
McNeil Room 
11:00am – 2:30pm 

Monday, February 6th 
Soups 
Cream of Mushroom, Chicken Barley and Beef Chili 
Entrée Station 
Grilled Chicken Monterey / Portobello Mushroom Stroganoff 
Sautéed Zucchini / Steamed Corn / Cilantro Pesto Brown Rice 
Maxx’s Deli 
Fresh “Classic” Roasted Turkey Club featuring oven roasted turkey with crisp bacon, 
lettuce and tomato on club bread served with Saratoga style chips. 
 
Tuesday, February 7th 
Soups 
Italian Wedding, Three Mushroom Barley and Beef Chili 
Entrée Station 
Garden Toss Pasta Bar.  Build your own sautéed lunch with your choice of grilled 
chicken, meatballs or crab meat. 
Maxx’s Deli 
Cuban Pork Sandwich;  Perfectly seasoned roasted pork and black forest ham with 
traditional Cuban condiments on a Portuguese roll served with steak fries. 
 
Wednesday, February 8th 
Soups 
Cream of Vegetable, Turkey Minestrone and Beef Chili 
Entrée Station 
Crispy Orange Chicken / Beef & Broccoli Stir Fry/Lemon Rice / Scallion Roasted Red 
Bliss Potatoes / Steamed Snow Peas/Mashed Potatoes / Oriental Style Green Beans 
Maxx’s Deli 
Grilled Chicken Avacado 
Grilled marinated chicken breastd served with lettuce, tomato carmelized red onion, 
topped with  avacado & balsamic dressing and melted Swiss cheese served on Multigrain 
bread and served with seasoned fries. 
 
Thursday, February 9th 
Soups 
 Chicken Orzo, Creamy Vegetable and Beef Chili 
Entrée Station 
Garden Toss Pasta Bar.  Build your own sautéed lunch with your choice of grilled 
chicken, meatballs or crab meat. 
Maxx’s Deli 
Hot Pilgram Turkey Stack.  Oven roasted turkey with cranberry relish and seasoned 
stuffing on sourdough bread and served with sweet potato french fries. 
 
 



Friday, February 10, 2012 
Soups 
New England clam chowder, Old Fashioned Turkey Noodle and Beef Chili 
Entrée Station 
Pecan Crusted Chicken with Honey Mustard Sauce / Salmon Cakes with Miso Glaze 
Apple Fennel Slaw / Balsamic Grilled Yellow Squash / Parsley Red Bliss Potatoes 
Steamed Vegetable Medley / Rice Pilaf 
Maxx’s Deli 
Fried Herbed Battered Haddock.  Fried seasoned Haddock on a multi seeded Hoagie roll 
with lemon cabbage slaw and Creole mayonnaise served with a side of hush puppies. 


