
New for Month        |            Lighter Fare (under 300 cal.)        |            Vegetarian

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase

your risk of foodborne illness, especially if you have certain medical conditions.

Weekly Specials 

3/27-4/1

***Full Static Menu Always Available***
Please write your name and resident identification number legibly 
when filling out your carry out form.  Thanks

Atrium

Carved Ham with Raisin Sauce  – Hardwood smoked ham topped with a sweet, 
tangy orange raisin rum sauce, with clove and cinnamon. (400 cal.) $10.00
Blackened Catfish - Pan seared Cajun spiced catfish filet. (210 cal.) $10.00
Bacon, Chicken, Ranch Flatbread  – Grilled chicken, bacon, mozzarella, ranch 
dressing and green onions. (830 cal.) $10.00

Lentils (130 cal.) 
Asian Green Beans (40 cal.)

Fireside

Egg Salad Sandwich- Diced eggs in a mayonnaise based dressing, lettuce and 
tomato on a croissant. (500 cal.) $6.50
Chicken Parmesan over Linguine- Breaded chicken breast sautéed - marinara, 
parmesan and mozzarella. Served over linguine marinara. (640 cal.) $10.50
Cod Cake- Cod, potato, breadcrumbs, lemon, capers, onions and mayonnaise, 
served with remoulade sauce. (400 cal.) $7.75

Mac and Cheese- (230 cal.)
Stewed Tomatoes with Okra- (60 cal.)

Chesapeake- No DELIVERY OFFERED

Mussels with Garlic and Tomatoes- Sautéed mussels, garlic, and tomatoes in a 
white wine, lemon butter sauce. (470 cal.) $12.00
Pan Seared Frenched Breast of Chicken- Herb marinated semi-boneless breast 
of chicken sautéed until golden brown. (580 cal.) $12.00
Country Fried Steak with Gravy- Beef sirloin batter fried and smothered in 
country style white gravy. (990 cal.) $15.00

Steamed Green Beans (40 cal.) 
Horseradish Mashed Potatoes (150 cal.)



Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase

your risk of foodborne illness, especially if you have certain medical conditions.

Shortline Specials & Delivery 

3/26 - 4/1

Sunday
Loaded Potato Bacon Chowder Onion, garlic, 
smoked bacon, potatoes, fresh herbs and cheddar 
cheese cooked in chicken broth with cream.
$2.75 (240 cal.)

Grilled Pork Chops 5oz pork chop lightly seasoned 
then grilled to order. (350 cal.) $8.00
Blackened Catfish      Pan seared Cajun spiced 
catfish filet. (210 cal.) $8.00
Baked Ziti        Ziti, cream, tomato sauce, 
mozzarella and parmesan cheese. (670 cal.) $8.00 

Baked Potato (220 cal.)
Broccoli (30 cal.)

Monday
Corn Chowder Sweet corn, celery, onions, red 
pepper, and green onions stewed with potatoes in 
vegetable broth with milk. $2.75 (110 cal.)

Pesto Crusted Haddock Seared filet of haddock 
topped with basil pesto and blistered tomatoes. 
(360 Cal.) $8.00  
Chicken Francaise Sautéed egg battered 
chicken breast finished with butter, lemon and 
white wine. (260 cal.) $8.00
Beef Bulgogi Thinly sliced beef marinated in 
ginger, garlic, soy and apples seared and served 
over a bed of jasmine rice. (490 cal.) $8.00

White Rice (140 cal.)  
Baked Beans (70 cal.)             
Italian Medley (35 cal.)

Tuesday 
Cream of Spinach Onion, spinach, cream, butter, 
flour. $2.75 (170 cal.)

Tilapia Bay Style     Old Bay seasoned tilapia filet, 
sautéed and topped with lemon herb compound 
butter. (250 cal.) $8.00
Grilled Flat Iron Steak Lightly seasoned and 
grilled. (380 cal.) $8.00
Chicken Cacciatore      Bone- in quartered chicken 
slowly braised in a sauce of tomatoes, peppers, 
onions, mushrooms, herbs and red wine.
(240 cal.) $8.00

Macaroni & Cheese (230 cal.) 
Roasted Asparagus (25 cal.)

Wednesday 
Vegetable Chili Tomato, mushroom, onion, beans, 
corn, tomato, fresh herbs and spices in a vegetable 
broth. $2.75 (90 cal.) 

Herb Crusted Cod     Herb bread crumb crusted 
cod baked with lemon. (240  cal.) $8.00
Salisbury Steak     Herb and onion seasoned 
ground beef patty, served with mushroom and 
onion demi glace. (260 cal.) $8.00
Cauliflower Parmesan      Roasted cauliflower 
"steak", topped with mozzarella, fresh basil, 
parmesan and marinara sauce. (240cal.) $8.00

Roasted Red Potatoes (120 cal.) 
Stewed Tomatoes (60 cal.)

Thursday
Turkey Rice Roasted turkey, carrots, celery, onions 
and fresh herbs in a poultry broth. $2.75 (100 cal.)

Chicken Fajita Grilled seasoned breast of chicken 
with peppers, onions and warmed tortillas. Served 
with sour cream, guacamole and pico de gallo. (500 
cal.) $8.00
Beef Taco     Taco seasoned ground beef.
(260 cal.) $8.00
Bourbon Glazed Shrimp Lightly floured Shrimp, 
sautéed and tossed with bourbon sauce and scallions. 
(250 cal.) $8.00

Red Beans & Rice (130 cal.)
Steamed Broccoli (30 cal.)

Friday 
Lentil Ham Ham, celery, onion, carrot, tomato and 
lentils in chicken broth (110 cal.) $2.75

Kielbasa & Sauerkraut Smoked Pork Kielbasa served 
over braised sauerkraut. (480 cal.) $8.00
Grilled Chicken Breast      Herb marinated chicken 
breast grilled over an open flame. (220 cal.) $8.00
Beef Stew Tender cuts of beef sirloin braised in a rich 
sauce with red wine, carrots, celery, onions, potatoes 
then served over egg noodles. (500 cal.) $8.00

Egg Noodles (160 cal.) 
Baked Potato (220 cal.) 
Steamed Spinach (25 cal.)

Saturday
Chicken Barley Chicken, celery, carrots, onion, herbs 
in chicken broth with barley. (160 cal.) $2.75

Fried Shrimp- Fried shrimp with cocktail sauce. 
(410 cal.) $8.00
Baked Manicotti      Pasta stuffed with ricotta and 
topped with our marinara, mozzarella and parmesan 
then oven baked to finish. (590 cal.) $8.00
Sweet & Sour Chicken Tempura battered white meat 
chicken fried then tossed with sautéed peppers and 
our sweet and sour pineapple-ginger sauce. Served 
over white rice (460 cal.) $8.00

Jasmine Rice (140 cal.)
Corn (110 cal.)         
Sautéed Broccolini (40 cal.)

Please write your name and resident identification 
number legibly when filling out your carry out form

Thank You.



Terrace Café Specials
3/26/23-4/1/23

Sunday
Manhattan Clam Chowder-Chopped clams, 
carrots, celery, onions, tomatoes, potatoes, 
garlic and fresh herbs in a rich seafood broth. 
(80 cal.) $2.75
Shrimp & Grits- Cajun spiced shrimp sautéed 
with peppers, onions, garlic, tomato and white 
wine, served over a bed of cheesy grits. 
(290 cal.) $8.00
Quiche Lorraine - Eggs, cream, bacon, chives 
and gruyere cheese, baked in a pie shell. 
(540 cal.) $8.00
Spinach- (30 cal.) 
Hash brown Patty- (180 cal.)

Monday
Beef Chili - Beef, onions and peppers cooked in 
tomato and beef broth, garnished with sour 
cream, scallions and cheddar cheese. $2.75 (280 
cal.)
New England Baked Cod–Cod, ritz crackers, 
panko breadcrumbs, white wine, butter and 
seasonings. (560 cal.) $8.00
Chicken Fajitas - Grilled seasoned breast of 
chicken with peppers, onions and warmed 
tortillas. Served with sour cream, guacamole and 
pico de gallo. (500 cal.) $8.00
Roasted Pork Loin- (Available after 4pm.)                
Lemon and fresh herb marinated. (200 cal.) 
$8.00
Sautéed Carrots (50 cal.) 
Broccoli & Cauliflower (40 cal.) 
Rice Pilaf (120 cal.) 
Roasted Red Potatoes (130 cal.)

Tuesday
Beer Cheese Soup Bacon, sharp cheddar cheese 
and lager beer in chicken broth. (260 cal.) $2.75
Beef Liver w/ Onions & Bacon Seared beef liver, 
bacon and onions. (410 cal.) $8.00
Cornflake Crusted Chicken  Buttermilk 
marinated chicken breast tossed in corn
flakes then fried and served with our dijonnaise 
sauce. (730 cal.) $8.00
Roasted Turkey breast w/ Gravy–Oven roasted 
- Savory thyme and sage turkey with gravy. 
(Available after 4pm.) (200 cal.) $8.00
Sautéed Mushrooms (70 cal.)
Green Beans Casserole (130 cal.)
Mac & Cheese (230 cal.)
Mashed Potatoes (140 cal.)

Wednesday
Turkey & Rice Soup -Roasted turkey, carrots, 
celery, onions and fresh herbs in a poultry broth. 
$2.75 (100 cal.)
Moroccan Stew –Moroccan spiced carrots, 
yams, potatoes, kale, apricots, garbanzo beans 
and lentils in a vegetable broth. (160 cal.) $8.00
Blackened Catfish–Pan seared Cajun spiced 
catfish filet. (220 cal.) $8.00
Linguine w/ Clam Sauce–Linguine paste tossed 
with sautéed littleneck clams, garlic and white 
wine. (Available after 4pm.) 
(300 cal.) $8.00
Peas & Carrots (110 cal.) 
Brussel Sprouts (60 cal.)       
Cuban Black Beans & Rice (160 cal.)
Cajun Corn (150 cal.)

Thursday
Chicken Barley Soup- Tomato, garlic, onion and 
fresh herbs in a vegetable broth. (160 cal.) $2.75
Lasagna w/ Meat Sauce- Pasta layered with 
parmesan, mozzarella, ricotta, and
our savory meat sauce. (450 cal.) $8.00
Parmesan Chicken -Breaded chicken breast 
sautéed - marinara, parmesan and mozzarella. 
Served over linguini marinara. (650 cal.) $8.00
Roast Beef- (Available after 4pm.) 
Certified Angus Beef lightly seasoned and 
roasted. (180 cal.) $8.00
Ratatouille (30 cal.) 
Southern Green Beans (80 cal.)                                                        
Mashed Potatoes (150 cal.)
Baked Potato- (220 cal.)

Friday
Corn Chowder- Sweet corn, celery, onions, red 
pepper, and green onions stewed with potatoes 
in vegetable broth with milk. (110 cal.) $2.75
Tilapia Parmesan Pan fried, parmesan, lemon, 
garlic and breadcrumb crusted tilapia.
(530 cal ) $8.00
Stuffed Mushroom Roasted portabella 
mushroom, stuffed with sautéed peppers, 
onions, squash, zucchini, fresh herbs, bread 
crumbs, and mozzarella cheese. (240 cal.) $8.00
Mussels Marinara w/ Linguine ( Available after 
4 pm) Mussels, garlic, wine, tomatoes, fresh 
herbs, butter and a touch of spice. (390 cal.) 
$8.00
Grilled Asparagus (30 cal.)
Cauliflower au Gratin (110 cal.)
Yukon Potatoes (90 cal.)
Mashed Yams (190 cal.)

Saturday
Beef Barley Soup - Diced beef, celery, carrots, 
onion, herbs in beef broth with barley.
$2.75 (90 cal.)
Honey Dijon Shrimp Over Rice –Sautéed shrimp 
simmered in a honey-dijon sauce with
green onion and tarragon. (460 cal.) $8.00
Kung Pao Cauliflower - Tempura fried 
cauliflower in a spicy kung pao sauce
with sesame, peppers and peanuts. (290 cal.) 
$8.00
Carved Ham with Raisin Sauce –Hardwood 
smoked ham topped with a sweet, tangy
orange raisin rum sauce, with clove and 
cinnamon. (Available after 4pm.) (400 cal.) 
$8.00
Broccoli w/ Lemon & Garlic (50 cal.) 
Squash Medley (20 cal.)                                                          
Corn w/ Butter (110 cal.)  
Baked Yam (200 cal.)


