
New Pond Village Weekly Menu 

March 23rd-29th Sunday Monday Tuesday Wednesday Thursday Friday Saturday
Lunch 23-Mar 24-Mar 25-Mar 26-Mar 27-Mar 28-Mar 29-Mar

Breakfast: 8am-9am
Lunch: 12pm-1:15pm
Dinner: 5pm-6:30pm

Dinner Take out: 4:30pm
Room Service & Take Out Ordering & Reservations: 508-660-9661

Scallop Chowder Beef Vegetable Soup

Salad
Garden Salad or Fresh 

Fruit
Garden Salad or Fresh 

Fruit
Garden Salad or Fresh 

Fruit
Garden Salad or Fresh 

Fruit
Garden Salad or Fresh 

Fruit
Garden Salad or Fresh 

Fruit
Garden Salad or Fresh 

Fruit

Soup of the Day Chicken Noodle Soup Tomato Bisque Stuffed Pepper Soup Italian Wedding Soup
Loaded Baked Potato 

Soup

Cranberry Chicken 
Salad Sandwich with 

Chips & Pickles

Tuna Sandwich on 
Multigrain with Chips 

& Pickles

Lunch Entrée 
Tuna Melt with Chips 

& Coleslaw

Grilled Roast Beef, 
Swiss & Thosand 

Island with Swiss, 
chips & Pickles

BBQ pulled pork 
sandwich with Fries & 

Coleslaw

Fried Haddock 
Sandwich with Fries & 

Coleslaw

Grilled Chili Dog with 
Onion Rings & Pickles

Corned Beef Ruben 
with Fries & Pickles

Bacon & Tomato 
Grilled Cheese with 

Chips & Coleslaw

Lunch Entrée 
Ham & Cheddar 

Sandwich with Onion 
Rings

Shimp Caesar Salad
Cranberry Turkey Melt 

with pasta Salad
Chili con Carne with 

Cornbread

Roast Beef & Borsin 
Wrap with Chips & 

Pickles

Pasta of the Week
Sausage Marinara 

over Shells

Fruit of The Week Fresh Cherries

Ice Cream of the 
Week

Cappuccino Crunch

Sugar Free Dessert 
of the Week

Sugar Free Jello

Shrimp Salad Roll with 
Fries & Coleslaw

Bluecheese Burger 
with Fries & Coleslaw

Dessert
Assorted Ice Cream 

Sundaes
Strawberry Cream 

Cake
Pumpkin Pie Chocolate Éclair Blueberry Crisp Assorted Gelato

Peanutbutter Cup 
Sundae

Lunch Entrée 
BBQ Bacon Burger 
with onion rings & 

Coleslaw

Meatball Parm Sub 
with Fries & Pickles

Mushroom & Swiss 
Burger with Fries & 

Pickles

Chicken Parm Sub 
with Onion Rings& 

Pickles

Steak & Cheese Sub 
with Onion Rings



New Pond Village Weekly Menu 

Dinner 23-Mar 24-Mar 25-Mar 26-Mar 27-Mar 28-Mar 29-Mar

Breakfast: 8am-9am
Lunch: 12pm-1:15pm
Dinner: 5pm-6:30pm

Dinner Take out: 4:30pm
Room Service & Take Out Ordering & Reservations: 508-660-9661

Scallop Chowder Beef Vegetable Soup

Dinner Salad
Marinated Tomato & 

Cucumbers over Greens
Triple Berry Salad Greek Salad

Craisins & Candied 
Walnuts over Leafy 

Greens

Spinach & Egg Salad with 
Bacon Dressing

Caesar Salad
Spinach, Blue Cheese & 

Blueberry Salad 

Soup of the Day Chicken Noodle Soup Tomato Bisque Stuffed Pepper Soup Italian Wedding Soup
Loaded Baked Potato 

Soup

Coconut Crusted 
Cod with Roasted 

Potatoes & 
Asparagus

Meatloaf with 
Parmesan Chive 

Mashed Potatoes & 
Baby Carrots

Dinner Entrée 

New England Pot 
Roast with Baked 
Potato & Dill Baby 

Carrots

Seafood Casserole 
with Mashed 

Potatoes & Broccoli

Grilled Swordfish with 
Lemon Grass Rice & 

Green Beans

Chicken Marsala 
Over Papadelli 

Pasta with Garlic 
Bread

Lazy Mans Lasagna with 
Cheezy Garlic Bread

Turkey Tetrazzini 
with Garlic Toast

Roasted Pork 
Tenderloin with Cider 

Glaze, Pamesan Chive 
Mashed Potatoes &  

Brussel Sprouts

Dinner Entrée 
Spinach & Feta 

Frittata with Roasted 
Potatoes & Broccoli

Tropical Chicken 
with White Rice & 

Broccoli

Marmalade Chicken 
Leg with Chive 

Mashed Potatoes & 
Roasted Beets

Tuscan Baked 
Scallops with 

Florentine Rice & 
Steamed Spinach

Roasted Turkey with 
Gravy, Mashed 
Potatoes & Fire 
Roasted Corn

Pasta of the Week
Sausage Marinara 

over Shells
Ice Cream of the 

Week
Cappuccino Crunch

Fruit of The Week Fresh Cherries
Sugar Free Dessert 

of the Week
Sugar Free Jello

Mustard Crusted 
Chicken with 

Roasted Potatoes & 
Asparagus

Fried Shrimp with 
French Fries & 

Coleslaw

Dessert
Assorted Ice Cream 

Sundaes
Strawberry Cream 

Cake
Pumpkin Pie Chocolate Éclair Blueberry Crisp Assorted Gelato

Peanutbutter Cup 
Sundae

Dinner Entrée 
Stuffed Cabbage 

with Roasted 
Potatoes & Broccoli

Lamb Meatballs 
with Feta Dill Cream 
Sauce, white Rice & 

Collard Greens

Liver & Onions with 
Chive Mashed 

Potatoes & Beets

Veal Osso Bucco 
with Florentine Rice 

& Braised Mixed 
Vegetables

Marinated Flank 
Steak with Mashed 

Potatoes & Fire 
Roasted Corn


