
APRIL 2025 LUNCH MENU 
PEACE, INC. SENIOR NUTRITION PROGRAM 

 

 

RESERVATIONS:  CALL THE LUNCH LINE @315-469-3259         LUNCH IS SERVED AT NOON            60+ SENIORS… $3.50           GUESTS UNDER 60… $7.00 

LUNCH RESERVATIONS SHOULD BE IN BY 12:30 PM THE DAY BEFORE OR BY THURSDAY 12:30PM FOR THE FOLLOWING WEEK. 
If you have a food allergy, please notify us. 

MONDAY TUESDAY WEDNESDAY THURSDAY 

 1 
SWEDISH STYLE MEATBALLS OVER 

PARSLEY & BUTTER EGG NOODLES 
CALIFORNIA BLEND VEGETABLES 

FRESH PEAR 
WHOLE WHEAT BREAD W/MARGARINE 

2 
BEEF CHILI 

ROASTED TEX-MEX SEASONED CORN 
NAAN BREAD 

GREEK YOGURT 

3 
CHICKEN ALFREDO 

SERVED OVER BOWTIE PASTA 
BROCCOLI FLORETS 

BANANA 
ITALIAN BREAD 

7 
MUSHROOM SWISS BURGER 

W/LETTUCE, TOAMATO ON A 
WHEAT BUN 

HOMESTYLE POTATO SALAD 
ROASTED BRUSSEL SPROUTS 

JELL-O W/WHIP 

8 
HERB ROASTED CHICKEN 

MASHED SWEET POTATOES 
CREAMED SPINACH 

GRAPES 

9 
SCALLOPED POTATOES & HAM 

ROASTED SQUASH 
MANGO 

10 

CATERED LUNCHEON 
SPAGHETTI, MEATBALLS, & SALAD 

          ENTERTAINMENT BY CLEAR 
          SIGN UP IN OFFICE - $5 

14 
SLOPPY JOE ON KAISER ROLL 

PEAS & PEARL ONIONS 
HONEY DEW 

15 
EGGPLANT PARMESAN 

SPAGHETTI W/RED SAUCE 
DICED MANGO 

16 
DILL-GREEK YOUGURT CHICKEN 

SALAD ON CROISSANT 
HEARTY MINESTRONE SOUP 

APPLESAUCE 

17 
KIELBASA 

BRAISED RED CABBAGE 
PIEROGIS 

CANTALOUPE 

21 
TUNA SALAD W/CHOPPED EGG 

SALAD ON A KAISER ROLL WITH 
SHREDDED LETTUCE  

BROCCOLI & CHEDDAR SOUP 
APPLESAUCE 

22 
MISO CHICKEN 

VEGETABLE LO-MEIN 
MANDARIN ORANGES 

23 
MONTREAL SEASONED CUBE STEAK 
BAKED POTATO W/SOUR CREAM & 

CHIVES 
ITALIAN VEGETABLE 

FRUIT COCKTAIL 
FRESH BAKED DINNER ROLL 

 

24 
OVEN BAKED ZITI W/ 

GIANELLI ITALIAN SAUSAGE 
GREEN BEANS 

CRUSTY ITALIAN BREAD 
BANANA 

28 
SYRACUSE FAMOUS CHICKEN 

RIGGIE’S 
SAUTEED GREENS 

PEACHES 
FRESH BAKED DINNER ROLL 

                                                                           29  
BEEF HOT DOG W/SAUERKRAUT 

BAKED BEANS 
BANANA PUDDING 

(FRESH BANANA & ‘NILLA WAFERS) 

30 
SHEPHERD’S PIE 

(BEEF /4-WAY VEGETABLE & 

WHIPPED POTATO TOPPING) 
DICED PEARS 

 


