	E komo mai    

Welcome to Pali Gardens

                                                                                                                                         Menu for April 13-May10, 2008                                                 posted menu is subject to change based on availability

	                   Available daily: (            ( Brown Rice            ( Whole Wheat Breads                  (  Fresh Vegetables and Fresh Fruits                       ( Salad Bar                 ( Freshly Grilled Items

	Your suggestions, comments, new recipes, service ideas are appreciated, please ask to speak to Ruby or call 263-5357

	Sunday 4-13
	Monday 4-14
	Tuesday 4-15
	Wednesday 4-16
	Thursday 4-17
	Friday 4-18
	Saturday 4-19

	Mulligatawny Soup 

Pasta Bar with Pesto, Alfredo & Marinara Sauces  

Garbanzo Vegetable

                                  Stew 

Fresh Zucchini/Corn 

Peas Jicama Salad

Whole Wheat Garlic Bread

Apple Pie Ala Mode                                                                                  
	Minestrone Soup

Cheese and Potato   

                          Enchiladas 

Bok Choy Stir Fry w/ Gluten

Fresh Broccoli

Succotash

Fresh Basil Tomato Pizza

Pasta Bean Salad

Rainbow Cake
	Broccoli Cheese Soup

Prime Nut Balls w/ Apricot

                Barbeque Sauce

Pansit

Spicy Edamame in Pods

Tex Mex Corn

AuGratin Potatoes

Tofu Watercress Salad

Banana Cream Pie
	Creole Vegetable Soup

Broccoli Cheese Lasagna  

Spicy Eggplant

Fresh Zucchini/Baby Carrots

Whole Wheat Garlic Bread

Potato Salad

Sandwich Bar

Strawberry Mochi
	Pinto Bean Jalapeño Soup

Shitake Mushroom Loaf 

                         With Gravy

Fresh Chow Fun with 

     Chop  Suey Vegetables

Fresh Green Beans/Corn

Garlic Mashed Potatoes

Asian Lettuce Wrap Salad

                                    Bar 
	Saimin Soup Bar

No added salt Lentil Barley Soup 

Cashew, Vegetable 

             & Crunchy Noodles

Baked Potato Bar w/ Chili,

      Broccoli Cheese Sauce

Fresh Zucchini/ Beets

Greek Salad

Corn Dogs 
	Black Bean Soup

Veggie Crab Cakes

Long Rice, French Cut Gr.

  Beans & Fr. Mushrooms

Roasted Red Potatoes

Fresh Carrots/Peas

Garbanzo Vegetable Salad

Nachos Bar 

Cherry Crisp w/ Ice Cream

	Sunday 4-20
	Monday 4-21
	Tuesday 4-22
	Wednesday 4-23
	Thursday 4-24
	Friday 4-25
	Saturday 4-26

	Hearty Cabbage 

               Vegetable Soup 

Old-Fashion Mac-Cheese

Black Bean Burritos with

                   Spanish Sauce

Fresh Broccoli

Mixed Vegetables

Spanish Rice

Cucumber Cabbage Slaw
	Mushroom Tomato Soup

Zucchini Quiche

Crisp Tofu, Shitake Veggie 

                                 Stir-Fri

Fresh Cauliflower w/ Peas

Corn 

Eggplant Fritters with 

                Sweet Chili Sauce

Chocolate Cream Pie 
	Miso Kombu Soup

Spanish Rice, Burger and 

   Cheese Burritos w/ Salsa

Baked Potato Bar w/ Chili 

 Beans, Broccoli Cheese Sce

Fresh Zucchini

Peas and Carrots

Corn and Avocado Salsa

Haupia Cake 
	Navy Bean Vegetable Soup
Breaded Fried Chix Steaks

             with Country Gravy

Stuffed Red & Green 

  Peppers w/ Zesty Red Sc.

Fresh Spinach/ Italian Veg.

Parmesan Mash Potatoes

Your Way Taco Basket

Oreo Cookie Butter Mochi
	Kaboucha Pumpkin Soup

Artichoke Linguine with

                Cherry Tomatoes

Stuffed Cabbage with

                    Spanish Sauce

Fresh Slant Cut Carrots

Cut Green Beans

Foccacia Herbed Bread

Romaine Citrus Salad Bar 
	Saimin Soup Bar

No added salt Vegetable Soup

Pine Nut Risoles with 

                Bechamel Sauce

Spinach Eggplant Curry

Fresh Green Beans/ Corn

Hot Dog Bar

Red Potato Salad

Diet Chocolate Pudding
	Italian White Bean Soup

Breaded Skallops with

                      Tartar Sauce

Veggie Curry

Fresh Steamed Carrots

Peas

Cream Cheese Mashed

               Potatoes & Gravy

Strawberry Jell-0 w/ Fruit

	Sunday 4-27
	Monday 4-28
	Tuesday 4-29
	Wednesday 4-30
	Thursday 5-1
	Friday 5-2
	Saturday 5-3

	Fresh Mushroom Soup

Fettucini Prima Vera

Veggie Beef Tomato

Fresh Cauliflower with

           Sliced Red Radish

French Cut Green Beans

Foccacia Garlic Bread

Carrot Raisin Salad
	Lentil Barley Soup

Veggie Chix Enchiladas

Island Hekka

Fresh Broccoli  / Corn 

Cone Sushi

Won Tons/Sweet Sour Sc

Buckwheat Somen with Sea 

                                    Salad
	Cream of Celery Soup with

                        Bread Bowls

Eggplant Parmesan

Pasta Bar 

Fresh Spinach/ Carrots

Foccacia Herb Bread

Mediterranean Pita Bar  

Guava Cake
	Portuguese Bean Soup

Butternut Squash and Tortellini in Alfredo Sauce

Zuni Stew

Brussels Sprouts/ Beets

Whole Wheat Garlic Bread

Greek Salad

Butter Mochi
	Home-Style Veg. Soup

Breaded Steaks w/ mushrm

    and Caramelized Onions

Breaded Tofu Katsu

Roasted Sweet Potatoes

Fresh Broccoli / Corn

Blueberry Cream Salad

Nachos 
	Saimin Soup Bar

No added salt Navy Bean Soup

Veggie Sausage/Potato  

   Calzones w/ Marinara Sc.

Chop Suey w/ Veg. Beef

Fresh Zucchini/  Beets

Chunky Veg.Chili/Cornbread

Manoa Jell-0 Salad
	Corn Chowder / Bread Bowls

Cottage Cheese Patties with 

                    Mushroom Gravy

Pasta Bar

Fresh Broccoli

Whipped  Sweet Potatoes

Black Bean and Corn Salad

Whole Wheat Garlic Bread

Boston Crème Pie

	Sunday 5-4
	Monday 5-5
	Tuesday 5-6
	Wednesday 5-7
	Thursday 5-8
	Friday 5-9
	Saturday 5-10

	Creole Vegetable Soup

Spinach and Artichoke 

                             AuGratin

Stuffed Red and Green 

                      Bell Peppers

Fresh Steamed Carrots

French Cut Green Beans

Whole Wheat Garlic Bread

Cheese Cake with Berries
	Cream of Broccoli Soup

 Pineapple Veggie Chicken

         With Maraschino Sce.

Asian Squash Stew

Spicy Edamame in Pods 

Steamed Cabbage Wedges

            With Fresh Carrot Slices 

Pasta Vegetable Salad

Coconut Crème Pie
	Tomato Florentine Soup

Egg Foo Yung /Gravy

Chow Mein with Vegetables

               & Char Sui Gluten

Brussels Sprouts 

Mexicali Corn

Fried Rice

Green Soy Bean Salad

Chinese Sponge Cake
	Split Pea Soup

Breaded Skallops/Tartar Sc.

Fresh Asparagus with Tofu 

     In Hoisin  & Chili Sauce

Breaded Fried Zucchini

Succotash

Roasted Rosemary Potato

Orange Jell-O with Fruit 

Choc. Chip Butter Mochi
	Black Bean Corn Soup

Italian Nut Balls, Pasta,

                  Marinara Sauce

Chef’s Fiesta Bowls

Fresh Green Beans

Italian Vegetables 

Whole Wheat Garlic Bread

Chopped Salad Bar 

Apple Pie with Ice Cream
	Saimin Soup 

No added salt Vegetable 

                         Cabbage Soup 

Veggie Turkey with Stuffing

Black Bean Burritos 

Fresh Carrots/Peas

O’ Brien Potatoes 
Garbanzo Vegetable Salad

Haystack Bar
	Zesty Lentil Veggie Soup

Special “K” Loaf with Gravy

Fresh Chow Fun with 

      Vegetables & Gluten

Fresh Cauliflower w/ Peas

French Cut Green Beans

Whipped Potatoes / Gravy

Jalapeno Poppers

Watercress & Tofu Salad

	BREAKFAST

Monday-Friday except Holidays 6:30-9:30 a.m. 

Closed Saturday, Sunday, Holidays
	LUNCH
Sunday-Saturday 11:00 am –1:30 p.m.
	DINNER

Sunday-Saturday 4:30-6:30 pm

	For convenience, in addition to the times listed above Pali Gardens is open between mealtimes for beverages and packaged sandwiches, salads, and other snacks as follows: 

9:00-11:00 a.m., 1:30-4:30 p.m. except on Saturdays, Sundays, Holidays when between meal hours are: 1:30-4:30 p.m.


