
Dining Menu
SEPTEMBER

Lenox Hill 
Neighborhood House
center @ lenox hill
neighborhood house

Spaghetti carbonara with 
turkey bacon and peas and 
sautéed zucchini

Marinated baked cod with 
corn and potato cream sauce, 
brown rice and cabbage and carrot 
slaw

b r e a k f a s t

b r e a k f a s t

l u n c h

l u n c h

d i n n e r

d i n n e r

Yogurt, coconut and cranberry 
granola, and oatmeal

Whole wheat English muffin 
and oatmeal

Pasta primavera, romaine, 
carrot, beet, and chickpea salad, 
and dinner roll 

Beef stew, beet, arugula, and feta 
salad, and brown rice 

Beef stir fry, sautéed green beans, 
and brown rice 

Stuffed peppers with turkey, 
brown rice, and arugula salad

Hard boiled egg, Wheatena, and 
whole wheat mini bagel

Cottage cheese and bran flakes

Sesame soy chicken, spinach, 
hard boiled egg, mushroom, red 
onion salad, and brown rice

Jerk chicken, polenta, and collard 
greens 

Grilled mozzarella and 
tomato sandwich spinach and 
white bean soup, and kale, romaine, 
red cabbage, and Parmesan salad

Vegetarian lasagna and 
romaine, carrot, beet, and chickpea 
salad

Cottage Cheese and grits

Corn muffins, cottage cheese, 
oatmeal

Shephard’s pie, sautéed spinach, 
and dinner roll 

Ziti with chicken, tomato, 
and rosemary, sautéed broccoli 
with mushrooms and onions, dinner 
roll  

Meat sauce with peppers and 
tomatoes, red cabbage salad, and 
spaghetti 

Beef and turkey meatloaf 
with mushroom gravy, barley, 
corn and black bean salad, and baby 
spinach salad

Cottage Cheese, bran muffin, and 
cream of wheat

Scrambled eggs, cream of wheat, 
and multigrain bread

Baked mushroom chicken, 
bulgur, and beet salad

Shephard’s pie with beef and 
turkey, roasted zucchini, and dinner 
roll

Scrambled eggs, multigrain 
bread, Wheatena

Cottage cheese, Wheatena and 
English muffin

Coconut curried fish, tabbouleh 
with garbanzo beans, braised collard 
greens

Salmon frittata with potatoes 
and peas, tossed salad, and dinner 
roll

Chicken sausage, brown rice 
pilaf, and beet arugula, and feta salad

Chickpea stew, bulgur, and baby 
spinach salad

Potato and spinach frittata, 
turkey bacon, whole wheat English 
muffin, and oatmeal 

Center Closed for Elections. 
No Meals Served. 

Vegetable Biryani
with chickpeas, pita halves, and 
garden salad

 

Spinach and mozzarella 
quiche, spinach salad, and dinner 
roll

Banana French Toast and grits

Cheesy home fries, turkey 
sausage, and multigrain bread

Chicken Salad, arugula salad
with balsamic vinegar, and whole 
wheat bread

Chicken Parmesan, sautéed  
mustard greens, and whole wheat 
spaghetti

Black bean and sweet potato 
chili, steamed broccoli and 
cauliflower, and dinner roll

Tuna fish salad, garden salad, 
and multigrain bread

W E E K  O F  S E P T E M B E R  2 - 8

W E E K  O F  S E P T E M B E R  9 - 1 5

fresh fruit served 
with every meal

monthly 
nutritional 
highlight:

Oat Bran

We are always improving 
our menus. Since the 

breakfasts have been carb 
heavy, but need to be high 

in fiber DFTA is allowing 
us to serve an ounce of oat 

bran or flax seeds.  Oat bran 
is extremely heart healthy 
and fiber rich, but is lower 

in overall carbs than a piece 
of bread. We’re going to 
have it on the breakfast 

buffet to supplement the 
breakfast frequently. 

Featured 
Local Farms

Mead Orchards 
Tivoli, NY

LynOaken Orchards 
Medina, NY

Minkus Family Farm 
New Hampton, NY

cooking 
classes & 

nutritional 
events:

Farmers Market Tour
Wednesday, September 

19th 
12:00-3:00 p.m.

Teaching Kitchen 
Administration Manager, Leah 

Gable will lead a tour of the 
Union Square Greenmarket. 
Each participant gets a few 

dollars in Health Bucks. Learn 
about what is in season, 

nutrition, and simple recipes. 

Menu Meeting
Thursday, September 

20th
Sun Room 

9:00-10:00 a.m.

Attend one of the quarterly 
Menu Meetings to meet with 
the new Executive Chef Tim 

Mercado, Sous Chef Michael 
Mangieri and Teaching Kitchen 

Executive Chef Lynn Loflin to 
provide feedback on the menus 

and food services. 

Breakfast: 8:15–9 AM Check in from 8-9            Lunch: 11:30–12:30 PM Check in from 9:15-12:10          Dinner: 5:30-6:30 PM Check in from 4:30-6:30
Veggie burgers for breakfast and lunch must be requested at least 15 minutes before meal start time.      Voluntary contribution: breakfast $1; lunch $1.50; dinner $1.50

SUN
9/2

SUN
9/9

WED
9/5

WED
9/12

MON
9/3

MON
9/10

THUR
9/6

THUR
9/13

TUES
9/4

TUES
9/11

FRI
9/7

FRI
9/14

SAT
9/8

SAT
9/15

343 East 70th Street, New York, NY 10021
(212) 218-0319 
www.lenoxhill.org   |   center@lenoxhill.org



Spinach and mozzarella quiche, kale, 
romaine, apple red cabbage salad, and dinner roll 

Turkey meatloaf, cauliflower with carrots and 
parsley, and barley

Butternut squash mac and cheese, Brussel  
sprout and kale sauté, and dinner roll 

b r e a k f a s t

b r e a k f a s t

b r e a k f a s t

l u n c h

l u n c h

l u n c h

d i n n e r

d i n n e r

d i n n e r

Corn muffin, hard boiled egg, and 
Wheatena

Cottage cheese, cheesy grits, and 
multigrain bread

Baked eggs and multigrain bread

Baked salmon with lemon, tarragon, and 
thyme, garden salad, and dinner roll 

Potato and pea frittata, arugula salad, dinner 
roll

Rosemary chicken, baked sweet potato, and 
collard greens with tomato

Vegetable lasagna and chickpea salad with 
tomatoes and parsley

Baked chicken breast with mushrooms 
red peppers, and onions, brown rice, and 
garden salad

Beef and pepper pasta and arugula salad

Cottage Cheese and oatmeal

Scrambled eggs with tomatoes, 
peppers and onions, whole wheat 
English muffin, and oatmeal

Greek yogurt, hard boiled egg, and 
grape nuts cereal 

Chicken Caprese, tabbouleh, and roasted broccoli 

Chicken stew with ginger and pumpkin, 
chickpea salad with dill, and brown rice

Baked cod with Creole sauce, Parmesan 
polenta, and sautéed green beans and onions

Hamburger, hamburger bun, tomato, and cole slaw

Rotini with chicken sausage, and roasted 
cauliflower, kale, romaine, cabbage, and parmesan 
salad, and dinner roll

Arroz con pollo and collards with tomato

Hard Boiled egg, oatmeal, whole 
wheat mini bagel

Scrambled eggs, Wheatena, and 
whole wheat bread

Cottage cheese, Wheatena, and 
whole wheat bread

Baked ziti with meat sauce, roasted 
vegetables, and arugula salad

Salmon burger, hamburger bun, lettuce and 
tomato, and cole slaw

Baked pollack with lemon garlic 
breadcrumbs, baked sweet potatoes, sautéed  
green beans, and dinner roll

Baked Herbed Chicken Thighs, cauliflower 
with carrots and parsley, and dinner roll

Turkey meatloaf, broccoli and red peppers, and 
dinner roll

Turkey meat sauce, spinach, hard boiled egg, 
mushroom, and red onion salad, and spaghetti 

Potato and Spinach Frittata, 
Wheatena, and English muffin

Hard boiled egg, Wheatena, and 
multigrain bread

Cottage cheese and oatmeal

Arroz con pollo, baby spinach salad, and dinner 
roll

Lentil stew with carrots and turnips, bulgur, 
and arugula salad

Spinach Mozzarella Quiche with kale, romaine 
and red cabbage salad

Cottage cheese, bran muffin, and 
cream of wheat

Greek yogurt and whole wheat 
blueberry muffins 

Baked eggs, carrot raisin muffins, 
and cheerios

Baked chicken thighs, braised collard greens, 
and brown rice with beans

Pot roast with tomatoes and onions, cheesy 
polenta, baby spinach salad

Turkey burger with cheese, hamburger bun, 
and cabbage and carrot slaw

Spanish style catfish, spinach, hard boiled, 
mushroom, and red onion salad, and brown rice

Vegetable ziti, cauliflower with carrots and parsley, 
and dinner roll

Black bean and sweet potato chili, baby 
spinach salad, and bulgur pilaf

Greek Yogurt, coconut and 
cranberry granola, and oatmeal

Potato and Spinach Frittata, 
oatmeal, and multigrain bread

Scrambled eggs, cheerios, and 
whole wheat English muffin

Spaghetti Bolognese and sautéed green beans

Chicken Parmesan, broccoli and red peppers, 
and spaghetti 

Baked pork, braised red cabbage with apples, and 
barley

Beef and broccoli, garden salad, and barley pilaf

Tuna fish salad, escarole and white bean soup, 
and multigrain bread

Butternut squash soup, grilled mozzarella and 
tomato sandwich, sautéed green beans, and dinner 
roll

Banana French Toast  and grits 

Turkey bacon, cereal, whole wheat 
mini bagel 

Greek yogurt, oatmeal, and whole 
wheat bread

BBQ pulled pork, baked macaroni and cheese, 
and hamburger bun

Baked salmon with cilantro pesto, quinoa 
pilaf, and roasted butternut squash

Baked bluefish with corn and potato 
sauce, bulgur, and beet arugula, and red onion salad

Turkey chili, kale with lemon, and brown rice

Veggie burger, hamburger bun, tomato, and red 
cabbage salad

Rotini with spinach, chickpeas, and garlic, 
romaine, kale, black olive and feta salad

W E E K  O F  S E P T E M B E R  1 6 - 2 2

W E E K  O F  S E P T E M B E R  2 3 - 2 9

W E E K  O F  S E P T E M B E R  3 0 - O C TO B E R  6

We reserve the right to change the menu as needed, based on product availability or other circumstances. The Center @ Lenox Hill Neighborhood House is funded by the New York City Department for the Aging and private support and contributions.

SUN
9/16

SUN
9/23

SUN
9/30

WED
9/19

WED
9/26

WED
10/3

MON
9/17

MON
9/24

MON
10/1

THUR
9/20

THUR
9/27

THUR
10/4

TUES
9/18

TUES
9/25

TUES
10/2

FRI
9/21

FRI
9/28

FRI
10/5

SAT
9/22

SAT
9/29

SAT
10/6


