SUNBURST COMMUNITY

LUNCH SPECIALS

I

STARTER
Chicken Vegetable Soup

>
ENTREE

Roasted Marinated Chicken
Roasted marinated chicken thighs and legs marinated with
Italian blend seasoning, served with potato wedges, and
roasted zucchini with pimentos

Fried Shrimp and Scallops Platter
Plump shrimp and tender scallops fried golden brown,
with lemon and tartar sauce, served with potato wedges,
Normandy blend vegetables, and roll

>’

DESSERTS

Ice Cream Sundae

Sunday | Week 2



SUNBURST COMMUNITY

LUNCH SPECIALS

I
STARTER
Onion Soup

Tossed Salad with dressing

I

ENTREE

Beef Bourguignon
Tender beef slow cooked in a red wine sauce with onions,
mushrooms, and carrots, served with scalloped potatoes, and
a roll

Eggplant Parmesan
Breaded and fried eggplant with layers of marinara sauce,
mozzarella cheese, and parmesan cheese, served over linguine
with sautéed mushrooms, and a roll

I
DESSERTS
Confetti Cake

Monday | Week 2



SUNBURST COMMUNITY

LUNCH SPECIALS

I

STARTER
Soup Du Jour

>
ENTREE

Beef Soft Taco
Soft flour tortillas filled with ground beef, topped with lettuce,
diced tomatoes, shredded cheese, and sour cream, served with
spanish rice, and refried beans

Chicken Soft Taco
Soft flour tortillas filled with shredded chicken, topped with
lettuce, diced tomatoes, shredded cheese, and sour cream,
served with spanish rice, and refried beans

S
DESSERTS
Tres Leches Cake

Tuesday | Week 2



SUNBURST COMMUNITY

LUNCH SPECIALS

I
STARTER
Tomato Soup

Tossed Salad with dressing

I

ENTREE

Roasted Turkey with Gravy
Slow-roasted turkey until tender and juicy, served with
cornbread stuffing, sautéed yellow squash, and a roll

Shrimp Scampi over Penne Pasta
Tender shrimp sautéed in a garlic white wine and lemon
butter sauce and served over penne pasta with a side of
steamed broccoli

I

DESSERTS
Bread Pudding

Wednesday | Week 2



SUNBURST COMMUNITY

LUNCH SPECIALS

I

STARTER
Turkey Noodle Soup

>
ENTREE

Grilled Chop Steak
Seasoned and grilled to perfection, topped with sautéed
onions and brown gravy, served with roasted garlic mashed
potatoes, baby carrots, and roll

Pork Scaloppini Marsala
Pork medallions floured and sautéed in a rich Marsala wine
sauce with mushrooms, served with roasted garlic mashed
potatoes, buttered peas, and roll

>’
DESSERTS
Cherry Chocolate Cake

Thursday | Week 2



SUNBURST COMMUNITY

LUNCH SPECIALS

'
STARTER
Soup Du Jour
Tossed Salad with dressing

>
ENTREE

Maryland Style Crab Cake
Claw meat seasoned with Old Bay, seasonings, and
breadcrumbs, pan-seared and finished with a dollop of
remoulade sauce, served with rice pilaf, green beans with
mushrooms, and roll

Teriyaki Pepper Steak
Strips of beef stir-fried with bell peppers and onions in a sweet
teriyaki sauce, served over rice pilaf with fresh cauliflower
and a roll

I

DESSERTS
Apple Pie

Friday | Week 2



SUNBURST COMMUNITY

LUNCH SPECIALS

I

STARTER
Pasta Fagioli Soup

>
ENTREE

Italian Herb Chicken
Quarter chicken marinated in a blend of Italian herbs, and
roasted to perfection, served with roasted red potatoes and
fresh spinach

Meat Lasagna
Layers of marinara sauce, ricotta cheese, mozzarella cheese,
and parmesan cheese in a layer of pasta sheets, served with

fresh vegetable blend, and garlic roll

>’

DESSERTS
Vanilla Cake with Frosting

Saturday | Week 2



