
SRG Senior Living Communities’ restaurants invite residents to enjoy a flexible,  
restaurant-style dining experience designed for comfort, choice, and connection.

Great meals are more than just food—they’re about people. Our culinary teams bring together:

• Fresh ingredients and expert preparation. 
• Abundant choices and ever-evolving menus. 

• Attentive service, stylish surroundings, and good company. 
• Varying seating arrangements without reservation on a first-come, first-served basis.

Residents can dine early or dine late, at their leisure, with restaurants ready to welcome and serve them  
12 hours a day—featuring elevated, seasonal, healthful cuisine.
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SAMPLE DINNER MENU
SOUPS

French Onion Gratinée

New England Clam Chowder

SALAD STARTERS
Crisp Iceberg Wedge with Heirloom Tomato, Smoked Bacon, Red Onion & Roquefort Dressing

EVOO-Roasted Asparagus and Burrata Salad with Balsamic Glaze

OUR NIGHTLY ENTRÉE SELECTIONS
Chef-Inspired - Roasted Tenderloin of Beef, Sliced to Order, with Cabernet Demi-Glace

Homestyle - Slow-Cooked Baby Back Pork Ribs with Sarsaparilla Glaze

Fresh Catch - Rainbow Trout Almondine with Lemon Brown Butter & Toasted Almonds

Simply Vegetarian - Crispy Sweet Potato & Black Bean Tacos with Lime Crema, Cabbage Slaw & Pico

ENTRÉE ACCOMPANIMENTS
Sautéed Haricots Verts

Chef’s Seasonal Vegetables

Sautéed Spinach

Grilled Roma Tomato

Pommes Frites

Seasoned Black Beans

Oven-Baked Russet Potato

Herb Rice Pilaf

 

SIGNATURE ENTRÉES AVAILABLE NIGHTLY
Signature Cornucopia Salad with House Parsley Vinaigrette

Herb-Marinated Chicken Breast, Pan Sautéed with Garlic Butter

Court-Bouillon-Poached Fresh Salmon Filet

Chef’s Daily Pasta Pomodoro Selection

DESSERTS
Baked Granny Smith Apple Tart with Vanilla Bean Ice Cream

Seasonal Fruit & Artisan Cheese Plate

Assorted Freshly Baked Cookies

TH, VH, AL, LS, SS, TVO, LVR, MVA


