
TWIN CREEKS RETIREMENT 
WEEKLY SPECIALS

 
Week of October 5th, 2026, to October 11th, 2026 

Daily Lunch Specials Served From 11:00 am – 2:00 pm 
Daily Dinner Specials Served From 4:30 pm – 7:00 pm 

 
Soup of the week: French Onion  

 MONDAY– Oct. 5 
 BREAKFAST- Chocolate Raspberry Pancakes 
LUNCH– Nicoise Salad – spring mix, tuna, red potatoes, olives, green beans, tomato, cucumber 

and hardboiled egg with honey mustard dressing and a fresh roll 
DINNER- Chicken enchilada bake, Spanish rice, refried beans & fajita vegetables 

 

TUESDAY- Oct. 6 
BREAKFAST–Scones 

LUNCH– Loaded Baked Potato with Chili – Baked potato topped with chili, cheese, bacon, 
green onion, and a side of sour cream served with broccoli 

DINNER- Ham steak with orange cranberry sauce, roasted sweet potatoes and snow peas 
 

WEDNESDAY– Oct. 7 
BREAKFAST– Fresh Waffles 

LUNCH- Chicken Parmesan Sub: Chicken tenders topped with marinara and shredded 
mozzarella, with a side of Orzo pasta salad  

DINNER- Slow cooked Corned beef and cabbage with red potatoes and stone-ground mustard 
 

THURSDAY–Oct. 8 
 BREAKFAST-Bacon mushroom Swiss Omelet  

LUNCH– Grilled Ham & Cheddar on White bread, with potato salad 
DINNER- Chicken Adobo, with steamed Jasmine rice and mixed vegetables 

 

FRIDAY– Oct. 9 
BREAKFAST- Sweet cream cheese Blintz, with Peach compote, and whipped cream 

LUNCH- Grilled shrimp quesadilla, filled with tomato, green onion and cheese, served with 
Spanish rice, salsa, sour cream and guacamole 

DINNER- Roast pork chops in creamy portabella mushroom sauce, herbed stuffing and Brussels 
sprouts 

 

SATURDAY- Oct. 10 
BREAKFAST- Eggs Benedict 

LUNCH– A BLT Croissant, avocado spread, bacon, lettuce, and tomato, served with Kettle 
chips 

DINNER- BBQ brisket burnt ends, with au gratin potatoes and root vegetables 
 

SUNDAY–Oct. 11 
BREAKFAST– Chef’s French Toast 

LUNCH- Porky pig sandwich: pulled pork, ham and bacon, with a runny fried egg on a house 
bun, served with Tots 

DINNER- Chicken Cordon Bleu with Béchamel sauce, wild rice and roasted carrots 
 
 

 
 

  
 
 
 
 
 
 

 
 


