
 

 What’s Cooking at Orchard View by the Mississippi 

Always There……….Fresh Fruit, Fruit Salad, Cottage Cheese, Poached Eggs, Soup, Garden Salad, Assorted Sandwiches, Yogurt, Ice Cream or Sorbet.  * 

When sauces & gravies are served, they are always available on the side!  *See our A La Carte menu for other options. 

Summer Wk 1 July 24 25 26 27 28 29 30 

 MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY SUNDAY 

SOUP DU JOUR Beef Noodle Corn Chowder Cream of Mushroom Minestrone 
Creamy Cauliflower 

and Cheddar 
Chefs Choice 

Tomato Vegetable 
and Rice 

SALAD Garden Salad Garden Salad Garden Salad Garden Salad Garden Salad Garden Salad Garden Salad 

ENTREE 

Corned Beef & Swiss 
Cheese on Rye with 

Soup or Salad 
 

Vegetarian Quiche 
Served with Spinach 
and Mandarin Salad 

Chicken Waldorf Salad 
Chicken, Apples, 
Grapes, Walnuts, 

Celery, 

Turkey and Swiss 
on a Croissant 

with Soup or Salad 

Julienne Chef Salad 
Garden Salad with 
Ham, Hard Boiled 
Egg and Cheese 

Chicken Burger 
served with Sweet 

Potato Fries 

Fluffy Buttermilk 
Pancakes with 
Maple Sausage 

Links 

TOUTE SWEET Cinnamon Baked 
Apples 

Chef’s Assortment 
Vanilla Chocolate 
Pudding Parfait 

Rice Krispie 
Squares 

Ice Cream Sundae 
Date Squares and 

Whip Cream 
Chef’s Selection of 

Cookies 

SOUP DU JOUR 
Beef Noodle Corn Chowder Cream of Mushroom Minestrone 

Creamy Cauliflower 
and Cheddar 

Chefs Choice 
Tomato Vegetable 

and Rice 

SALAD Garden Salad Garden Salad Garden Salad Garden Salad Garden Salad Garden Salad Garden Salad 

ENTREE 

Chicken Stew  
Chicken, Vegetable 
and Potato served 
with a Tea Biscuit 

Traditional Lasagna 
with Caesar Salad and 

Herbed Foccacia 

Baby Back Ribs served 
with Potato Wedges 

Peas and Carrots 

Salisbury Steak 
with Mushroom 
Gravy, Mashed 

Potato and 
Broccoli 

Seafood Newburg 
served over Puff 

Pastry with White 
Rice and Asparagus  

Beef Pot Pie served 
with Steamed Corn 

on the Cobb, Mashed 
Potato and Gravy 

Lemon Garlic and 
Rosemary Roast 

Chicken with Baked 
Potato and Wax 

Beans 

TOUTE SWEET 
Peach Cobbler Lemon Meringue Pie 

Local Strawberry Crepes 
with Whip Cream 

Pecan Tart Chocolate Cake Rice Pudding  Blueberry Pie 
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Summer WK 2 MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY SUNDAY 

SOUP DU JOUR Navy Bean  Potato Bacon Cream of Broccoli Tomato Basil Vegetable Lentil Soup Du Jour Scotch Broth 

SALAD Garden Salad Garden Salad Garden Salad Garden Salad Garden Salad Garden Salad Garden Salad 

ENTREE 

Submarine 
Sandwich on a Soft 
Roll with Soup or 

Salad 

Taco Salad 
Shredded Lettuce with 

Peppers, Onions, 
Cheese, Ground Beef 

in a Taco Bowl 

Toasted Tuna Melt on 
an English Muffin with 
Cucumber and Tomato 

Salad 

Fried Rice with an 
Eggroll 

Turkey and Bacon 
BLT on Multigrain 
with Potato Salad 

Cottage Cheese and 
Chicken Salad plate 

with Spring Mix Salad 

Waffles served with 
Berry Compote and 

Sausages 

TOUTE SWEET 
Nanaimo Bars Chef’s Assortment 

Grilled Pineapple with 
Caramel Sauce 

Ice Cream Bars 
Local Strawberry 

and Yogurt Parfait 
Peanut Butter 

Cookies 
Chefs Assortment 

SOUP DU JOUR Navy Bean Potato Bacon Cream of Broccoli Tomato Basil Vegetable Lentil Soup Du Jour Scotch Broth 

SALAD Garden Salad Garden Salad Garden Salad Garden Salad Garden Salad Garden Salad Garden Salad 

ENTREE 

Beef Pot Roast with 
Mushroom Gravy, 
Mashed Potato & 
Chefs Vegetables  

Penne Pasta 
Tomato Sauce, Grilled 

Chicken and Sweet 
Sausage with a Cheesy 

Garlic Stick 

Apple Cider Pork 
Tenderloin  

Pork Marinated in Apple 
Cider with Braised, 

Cabbage, & Red Potato  

Apricot Glazed 
Chicken with 

Brussel Sprouts, 
White and Wild 

Rice 

Fish and Chips  
 Fresh Cut Fries, and 

Coleslaw 

Chicken Souvlaki 
Marinated Chicken 
with Greek Salad, 

Roast Potato and a 
Pita  

Glazed Ham with 
Scalloped Potato, 

Broccoli and 
Cheese Sauce 

TOUTE SWEET Local Strawberry 
Shortcake  

Key Lime Pie 
Chocolate Chip Banana 

Loaf 
Apple Pie  

Vanilla ice Cream 
with Fruit Cocktail 

Apricot Almond 
Upside-Down Cake 

Cherry Pie 
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 7 8 9 10 11 12 13 

Summer WK #3 MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY SUNDAY 

SOUP DU JOUR Chicken Noodle Cream of Celery Hearty Vegetable Soup Steak and Potato Clam Chowder Soup Du Jour Beef Barley 

SALAD Garden Salad Garden Salad Garden Salad Garden Salad Garden Salad Garden Salad Garden Salad 

ENTREE 
Grilled Cheese 

Sandwich 
Chili Dog with Chips 

Southern Fried Chicken, 
with Fries and Cole Slaw 

Beef and Macaroni 
Pulled Chicken 

Sliders with Onion 
Rings 

Bangers and Mashed 
with Leek and 

Applesauce  

Sausage, Egg and 
Cheddar on a Home 

Style Biscuit with 
Home Fries 

TOUTE SWEET 
Fudgesicles Chef’s Assortment Butter Tarts Fruited Jell-O 

Local Strawberry 
Custard Tarts 

Butterscotch Pudding 
Chefs Selection of 

Cookies 

SOUP DU JOUR Chicken Noodle Cream of Celery Hearty Vegetable Soup Steak and Potato Clam Chowder Soup Du Jour Beef Barley 

SALAD Garden Salad Garden Salad Garden Salad Garden Salad Garden Salad Garden Salad Garden Salad 

ENTREE 

Mushroom and Sage 
Meatloaf 

Served with Baked 
Potato, Mushroom 
Gravy & Cauliflower 
with Cheese Sauce 

Chicken Alfredo Penne 
Chicken in a Parmesan 
Alfredo Cream Sauce 

served with Garlic 
Bread 

Braised Corned Beef 
and Cabbage served 
with Boiled Parsley 

Potato and Peas and 
Corn 

Pork Roast with 
Roasted Root 
Vegetables, 

Herbed Potato 
Wedges, Gravy 

and Apple Sauce 

Breaded Filet of Sole 
served with Broccoli 

and Rice Pilaf 

Roasted Honey Garlic 
Chicken Leg Served 

with Roasted Potato 
and Buttered Green 

Beans 

Prime Rib Au Jus 
with Garlic Mashed 

Potato, Creamed 
Spinach and 

Yorkshire Pudding 

TOUTE SWEET 
Coconut Cream Pie 

Strawberry and 
Rhubarb Crisp 

Chocolate Mousse Pie 
Peaches and 
Cream Cake 

Lemon Bars  Carrot Cake Bumble berry Pie 
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Summer Wk 4 MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY SUNDAY 

SOUP DU JOUR Butternut Squash Mulligatawny Italian Wedding Soup 
Cream of 

Asparagus 
Chicken and Rice Soup Du Jour Onion Soup 

SALAD Garden Salad Garden Salad Garden Salad Garden Salad Garden Salad Garden Salad Garden Salad 

ENTREE 

Orchard View Pizza 
served with 

Mandarin Spinach 
Salad 

Classic Greek Chicken 
Salad with a Dinner 

Roll 

Reuben Sandwich 
served with Soup or 

Salad 

Cheese Perogies 
served with Bacon, 

Onions and Sour 
Cream 

Ham Salad sandwich 
with Carrot and 

Raisin Salad 

Chicken Caesar Salad 
with Garlic Toast 

Classic Eggs 
Benedict 

TOUTE SWEET 
Chefs Assortment Chocolate Brownies 

Peanut Butter 
Marshmallow Squares 

Coconut Pudding 
with Pineapple 

Chef’s Assortment Macaroons Cupcakes 

SOUP DU JOUR 
Butternut Squash Mulligatawny Italian Wedding Soup 

Cream of 
Asparagus 

Chicken and Rice Soup Du Jour Onion Soup 

SALAD Garden Salad Garden Salad Garden Salad Garden Salad Garden Salad Garden Salad Garden Salad 

ENTREE 

Herbed Stuffed Pork 
Tenderloin with Pan 
Jus, Brussel Sprouts 

and Twice Baked 
Potato 

Spaghetti and 
Meatballs with Caesar 
Salad and Garlic Bread 

Veal Schnitzel 
Served with a Creamy 

Mushroom Sauce, 
Baked Potato and 

Honey Glazed Carrots 

Roast Chicken, 
Chalet Sauce, 

Scalloped Potato 
and Corn on the 

Cobb 

Lemon Herb Salmon 

with White and 
Wild Rice Lemon 

Herb Sauce & 
Buttered Wax 

Beans 

Beef Bourguignon 
Tender Cubes of Beef 

and Vegetables 
Stewed and Served 

over Mashed Potato 

Turkey Dinner with 
all the Fixings 

TOUTE SWEET 
Cheesecake Tiramisu Mixed Berry Tart Jelly Roll Banana Split Cake 

Stewed Rhubarb with 
Berry Compote 

Pumpkin Pie 


