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Evergreen Retirement Residence | 225 N. Evergreen St. Burbank, CA 91505 | License #197609022 | Our Chef can be contacted via email at chef@evergreenretire.com.  Menu is subject to change without notice.

Happy Independence Day! 
"I like to see a man proud of the place in which he lives.

I like to see a man live so that his place will be proud of him."
– Abraham Lincoln

LUNCH 
Beef Stroganoff

Spinach Salad, Dijon Vinaigrette
Berry Parfait 

DINNER
Traditional Cobb Salad

with Sliced Avocado
Dinner Roll

 Assorted Ice Cream Flavors

LUNCH 
Orange Chicken

White Rice
Asian Stir Fry Vegetables

Almond Cookie
DINNER

BBQ Beef Sandwich
Sweet Potato Fries

Grilled Peaches

LUNCH
Crab Linguini with Peas

Butter Naan Bread
Vegetables

DINNER
Swedish Meatballs
Mashed Potatoes 

Carrots and Cauli�ower
Pudding 

LUNCH
Beef Enchiladas

Pico de Gallo & Sour Cream
Corn & Black Bean Salad 

Tres Leches Cake
DINNER 

Grilled Cheese Sandwich
Tomato Soup & Side Salad

Fresh Fruit 

LUNCH 
Herbed Salmon 
Boiled Potatoes

French Style Green Beans
Banana Mousse 

DINNER
Eggplant Parmesan
Italian Pasta Salad

Marbled Strudel

LUNCH 
Chicken Cacciatore

Olive Oil Pasta
Caesar Salad
Carrot Cake 

DINNER
Shepherd's Pie

Fresh Dinner Roll
Assorted Ice Cream Flavors

LUNCH 
Egg Salad Croissant 

Cucumber Tomato Salad
Slice of Watermelon

DINNER
Manicotti Primavera

Garlic Bread
Broccoli & Carrots

Orange Cake

LUNCH 
Baked Tilapia

Sweet Potatoes
Brussel Sprouts

Fruit Jell-o 
DINNER

Chinese Chicken Salad
Egg Roll

Caramelized Banana Toffee

LUNCH
Loaded Street Beef Dogs 

Onion Rings 
Potato Salad 

DINNER
Mushroom & Sausage
Flatbread with Ricotta
Classic Caesar Salad

LUNCH
Pasta Carbonara

Spinach Romaine Salad
Chocolate Mousse

DINNER
Teriyaki Stir Fry Vegetables

Brown Rice and Eggroll
Assorted Ice Cream Flavors

LUNCH
Lemon & Thyme Chicken

Orzo Pasta Salad
 Spinach & Feta Pastry

DINNER
Classic Meatloaf with Brown Gravy

Mashed Potatoes 
Seasonal Vegetables

LUNCH 
Sweet & Sour Pork

Steamed Rice
Apple Cake 

DINNER
Ranch Chicken Wrap

Tomato & Cucumber Salad
Fresh Fruit 

Bread Pudding 

LUNCH
Chicken Quesadilla

Guacamole & Sour Cream
Corn & Black Bean Salad 

Tres Leches Cake
DINNER

Grilled Fish
Sweet Potatoes 

Sautéed Green Beans 

LUNCH 
Stuffed Bell Peppers

Three Bean Salad 
Banana Cake with

Cream Cheese Frosting
DINNER

Egg Salad Croissant 
Berry Spinach Salad
Fresh Fruit & Jello

LUNCH 
Grilled Ham & Cheese 

Fresh Pickles 
Assorted Fruit  

DINNER
Honey Mustard Chicken

Garden Salad & Fresh Roll
Ice Cream

LUNCH 
White Fish 
Garden Rice

Grilled Zucchini
Peach Pie 

DINNER
Salami & Swiss Sandwich
Dill Pickle, Potato Chips

Fresh Fruit

LUNCH 
Pepperoni Pizza

Caesar Salad
Fresh Fruit 

Strawberry Mousse 
DINNER

Blackened Fish
Buttered Jasmine Rice

 Squash Medley 

LUNCH
Chicken Piccata over Egg Noodles 

Peas and Carrots
Jell-O Cake 

DINNER
Corn Breaded Cat�sh
Fresh Lemon Wedge

Roasted Potatoes
Brussels Sprouts

LUNCH
BBQ Chicken 

Roasted Potatoes,
Broccoli & Cauli�ower 

Apple Cake 
DINNER

Turkey Wrap 
Assorted Chips

Sliced Watermelon

LUNCH
Veggie Quiche 
Garden Salad

Chef's Dessert Creation
DINNER

Glazed Ham Steak
Almond Barley Rice
Sautéed Broccoli 

Ice Cream Sandwich

LUNCH
Turkey Melt

Coleslaw
Baked Beans

Ambrosia Salad 
DINNER 

Spaghetti Bolognese 
Garlic Bread 
Coffee Cake

LUNCH
Baked Maple Glazed Salmon
Sweet Potatoes and Broccoli 

Fruit Cobbler
DINNER

Veggie Quesadilla
Spanish Rice & Pinto Beans
Assorted Ice Cream Flavors

LUNCH 
Cheese Blintzes with Berry Sauce

Sweet Bell Pepper Salad
Sliced Fruit 

DINNER
Meat Lasagna

Grilled Zucchini
Garlic Bread

Cream Puffs  

LUNCH 
Chicken Marsala

Garlic Mashed Potatoes
Sautéed Green Beans

Fresh Fruit 
DINNER

Macaroni & Cheese Casserole
Sautéed Collard Greens

Strawberry Mousse

LUNCH
Cheese Enchilada

Spanish Rice
Refried Beans

Fresh Fruit 
DINNER

Shrimp Scampi Fettuccini
Vegetable Skewers 

Tapioca Pudding

Thursday

LUNCH
Roast Pork 

Traditional Stu�ng
Spinach Cranberry Salad w/ Walnuts

Honey Cake 
DINNER

Stuffed Cabbage Rolls
Mashed Potatoes

Roasted Beets

Wednesday

LUNCH
Beef Sloppy Joes
Tangy Coleslaw 

Fresh Seasonal Fruit 
DINNER

Vegetarian Baked Ziti
Hearts of Romaine Salad

Chocolate Cake

Tuesday

JULY 4TH PATIO LUNCH
All-American BBQ Cookout
Potato Salad, Watermelon
Fresh Berry Cream Cake

DINNER
Turkey Club Sandwich

Onion Rings
Hot Fudge Brownie

Independence Day (US) 

Monday

LUNCH
Caribbean Pork Chops
Confetti Rice and Peas

Ice Cream 
DINNER

Waldorf Chicken Salad
on Croissant
Berry Parfait

Sunday

LUNCH 
Hearty Pot Roast
Mashed Potatoes
Roast Vegetables

DINNER
Croque Monsieur

(Ham and Cheese Sandwich)
Cucumber and Tomato Salad

Dark Chocolate Mousse

Saturday

LUNCH
Classic Reuben Sandwich

Dill Pickle, Coleslaw
Marble Cake 

DINNER
Cheese Ravioli in Marinara Sauce

Garlic Bread 
Ambrosia Salad

Canada Day 

Friday

MENU




