Peninsula
Monday Lunch
SOUP
SPLIT PEA
Hearty split peas and vegetables pureed and simmered in a savory
chicken stock. Topped with croutons and parsley.

CREAM of BROCOLI
Puree of broccoli simmered in a creamy chicken broth. Topped with
cheesy croutons.

DAILY SPECIALS
CHICKEN CAESAR WRAP
Shredded romaine lettuce tossed with caesar dressing topped with
parmesan cheese, croutons and tomatoes all wrapped in a spinach
flour tortilla. Served with kettle chips.

SHRIMP & CRAB LOUIS SALAD
Baby shrimp and imitation crab meat tossed with Italian dressing
layered on top of a bed of mixed greens. Topped with cherry
tomatoes, cucumber, olives and hardboiled egg. Served with a side of
louis dressing and a fresh roll.

ALL DAY SPECIAL FEATURE
VEGGIE BURGER
Vegetable Patty layered with green leave lettuce, tomato, onions,
mayonnaise and served on grilled brioche bun.

DESSERT
Dessert Assortments

Strawberry Ice Cream
WEEK 5

Peninsula
Tuesday Lunch
SOUP
SPLIT PEA
Hearty split peas and vegetables pureed and simmered in a savory
chicken stock. Topped with croutons and parsley.

AUTHENTIC MEXICAN TORTILLA SOUP
Rich and spicy tomato broth, balanced with cilantro, avocado and
queso fresco topped with homemade fried tortilla strips.

DAILY SPECIALS
SHRIMP FAJITAS
Sautéed shrimp, peppers and onions with ranchero sauce. Served with
side of vegetable rice, lime wedge and corn tortilla.

TURKEY BURGER W/ TOMATO BACON JAM
Turkey patty layered on top of grilled whole grain bun topped with
goat cheese, mixed greens, tomato, mayonnaise spread and Tomato
bacon jam. Served with sweet potato fries.

ALL DAY SPECIAL FEATURE
PENINSULA MACARONNI AND CHEESE
Rotini pasta sautéed with pepper, spinach, cream and mixed cheeses.
Served with garlic bread. Choice of chicken, ham or bacon.

DESSERT
Dessert Assortments

Butter Pecan Ice Cream

WEEK 5

Peninsula
Wednesday Lunch
SOUP
SPLIT PEA
Hearty split peas and vegetables pureed and simmered in a savory
chicken stock. Topped with croutons and parsley.

CORN CHOWDER
Creamy blend of sweet corn, potatoes and herbs. Topped with micro
basil and garlic herb crostini.

DAILY SPECIALS
TURKEY, BACON & CHEESE PANINI
Roast turkey, applewood bacon, gouda cheese and mayonnaise
pressed hot on sourdough bread. Served with fresh fruit.

CHEF’S SALAD
Chopped iceberg lettuce tossed with ranch dressing, topped with ham,
turkey, tomato, cucumber, hardboiled egg, swiss cheese, cheddar
cheese. Served with carrot muffin.

ALL DAY SPECIAL FEATURE
COCONUT SHRIMP
Coconut breaded shrimp served on a bed of coleslaw and scallions.
Served with a side of sweet chili sauce and a lemon wedge.

DESSERT
Dessert Assortments

Spumoni Ice Cream

WEEK 5

Peninsula
Thursday Lunch
SOUP
SPLIT PEA
Hearty split peas and vegetables pureed and simmered in a savory
chicken stock. Topped with croutons and parsley.

CREAM OF MUSHROOM
Puree of grilled mushroom medley simmered in a creamy chicken
broth. Topped with chopped chives.

DAILY SPECIALS
BBQ BEEF SANDWICH
BBQ beef tri tip layered on top of a grilled brioche bun, topped with
warm BBQ sauce and fried onions. Served with a side of curly fries.

GRILLED SHRIMP SALAD
Chopped butter lettuce tossed with lemon vinaigrette, topped with
tomato, cucumber, candied walnuts, watermelon radish, curly carrots.
Served with a fresh baked roll.

ALL DAY SPECIAL FEATURE
SPAGHETTI or PENNE BOLOGNESE
Choice of pasta sautéed with classic Italian meat sauce, topped with
parmesan cheese. Served with a side of garlic bread.

DESSERT
Dessert Assortments

Raspberry Sherbet

WEEK 5

Peninsula
Friday Lunch
SOUP
SPLIT PEA
Hearty split peas and vegetables pureed and simmered in a savory
chicken stock. Topped with croutons and parsley.

BUTTERNUT SQUASH
Puree of butternut squash and spices simmered in a creamy chicken
Broth. Topped with crème fraiche and chives

DAILY SPECIALS
SALMON SANDWICH
Grilled salmon filet, dressed mixed greens with lemon vinaigrette,
tomato, cucumber and roasted red pepper remoulade all served inside
a grilled brioche bun. Served with waffle fries.

CHICKEN CAESAR SALAD
Chopped romaine lettuce tossed with Caesar dressing, topped with
parmesan cheese, tomato wedges and croutons, served with a side of
garlic bread.

ALL DAY SPECIAL FEATURE
GARNISH YOUR OWN FLAT BREAD
Flat bread topped with marinara sauce and mozzarella cheese. Choice
of pepperoni, sausage, ham, chicken, olives, onions, peppers, tomato
and mushroom.

DESSERT
Dessert Assortments

Mint Chocolate Chip Ice Cream

WEEK 5

Peninsula
Saturday Lunch
SOUP
SPLIT PEA
Hearty split peas and vegetables pureed and simmered in a savory
chicken stock. Topped with croutons and parsley.

NEW ENGLAND CLAM CHOWDER
Chopped clams simmered celery, onion and potatoes in a rich creamy
seafood broth. Served with oyster crackers.

DAILY SPECIALS
CHILLE RELLENO
Stuffed chili poblano with cheese and topped with savory tomato
sauce and drizzle with sour cream. Served with a side of refried bean
and Spanish rice

CHICKEN COBB SALAD
Chopped romaine lettuce tossed with blue cheese dressing, topped
with tomato, blue cheese crumbles, bacon, hardboiled egg, avocado
and grilled chicken breast. Served with banana bread.

ALL DAY SPECIAL FEATURE
SESAME TURKEY LETTUCE CUPS
Ground turkey sautéed with carrot, water chestnut, mushrooms,
scallions and ginger soy sauce, butter lettuce inside sesame rice cup.

DESSERT
Dessert Assortments

French Vanilla Ice Cream

WEEK 5

Peninsula
Sunday Lunch
SOUP
SPLIT PEA
Hearty split peas and vegetables pureed and simmered in a savory
chicken stock. Topped with croutons and parsley.

CREAM OF CAULIFLOWER
Puree of cauliflower simmered in a creamy chicken broth. Top With
cheddar cheese and chopped parsley.

DAILY SPECIALS
MEATBALL SUB
Homemade beef meatballs simmered in hearty marinera sauce, topped
with grilled peppers, onions and melted provolone cheese all stuffed
inside a grilled hoagie roll. Served with wedge fries.

SHRIMP TEMPURA SALAD
Tempura battered shrimp, served on a bed of mixed greens tossed
with ponzu sriracha aioli and top with carrots and cucumbers ribbons.
Served with a tempura dipping sauce.

ALL DAY SPECIAL FEATURE
MIDDLE EASTERN CHICKEN KABOB
Charbroiled chicken thigh skewer served over a bed of saffron rice and
steamed broccoli. Served with yogurt sauce.

DESSERT
Dessert Assortments

Chocolate Ice Cream

WEEK 5

