OPEN DINING SERVICE
is available at the following times
APPLEWOOD Breakfast 7:00am
Lunch 11:30am, Supper 5:00pm
EVERGREEN Breakfast 7:.00am
Lunch 11:30am, Supper 5:00pm
SUNLIGHT Breakfast 7:30am
Lunch 11:30am, Supper 5:30pm
BERNSTEIN Breakfast 7:30am
Lunch 11:30am, Supper 5:00pm
FOUNTAINVIEW Breakfast 7:00am
Lunch 11:30am, Supper 5:00pm

UNRISE

November 2026
Dietary Menu

All Meals Include:
Choice of Milk, Ice Water, Coffee,
Tea, Iced Tea, Breads, Dinner Rolls, Margarine
,and Jellies and Ice Cream
All Menus are Subject to Change
Meals: Guest Mon-Sat
Noon/Dinner Price
$11.00 Adults, $8.00 Child under 10yrs.
Guest Sunday & Holiday Noon/Dinner Price
$16.00/ Adults
$10.00 Child under 10 yrs.
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TURKEY PINEAPPLE HAM LOAF TENDERLOIN SMOKEY ~ PEPPER POLLOCK PENNE &
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POTATOES BREAST STEAK PLATTER HARVEST ROASTED FISH MASH?R';%ATOES
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W/TOMATOES -OR- -OR- -OR- BAKED CHICKEN -OR- UNSTUEFED GREEN
STEAMED CLASSIC MEATLOAF BAKED COD HERB CRUSTED DRUMSTICK BAKED HAM PEPPER CASSEROLE
CAULIFLOWER  SUNSHINE CARROTS = MALIBU BLEND PORK STEAK STEAMED CABBAGE =~ CASCADE BLEND CHUCKWAGON
ROLL/MARG BREAD/MARG VEGETABLES DICED BEETS ICE CREAM VEGETABLES CORN
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HAM MASHED SALISBURY STEAK
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SPROUTS -OR-
-OR- HERB CRUSTED
SMOKED SAUSAGE = PORK STEAK MIXED
ZUCCHINI & VEGETABLES
TOMATOES CHOCOLATE
BANANA CREAM ECLAIR > ( 7 O) >
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