
3130292827

26252423222120

19181716151413

1211109876

54321

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

March 2022 
BREAKFAST

Mushroom & Spinach Omelet, Avocado 
Toast & Side of Fresh Fruit

LUNCH 
Pasta ala Genovese/Meat Sauce

Herbs/Parmesan Garlic Naan
Lemon Cake

DINNER
Basil Pesto Flatbread: Mozarella, Red 

Onions, Tomatoes & Artichokes 
Sponge Cake with Berries

BREAKFAST
Mini Bacon & Egg Bites

Side of Fresh Fruit
LUNCH 

Ragout of Lamb Sauce Poulette
Potato, Peas & Steamed Spinach, 

Parmesan Garlic Bread
Almond Cake

DINNER
Eggplant Parmigiana, Roasted 

Vegetable & Lentil Salad 
Bread Pudding

BREAKFAST
Breakfast Turkey Melt w/

Avocado, Eggs & Side of Fruit
LUNCH 

Hungarian Beef Goulash
Side of Mushroom Pasta Stroganoff

Fruit Jell-O
DINNER

Basque Country Chicken w/ Tomatoes
Peppers, Onions & Potatoes

 Chocolate Sou�e

BREAKFAST
Berry French Toast

Eggs & Side of Fresh Fruit
LUNCH 

Seafood Cioppino
Crispy Garlic Crostini

Bourbon Vanilla Fruit Tart
DINNER

 Grilled Ham Citrus Sauce
German Potato Salad and Vegetables

Coffee Cake

BREAKFAST
Buckwheat Pancakes

Sausage, Eggs & Fresh Fruit
LUNCH 

Sweet-n-Sour Pork Ribs
Vegetable Jasmine Rice Medley 

Ice Cream Sundae
DINNER

Chicken Taco Salad: Lettuce, Cheese, 
Pico de Gallo & Guacamole

Chocolate Eclairs

BREAKFAST
Cinnamon Coffee Cake/Streusel/Crumb 

Topping, Scrambled Eggs, Fresh Fruit
LUNCH

Chicken Cordon Bleu
Ratatouille Vegetables & Crostini

Cheese Cake
DINNER

 Sun-dried Tomato, Basil/Cheese & Olive 
Oil Olives/Capers Flatbread 

Side of Caesar Salad
Butter Pecan Ice Cream

 
BREAKFAST

Bagels, Lox & Cream Cheese, Arugula, 
Tomatoes, Cucumber & Fruit

LUNCH 
Fettuccini Alfredo w/ Turkey Meatballs

Garlic Bread and Speared Zucchini
Banana Split

DINNER
French Dip Sandwich

Crispy Onion Rings, Burrato & Tomato
Arugula Salad in Herb Olive Oil

Crème Brûlee

BREAKFAST
Southwest-Style Hash Browns
Avocado, Side of Fresh Fruit

LUNCH 
Fish Provencal, Crispy Polenta, Lemon

Bearnaise Sauce, Mashed Turnips & 
Roasted Zucchini
Vanilla Fruit Tart

DINNER
Grilled Cheese Sandwich, Hearty 

Chicken Noodle Soup
Tapioca Pudding

BREAKFAST
Breakfast Ham and Cheese

Panini, Eggs & Side of Fresh Fruit
LUNCH 

Seared Steak Au Poivre 
Rosemary & Thyme Potatoes
Grilled Parmesan Asparagus

Ginger Cake
DINNER

Soba Noodles ala Carbonara
Asian Slaw Salad 

Apple Turnover

BREAKFAST
Banana Nutella Crepes, Eggs

Side of Fresh Fruit 
LUNCH 

One Pan Honey Salmon, Green Beans 
Spätzle w/ Herb Beurre Blanc 

 Baked Apples
DINNER

Honey Mustard Chicken Spring
Spinach, Bacon, Berries, Feta 

 Cheese, Tomatoes & Balsamic Dressing
Mixed Fruit Salad Bowl

BREAKFAST
Bacon & Mushroom Omelet

Biscuits & Side of Fresh Fruit
LUNCH 

Pork Chop w/ Beurre Blanc, Creamy 
Mushroom Sauce, Steamed Potatoes 

Apple Walnut Spinach Salad
Pear Tart Tatin 

DINNER
 Cheese Enchiladas, Refried Beans, 

Spanish Rice & Pico de Gallo
Fresh Baked Cookies

BREAKFAST
Cheesy Scrambled Eggs,

Corned Beef Hash and Fresh Fruit
LUNCH 

Seared Shrimp in Veloute Sauce, 
Roasted Vegetables, Bulger Salad  

Chef's Cake of the Day
DINNER

Classic Club Sandwich: Turkey, Bacon, 
Tomato, Lettuce, Herb Aioli & Fruit Salad

Cinnamon Sugar Palmiers

BREAKFAST
Bagels, Lox & Cream Cheese

Lettuce, Tomato, Cucumber, Capers
LUNCH 

Chicken Marsala Milanese
Escalope Lyonnaise/onions w/

vinegar Sauce
Corsican Lemon Mousse

DINNER
Veal Stroganoff over Linguine Pasta

Peas and Carrots and Garlic Roll
Bourbon Vanilla Cream

 
BREAKFAST

 Blueberry Pancakes, Scrambled Eggs
Side of Fresh Fruit

LUNCH 
Herbs Crusted White Fish Over

Brown Rice & Roasted Vegetables
 Strawberry Cake

DINNER
Sloppy Joes on Brioche Bun

Cole Slaw & Side of Watermelon
Peach Cobbler & Fresh Cream

 
BREAKFAST

Sausage, Mushroom & Tomato Skillet 
Baked Beans, English Mu�n & Fruit

St. Patrick's Day Lunch
Slow Cooker Corned Beef Brisket, 

Cabbage, Celery & Onion, Red Potatoes 
Key Lime Pie

DINNER
Winter Squash Lentil Stew w/ Spinach 

Shamrock Soda Bread
Irish Apple Cake

BREAKFAST
One Pan Breakfast Potatoes, Eggs,

Crispy Bacon & Side of Fruit
LUNCH 

Trout Ala Meuniere Mushroom and 
Barley Pilaf & Ratatouille Vegetables

Orange Cream Cake
DINNER

Loaded Bacon, Mac N' Cheese w/ 
Broccoli & Chives

Vanilla Cream Puff Pastry w/ Berries

BREAKFAST
Blueberry Wa�es, Any Style Eggs

Side of Fresh Fruit
LUNCH 

Baby Back Ribs w/ BBQ Sauce, Cole 
Slaw Salad, Roasted White Corn  

Tapioca Fruit Tarts
DINNER

Portobello Mushroom Ravioli in 
Antipesto Sauce, Garlic Crostini, Charred 

Cumin Asparagus
Peach Cobbler ala Mode

 
BREAKFAST

Egg White Omelet w/ Spinach, Onions, 
Tomatoes & Cheese, Toast, Side of Fruit

LUNCH 
The Ultimate Pot Roast

Vichy Carrot, Pomme Puree
Molten Chocolate Cake 

DINNER
Ranch Chicken Wrap

Side of Mango & Corn Salad
New York Cheesecake & Strawberries

BREAKFAST
Mini Egg Bites, Avocado Toast

Side of Fresh Fruit
LUNCH 

Baked White Fish, Pommes Frites
Tartar Sauce, Lemon & Gherkins

Chocolate Sou�e
DINNER

Baked Ziti w/ Garlic Butter Focaccia
Gratin Artichokes & Swiss Chard

Creme Caramel Custard Lady�ngers

BREAKFAST
 French Toast with Peach caramel 

topping, Scrambled eggs and Avocado
LUNCH 

 Tofu Vegetable Stir Fry w/ Cashews, 
Over Cauli�ower Rice

Apple Tart Tatin
DINNER

Classic Quiche Lorraine
Burrata arugula, spring mixed lettuce, 
tomatoes, Crostini, balsamic dressing 

Strawberry Cheese Cake

BREAKFAST
Denver Omelet, Biscuits

Sausage Links & Side of Fruit
LUNCH 

Turkey Pot Pie
Roasted Butternut Squash, Carrots, 

Turnip & Cauli�ower
Wedding Cake

DINNER
Salami & Swiss Cheese Sandwich
 Southwestern Style Quinoa Salad

Tapioca Pudding 

BREAKFAST
Crispy Bacon & Eggs, Hash

Browns & Side of Fruit
LUNCH 

Pork Blanquette
Baked Sweet Yam

Shaved Brussel Sprouts 
Pineapple Upside Down Cake

DINNER
Cannelloni with Ricotta Cheese

Spinach & Arugula Salad
Ambrosia Salad

BREAKFAST
Buckwheat Pancakes, Eggs

Side of Fruit
LUNCH 

Salmon w/ Chimichurri Sauce
Boiled Potatoes & French Green Beans

Fruit Jell-O
DINNER

Chicken Tacos w/ Cabbage, Refried 
Beans, Spanish Rice & Guacamole

Banana Split

BREAKFAST
Cheesy Potato and Eggs w/

Sliced Avocado & Side of Fresh Fruit
LUNCH 

Drunken Mussels Fettuccini w/ Beurre 
Blanc, Asparagus, Fresh Herbs

Butter Garlic Naan
Berry Fruit Tarts

DINNER
Steak Salad w/ Avocado, Tomatoes, 
Cucumber, Feta Cheese & Onions 

Peach Pie

BREAKFAST
Buttery Biscuits & Jam, Eggs

Side of Fresh Fruit
LUNCH 

Tomato and Rosemary Osso Bucco
Polenta and Provencal Vegetable Tian

Classic Éclair
DINNER

Grilled Portobello & Swiss Panini
Fig Couscous Salad
 Cookies ala Mode

Monday

BREAKFAST
 Bagels w/ Lox, Cream Cheese, 

Cucumber & Tomato, Side of Fresh Fruit
LUNCH 

Normandy Chicken
Lyonnaise Potatoes, Roasted Squash

Banana Cream Cake
DINNER

Vegetable Egg Rolls
Fried Rice and Chinese Mandarin Salad

Spumoni Ice Cream

Sunday

BREAKFAST
Paprika Fried Eggs

Side of Breakfast Potato and Fruit
LUNCH 

Sweet and Sour Pork Skewers
Cole Slaw Salad and Roasted Corn

Custard Cream Apple Pie
DINNER

Rigatoni Al Segreto, smoked Turkey Sausage, 
Pink Sauce Parmigiano Reggiano 
Lebanese Mountain Garlic Bread 

Barigoule of Spring Vegetables
Tres Leches Cake

Saturday

BREAKFAST
Nutella Strawberry Crepes, Eggs,

Side of Fresh Fruit
LUNCH

Slow Cooker Beef Brisket & BBQ Sauce
Red Boiled Potatoes & Braised Cabbage

Almond Pound Cake
DINNER

Lemon Sole with Fish Veloute
 Roasted Beets, Turnip and Carrots

Haricots Verts Almondine 
Sponge Cake with Strawberry Coulee 

Friday

BREAKFAST
Belgian Wa�es w/ Maple Syrup 

Fried Eggs, Fresh Fruit
LUNCH 

Turkish Chicken Kebabs
Chickpea Rice Pilaf and Broccoli

Fruit Tart
DINNER

Sauté Shrimp on a Bed of Charred 
Summer Vegetables Salad

Orange French Yogurt Cake with 
Marmalade Glaze

Thursday

BREAKFAST
French Omelet, Toast w/ Hummus, 

Cucumber, Tomato & Avocado
LUNCH

Seared Scallops with Crème Dechalote
Herbed Roman Style Gnocchi

Grilled Asparagus 
Peach Turnover

DINNER
 Eggplant Hummus Veggie Burger

French Garden Potato Salad
Angel Cake with Berries

Wednesday

BREAKFAST
Zucchini Hash Browns, Poached Eggs, 

Side of Fresh Fruit
LUNCH

Creole Chicken and Sausage Jambalaya
Steamed Broccoli

Chocolate, Orange Mousse
DINNER

Ragout Provencal Style Veal Daube
Butter Egg Noodles with Peas & Carrots

Pear Tarte Tatin

Mardi Gras 

Tuesday
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