grapes
Creamy Chicken Stew with Chive Cheddar Biscuit
Hearty Bangers & Mash with Caramelized Onion Gravy
Mashed Potata, Reasted Root Vegetable Medley

Carrat Cake with Cream Cheese Frosting

Baby Kale Salad with Julienne Vegetables
Linguini and Clams with Garlic Bread
Classic Beef Lasagna with Garlic Bread
Roasted Golden Beets and Green Beans

Apple Cobbler

Broccoli Slaw with Grape Tomate and Ranch
Dressing

Chicken Adoba (Filipino Style Stew)
Lentil, Tomatoes and Spinach Curry Steamed Rice,

Bok Choy and Green Onion Red Velvet Cake

Winter Root Vegetable Ragout

Moroccan Spiced Beef Stew with cinnamon, cumin,
ceriander, apricots, and chickpeas.

Parsley Steamed Potato, Roasted Parsnip and Red Peppers)

Bavarian Cream Tart with Fresh Berries

Greek Salad Cucumber, Tomatoes, Red Onions,
Kalamata Qlives and Feta

Roasted Root Vegetable a la King
Kashmiri-Style Lamls Curry with Mint Raita

Roast Baby Potato, Braised Purple Cabbage and
Yellow Beans
Mulled Wine Poached Pears with Whipped Cream and

Mint

Red Beet Salad with Cucwember and Grape Tomata,
House Dressing

Atlantic Cod with Leman Bill Sauce
Pork Tenderloin with Roasted Garlic Gravy
Garlic iice, Roasted Mushroem and Zucchini

Blueberry Jelly Filled Donuts

Mixed Greens with Vegetables and Balsamic Dressing
Roast Salmon with Tomate Caper Sauce

Smoked Ham with Fineapple Chutney

Carrols

Onion and Cheddar Scollop Potatoes, Buttered Peas and

Mango lee Cream




