
Dinner
r e t i r e m e n t  l i v i n g

Starters
ROQUEFORT PEARS 

Poached pears filled  
with Roquefort cheese

FRIED CALAMARI  
Served with marinara sauce

MINI CRAB CAKE  
Pan-seared lump crab cake  

with remoulade sauce

GRILLED PETITE  
FILET MIGNON 

Petite filet mignon grilled to your liking with your 
choice of peppercorn sauce, roasted shallot sauce 

or Maitre D’Hotel Butter

 
  

ATLANTIC SALMON 
Served Mediterranean, Cajun, Asian,  

lemon garlic or pesto style 

SAUTÉED OR  
GRILLED SHRIMP 
Served Mediterranean, Cajun,  

Asian style, lemon garlic or pesto

Soups & Salads
MANDARIN & BLEU CHEESE 

SALAD 
Garden salad topped with mandarin oranges, 

dried cranberries and bleu cheese 

SHRIMP  
COCKTAIL SALAD  

Chilled shrimp with a lemon wedge  
and zesty cocktail sauce

SOUP DU JOUR 
Made daily with the freshest  

ingredients available

GARDEN SALAD 
Mixed greens, cucumbers, tomatoes,  

red onion, black olives

TRADITIONAL  
CAESAR SALAD 

Romaine lettuce with Parmesan cheese croutons 
and classic Caesar dressing;  

anchovies available upon request

HENDERSON SALAD 
Chopped hearts of lettuce, bacon, bleu cheese

Entrées

A C C O M PA N I M E N T S :  
C a u l i f l o w e r

Fres h  G re e n  B e a n s
Ve g e t a b l e  o f  t h e  D a y

B a ke d  Po t a t o  o r  Sw e e t  Po t a t o
St e a m e d  B ro w n  R i c e

St a rc h  o f  t h e  D a y

SPAGHETTI & MEATBALLS 
Tossed in marinara sauce and served  

with Italian-style meatballs


