
For Meal Delivery and Pick Up Call 770) 552-3012, or Drop off Completed Menu at the Host Stand 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
Yellow Squash Bisque (gf) 
 

Low Country Boil with 
Shrimp, Sausage, Corn, 

Potatoes (gf), and 
Cornbread 

 
Country Fried Steak and 

Pepper Gravy 
 

 Marinated Chicken 
Breast (gf) 

 
Chicken, Tomato, and 

Fresh Mozzarella Cheese 
Quiche 

 
Certified Angus Beef Hot 

Dog (gf) 
 

Catch of the Day (gf) 
 

Fried Okra 
 

Hashbrown Casserole (gf) 
 

Southern Green Beans 
(gf) 

 
Red Velvet Cake 

 
NSA Chocolate Cream 

Pie 
 
 

 

       

APT ______ 
Monday 

4/20 
 

 
Hot and Sour Soup 

 
Chicken and Vegetable 

Fried Rice 
 

Crispy Sweet Thai Chili 
Shrimp with Carrot, 
Peanut, and Scallion 

 
Marinated Chicken 

Breast (gf) 
 

Cremini Mushroom, 
Green Onion, and 
Parmesan Quiche 

 
Certified Angus Beef Hot 

Dog (gf) 
 

Catch of the Day (gf) 
 

Broccoli Florets (gf) 
 

 Jasmine Rice (gf) 
 

Mandarin Orange 
Segments (gf) 

 
Chocolate Brownie 

Framboise 
 

NSA Chocolate Cream 
Pie 

 
 
 

APT _______ 
Tuesday 

4/21 

APT _______ 
Wednesday 

4/22 

APT _______ 
Thursday 

4/23 

APT _______ 
Friday 

4/24 

APT _______ 
Saturday 

4/25 
 

APT _______ 
Sunday Buffet 

4/26 
 

 
New England Clam 

Chowder 
 

Sauteed Shrimp with 
Cheese Ravioli, Spinach, 

Sundried Tomatoes, 
Roasted Shallots and 

Lemon Alfredo Sauce 
 

Pot Roast with Potatoes 
and Vegetables (gf) 

 
Marinated Chicken Breast 

(gf) 
 

Tomato, Olive, Spinach, & 
Goat Cheese Quiche 

 
Certified Angus Beef Hot 

Dog (gf) 
 

Catch of the Day (gf) 
 

Asparagus (gf) 
 

 Sweet Potato Crisp 
 

Vegetarian Baked Beans 
(gf) 

 
Boston Cream Pie 

 
NSA Lemon Velvet Cake 

 
 

 
Turkey and Black Bean 

Chili, Sour Cream, 
Cheddar, Scallions 

 
Braised Lamb with 

Porcini Mushrooms, 
Spinach, Pearl Onions, 

and Shaved Parmesan (gf) 
 

 Bronzini en Saor (pine 
nuts, golden raisins) and 
Beurre Blanc Sauce (gf) 

 
 Marinated Chicken 

Breast (gf) 
 

Bacon, Scallion, Tomato, 
& Feta Quiche 

 
Certified Angus Beef Hot 

Dog (gf) 
 

 Vegetable Medley (gf) 
 

Parmesan Polenta (gf) 
 

 Sauteed Spinach and 
Shallots (gf) 

 
Tiramisu 

 
NSA Lemon Velvet Cake 

 
 

 
 

 
Turkey Noodle Soup 

 
Eggplant Parmesan over 

Angel Hair Pasta 
 

Artichoke and Sundried 
Tomato Crusted Chicken 
Breast with Lemon Butter 

Sauce (gf) 
 

Marinated Chicken 
Breast (gf) 

 
Smoked Turkey, 

Mushroom, & Swiss 
Quiche 

 
 Certified Angus Beef Hot 

Dog (gf) 
 

Catch of the Day (gf) 
 

Warm Beets and Goat 
Cheese (gf) 

 
Au Gratin Potatoes (gf) 

 
Green Beans (gf) 

 
Cheesecake and Bananas 

Foster Sauce 
 

NSA Cinnamon Baked 
Apples 

 
 

 
 Sweet Potato Bisque (gf) 

 
Sauteed Steelhead Trout 

with Toasted Almond and 
Crunchy Caper Brown 

Butter (gf) 
 

  Chicken Cordon Bleu 
with Alfredo, and Shaved 

Parmesan 
 

Marinated Chicken Breast 
(gf) 

 
Three Cheese Quiche 

 
Certified Angus Beef Hot 

Dog (gf) 
 

Wild Rice Medley (gf) 
 

Buttered Peas (gf) 
 

Honey Glazed Carrots 
(gf) 

 
Jello and Fresh Fruit (gf) 

 
NSA Cinnamon Baked 

Apples 
 
 

11:00 am-2:00pm 

 Southern Fried Chicken 

or 

Roasted Certified Angus Beef 
Tenderloin (gf), Horseradish 

Sauce and a Roll 

 

Sides 

Buttermilk Biscuit and Honey 
Butter 

Three Cheese Frittata (gf) 

Applewood Bacon (gf) 

Chicken & Apple Sausage Link 
(gf) 

Cinnamon, Apple, Praline and 
Brioche Casserole with Maple 

Syrup 

Super Food Slaw (gf) 

Broccoli Florets (gf) 
 

Mashed Potatoes (gf) 
 

Orange (gf) 
 

Assorted Desserts 

Sunday snack will be available 
from 4:00-5:00pm in the 

Dining Room LOBBY 
 

Cheese Pizza Slice 
 


