Cowrtyowrd’ s Sunday Brunchv
Sunday, Mowch 3, 2024
11:3000—1:30p
$13 per person/all yow cowre to-eat buffet

Reservations are required to assist us in serving you better.
Please have reservations in by Saturday at Noon.

Reservation Times:
11:30a, 11:45a, 12p, 12:15p, 12:30p, 12:45p, 1p, 1:15p

Village Commons dial: 2594
Twin-Singles & Garden Homes dial: 740-368-4550

Pumpkin Apple Chili
Garden Fresh Salad
Tropical Fruit Salad

Rolls & Butter

Sautéed Fresh Vegetable Medley
Parsley Buttered Cauliflower
Herb Buttered Noodles
Beef Stroganoff
Chef’s Desserts

Help is available for those unable to manage the buffet line.
Please ask your server for assistance.




Courtyard Daily Specials
March 4 - March 8

Lunch: 12:00 p.m. - 1:30 p.m. Dinner: 5:30 p.m. - 7:00 p.m.

Reservation line: Village Commons dial 2594
Twin-single and Garden Homes: 740-368-4550

Monday

Soup: Canadian Cheese

Lunch: Philly Steak Sandwich with fresh fruit or soup 2=

Dinner: Rosemary roasted turkey breast with sage gravy, harvest rice pilaf and
Maple glazed roasted acorn squash served with apple cranberry kale
And cabbage slaw

Tuesday

Soup: Beef Noodle

Lunch: Creamy Dijon chicken over noodles served with dilled carrots

Dinner: Hunter style beef steak served with mashed redskin potatoes,
Succotash and a French bistro salad

Wednesday

Soup: Roasted Tomato Bisque-Veg

Lunch: Courtyard’s “kicked-up” grilled cheese, served on sour dough with %2 =
Mozzarella & provolone cheese, bacon and tomato served with fresh
Fruit or soup

Dinner: Champagne chicken with cream sauce, rice pilaf and a green bean
Medley served with a country spinach salad w/ warm bacon dressing

Thursday

Soup: Italian Wedding Soup

Lunch: House smoked shredded pork shoulder, piled high on a toasted Kaiser
With cheddar cheese and BBQ sauce drizzle served with a roasted
Redskins and roasted apples

Dinner: Baked ziti with mini meatballs, chef’s vegetable medley and garlic
Toast served with Caesar salad

Friday.

Soup: Seafood Bisque

Lunch: Twrkey Hot Brown Sandwich: open faced turkey sandwich with tomato,
Bacon and cheese sauce served with fresh fruit or soup

Dinner: Sesame Chicken: sesame, garlic and soy marinated chicken, fried and

Available in the dining room and for carry out orders with the exceptions of buffets and action stations,

Served with sweet soy glaze, rice, broccoli and spring rolls with a
Asian inspired dipping sauce

In addition to the daily specials listed above, items on the regular menu are always

where only carry outs are available.
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Monday, March 4 — Friday, March 8

These items change weekly. Limited amounts are available.

Seasonal $10.00

Available Lunch & Dinner

Blackened Catfish Sandwich

Cajun seasoned catfish fillet, seared in
cast iron skillet and served on a bri-
oche hoagie bun with a New Orleans
remoulade sauce (chunky tartar),
shredded lettuce and tomato served
with a roasted vegetables

Desserts

Available Lunch & Dinner

Pecan Ball $3
Fresh Baked Seasonal Pie $2.00:
Cherry Crunch

Ice Cream $1.50:
Vanilla, Spumoni, Praline Pecan
No Sugar Added-Butter Pecan
Seasonal Flavor— Raspberry Fudge

Cordial

Creation $12.00
Available Dinner Only

Veal Marsala Ragout

Sauteed veal, mushrooms and root
Veghetables in a marsala demi glace
Served over baked parmesan gnocchi

And served with a house salad

Chefs Steak $15.00
Available Dinner Only

60z Filet Mignhon

Grilled to order with Hotel Matri’d
butter, crispy ranch fried redskins

And choice of salad



Cowrtyard s Sunday Brunch
Sundowy, Mawch 10, 2024
11:30a—1:30p
$13 per person/all yow cawe to-eat buffet

Reservations are required to assist us in serving you better,
Please have reservations in by Saturday at Noon.

Reservation Times:
11:30a, 11:45a, 12p, 12:15p, 12:30p, 12:45p, 1p, 1:15p

Village Commons dial: 2594
Twin-Singles & Garden Homes dial: 740-368-4550

Mushroom Marsala
Garden Fresh Salad
Tropical Fruit Salad
Rolls & Butter
Stir-fried Mixed Vegetables
Garlic Roasted Broccoli
Asian Rice Pilaf
Sweet-n-Sour Fried Shrimp

Chef’s Desserts

Help is available for those unable to manage the buffet line.
Please ask your server for assistance.




