FEBRUARY 2017 MENU-SAPPHIRE
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1 2 3 4
BRUNCH BRUNCH BRUNCH BRUNCH
Créme Brulee French Toast Avocado, Bacon, Chicken Ope"graa‘i’edgvc:’rs.}_gaes‘if And Chicken Quesadilla
Denver Omelet Sandwich DeI},Sandwich Ham Salad Sandwich
DINNER Steak Caesar Salad DINNER DINNER
SaIiSbury Steak DINNER Penne Pasta With Sausage BBQ Ribs
Roasted Chicken Salmon With Sauce Choron Tomato Sauce Beef Lasagna
Pork Chops Roast Turkey With Mashed
Potatoes
5 7 8 9 10 11
. BbRIléJNCI:I - ChBRUﬁCH BRUNCH BRUNCH " b—BRU'\;CH ) HB—RtUB'CH BRUNCH
rab Benedic eeseburger . ueberry Pancakes ot Dogs P
Marketplace Torte Goldenrod Eggs C:ZT)T;: ;:rr;?n?)}’:; an:t Spaghit:eﬁ:c;al\llal‘zatballs Hard-Shelled Tacos Bacon Breakfast Skillet Blsc(l;lr':]se?\er:ng:avy
DINNER DINNER g8 DINNER DINNER
Chef’s Choice Crab- and Shrimp-Stuffed —DINNE_R _D—INNER_ BBQ Chicken Prime Rib DINNER
Sole With Lobster Sauce Lemon Chicken Trout With Garlic Lemon Baked Ham Halibut With Pesto Pork Roast
Pork Tenderloin Beef Stir Fry Herb Sauce Meatloaf
Chile Verde Enchiladas
12 13 VALENTINE’S DAY 15 16 17 18
BRUNCH BRUNCH 14 BRUNCH BRUNCH BRUNCH BRUNCH
Chicken Cordon Bleu Cobb Salad Ham Au Gratin Strawberry Crepes A Ve (vwn Di ) Drl < :
Pine Nut-Crusted Salmon With Malibu Chicken Sandwich BRUNCH Avocado BLT Banana Bread French Toast Cﬁ:::lll((:r:{g::ado‘;vannfi:/zvzi:h E P::ﬁ:\?/::ﬁ 5\7‘::: ?g::g?ilham
Artichoke Rice and Basil DINNER Fish And Chips DINNER DINNER g8 ’
Cream Sauce Lamb With Mint Au Jus Egg Salad Sandwich Beef Stroganoff Bacon-Wrapped Scallops _ DINNER or Sausage
DINNER Clams And Linguine in White DINNER Quail Stuffed Bell Peppers Wild Rice Turkey Casserole DINNER
Chef’s Choice Sauce Liver And Onions Sweet And Sour Pork Roasted Chicken
Shepherd’s Pie Over Rice Corned Beef And Cabbage
19 20 21 22 23 24 25
BRUNCH BRUNCH BRUNCH BRUNCH BRUNCH BRUNCH BRUNCH
Rack Of Lamb With Mint \_Ieret Pastrar_n'l Reuben Macaroni And Cheese Grilled Ham And Cheese . Stuffed French Toast. Chicken, Swiss, Basil Aioli Hawaiian Meatballs Over Rice
Herbed, Crusted Roast Chicken Chili Dog Shri ktail hick lad Single-Layer Club Sandwich dwich b Salad .
DINNER DINNER rimp Cocktai Chicken Caesar Sala DINNER Sandwic _ Crab Salad On A Croissant
Chef’s Choice Cod With Peppers And DINNER DINNER Pork Roast With Mashed Tuna Salad Sandwich _ DINNER
Onions Topped With Marinara Beef Burgundy Coconut-Breaded Shrimp Potatoes DINNER Chicken Alfredo
Cheeseburger Chicken Cacciatore With Mango BBQ Sauce Duck With Blueberry Sauce Salmon With Maple Glaze Swiss Steak
Spaghetti With Meat Sauce Filet With Red Wine
Mushroom Sauce
26 BREIZCH 28 Director Of Food Services: SAPPHIRE REMINGTON
. BRUNCH . Brunch Breakfast 8:00-9:30
BRUNCH Eggs Benedict Philly Sandwich James Wiberg

Red Eye Roast Beef
Halibut With Sherry Crab
Cream Sauce
DINNER
Chef’s Choice

Fish Sandwich
DINNER
Pork Tenderloin
Breaded Catfish

Chicken Tenders With
Ranch Or BBQ Sauce
DINNER
Pecan-Breaded Chicken
Vegetable Lasagna In White
Sauce

jwiberg@sapphirelutheran.org
Executive Chef:
Becky Shirley
bshirley@sapphirelutheran.org

(Mon-Sat) 10:30-12:30
(Sun) 11:30-2:00
Dinner
(Mon-Sat) 5:00-6:30

Lunch 11:30-1:00
Dinner 5:00-6:30




