
ROAST MOIST HEAT DRY HEAT FISH PASTA VEGETARIAN

4-Apr 1
TH

U
R

SD
A

Y Roast of the Day: Lamb Stew Printanière. Baked Chicken Cacciatore Barbequed Fillet of Salmon. Spaghetti with Meatballs Curried Chick Peas with Basmati Rice

5-Apr 2

FR
ID

A
Y Roast of the Day: Braised Pot Roast of Beef with Garden 

Vegetables
Char-broiled Pork Chops with Apple and 
Currant Stuffing and Sauce Robert

Pan Fried Fillet of Sole with Meunière 
Butter

Macaroni with Three Cheeses Potato Pancakes with Vegetable Ragout

10-Apr 3

W
ED

N
ES

D
A Roast of the Day: Braised Chicken and Mushrooms in Red 

Wine Sauce
Lamb Shepherd's Pie Deep Fried Breaded Rockfish with 

Shoestring Potatoes and Tyrolienne 
Sauce. 

Linguine with Mushroom Cream Sauce, 
Garlic Toast.

Teriyaki Tofu and Vegetable Stir-fry

11-Apr 4

TH
U

R
SD

A
Y Roast of the Day: Braised Ground  Beef and Mushroom Pie Chicken Cutlets Cordon Bleu with Brown 

Butter and Lemon.
Poached Fillet of Salmon with Creamed 
Leeks

Fettuccine with Shrimp Sauce and 
Parmesan Cheese, Garlic Toast

Baked Eggplant Parmigiana 

17-Apr 5

W
ED

N
ES

D
A Roast of the Day: Ballottine of Chicken with Mushroom 

Stuffing and Sauce Bercy
Grilled Pork Chop with Orange Sauce 
and Apple Fritter

Pan Fried Red Snapper with Whipped 
Anchovy and Herb Butter.

Spaghetti Bolognaise with Garlic Toast Mushroom and Vegetable Goulash 

19-Apr 6

FR
ID

A
Y Roast of the Day: Braised Canadian Style Pot Roast Baked Veal Cutlets with Herbed Tomato 

Sauce Ham and Emmenthaler Cheese
Deep Fried Panko Crusted Sole Goujons 
with Honey Mustard Dip.

Spaghetti with Bacon and Eggs
Garlic Toast

Mexican Style Tortilla Bake with Tossed 
Salad

24-Apr 7

W
ED

N
ES

D
A Roast of the Day: Braised Beef Bourguignon Lamb Kebabs Steamed Rock Fish Fillets with White 

Wine and Shrimp Sauce
Baked Spinach Tortellini with Cream 
Sauce, Emmenthaler Cheese and Garlic 
Toast

Pan Fried Zucchini Cakes with Tomato 
Sauce

25-Apr 8

TH
U

R
SD

A
Y Roast of the Day: Navarin of Lamb with Israeli Couscous Baked Breaded Pesto and Cream Cheese 

Stuffed Chicken Cutlet with Herbed 
Lemon Butter

Coquilles St. Jacques Linguine with White Clam Sauce, Garlic 
Toast

Baked Squash with Herbed Tomato 
Sauce and Asiago Cheese

$7 includes:  MEAT or FISH ENTRÉE + 2 SIDE VEGETABLES = 1 SIDE STARTCH

$5 includes:  PASTA ENTRÉE or VEGETABLE ENTRÉE no sides

$1.25 extra SIDE VEGETABLE or SIDE STARCH

$2.75 SOUP

$4.75 SANDWICH

$1.25 SALAD

$2.00 DESSERT choice of SLICE OF CAKE OR PIE, DAILY SPECAIL

$3.50 pre-packaged to purchase and take home LOAF OF BREAD or 1 DOZ BUNS or 4PC MUFFINS or 1/2 DOZ COOIKES

CARSON RESTAURANT MENU AND DATES
Every day there will be a choice of 3 varieties of vegetable side dishes , 1 potato side dish, 1 rice side dish, 2 types of salads, a sandwich special, breads to purchase and take home, cakes, pies and dessert special

Pricing for Carson Restaurant Menu

Tickets:  8 different tickets for your meal selection


	April Menu

