Meals served at Hall’s Kitchen
11am-6pm or while supplies last!

Oy’ Sl February Hot Meal Menu

$10.00 each,

el Monday: Shepherd’s Pie Saturday:

Tuesday: Ghicken Parm over spaghetti Chicken
Wednesday: Mini Meatloaf 1side Pot Pie

Prepared Thursday: Chicken Picattta wiegg noodles No side
Friday: Chipolte Chicken Taco wi/rice

POULTRY ENTREES

« Home Made Chicken Pot Pies
o Chicken Parmesan over spaghetti
o Chicken Parmesan Meatballs

e « Chicken Marsala over egg noodles
HOt S.oup N eed a quICk o Grilled Chicken Breast with roasted
veggies
Sp eClaIS! me al? « Chicken Picatta over linguini
Mond ay: H o ? « Chicken Cordon Bleu over rice pilaf
Lemon Orzo avl ng c 0 mpa ny. « Chicken Enchilada over Spanish rice

o The BEST Chicken Burrito

Tuesday: Ca" 860_232_ 1075 « Cilantro Lime Cr}ilcigken over Spanish

Italian Weddin . « Turkev Di ith ereen b

] and pick up several of these urkey Difners with green beans,
WedneSday: . . . | mashed potatoes & gravy
Beef Stew . delicious entrees!
I_hursdtay:B . NN BEEF & PORK ENTREES %«%ﬁ:

omato basli o Classic Italian Meatballs « Beef Stroganoff

Friday: Made with " . tCllanSiC _?;ugedhczbbafi o Our Best Shepherd’s Pie

T the freshest » Meatloatf with mashed potatoes, e Glazed Ham Dinners
Pasta E Faglo" inf]rgf;e:tss green beans & gravy with apple raisin sauce, scalloped
Saturd ay: everyday! « Swedish Meatballs over egg noodles potatoes & green beans

Lo ' « Maple Dijon Pork, + Balsamic Pork Tenderloin

Soup du jour roasted veggies & sweet potatoes with brown rice & broccoli

CHILI...CHICKEN
NOODLE soup ' o Yy
Available Every Day! %% S\« PASTA ENTREES
7/ NN « Traditional Meat Lasagna
SEAFOOD ENTREES ’ o Ttalian Sausage & Spinach Lasagna
o Lemon Pepper Tilapia with broccoli & brown rice « Italian Sausage & Peppers over penne
 Maryland Style Crab Cakes with marinara

o Spaghetti & Italian Meatballs
« Eggplant Rollatini
« Rigatoni Alfredo with chicken & broccoli
o Creamy Spinach & Tomato Tortellini
» Homestyle Macaroni & Cheese

 Maple Pecan Glazed Salmon with rice pilaf & asparagus
o Shrimp Scampi over linguini
» Honey Glazed Salmon with spinach orzo
« Lobster Ravioli in white wine & butter sauce
» Linguini with clam sauce




