
Dining Menu
MAY 2019

Lenox Hill 
Neighborhood House
center @ lenox hill
neighborhood house

Turkey and pumpkin chili; 
barley pilaf; and spinach, apple, and 
red onion salad

Kale pesto pasta with 
broccoli and Parmesan; and 
romaine, tomato, carrot, and kidney 
bean salad

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

Hard-boiled egg; multigrain 
bread; and spiced raisin Wheatena

Low-fat yogurt; tropical muesli; 
and whole wheat roll

Baked salmon with cilantro 
citrus sauce; brown rice; and 
sautéed kale with tomato

Whole wheat mac-n-cheese; 
romaine, carrot, beet and chickpea 
salad; and whole wheat bread

Vegetable Baked ziti; and 
romaine, kale, bell pepper, olive and 
feta salad

Baked chicken thighs with 
Moroccan sauce; brown rice pilaf; 
and braised cabbage with apples

Low-fat yogurt; coconut cranberry 
granola; and whole wheat roll

Scrambled eggs; multigrain 
bread; and whole grain bran cereal

Cauliflower chickpea bulgur 
bake; spinach, hard-boiled egg, 
mushroom and red onion salad; and 
whole wheat bread

Turkey meatballs in tomato 
sauce; cheesy grits; and arugula 
salad

Baked cod with sweet and 
sour sauce; brown rice with 
mushrooms; and sautéed bok choy

Escarole and bean soup; grilled 
tomato and mozzarella sandwich; 
and baby spinach salad

Scrambled eggs; whole wheat 
bread; and multigrain flake cereal

Cottage cheese; and bran muffin

Three bean stew with sweet 
potato and watercress; bulgur 
pilaf; and tossed salad

Tuna salad; multigrain bread; and 
romaine, kale, apple, red cabbage, 
and Parmesan salad

Teriyaki  chicken thighs; 
sesame soba noodles; and cabbage 
and carrot slaw

Coconut chickpea curry with 
spinach; bulgur pilaf; and roasted 
parsnips and turnips

Cottage cheese; and banana 
French toast casserole

Hard-boiled egg; coconut bulgur 
hot porridge; and whole wheat bread

Vegetable frittata; kale, romaine, 
apple, red cabbage and Parmesan 
salad; and dinner roll

Baked salmon with lemon, 
tarragon and thyme; barley, 
corn and black bean salad; and 
sautéed  spinach

Low-fat yogurt; tropical muesli; 
and whole wheat English muffin

Scrambled eggs; whole wheat 
bread; and multigrain cereal

Spinach and cheddar frittata; 
multigrain bread; and cole slaw

Rosemary chicken thighs;  
spaghetti with tomato sauce; and 
steamed spinach, corn, and peas

Baked chicken thighs with 
creole sauce; barley pilaf; and 
steamed carrots and green beans

Tofu stir-fry with napa 
cabbage and mushrooms; 
brown rice; and garden salad

Scrambled eggs; multigrain 
bread; and whole grain cereal

Cottage cheese; coconut 
cranberry granola; and whole wheat 
mini bagel

Vegetable lasagna; romaine, 
carrot, beet, and chickpea salad; and 
multigrain bread

Spanish chicken stew with 
potatoes and garlic; brown rice 
pilaf; and steamed rainbow cabbage

Soy-glazed baked salmon; 
brown rice pilaf; and steamed 
broccoli and kale

Moroccan chickpea stew with 
swiss chard; bulgur pilaf; and 
tossed salad

Hard-boiled egg; whole wheat 
bread; and cinnamon oatmeal

Low-fat yogurt; and corn muffin

Chicken cacciatore; cheesy grits; 
and garden salad

Spinach and mozzarella 
quiche; kale and watercress salad; 
and whole wheat bread

Veggie burger; herbed mayonnaise; 
hamburger bun; baked sweet potato; 
and cabbage and apple slaw

Baked ziti with ground 
turkey; baby spinach salad; and 
whole wheat dinner roll

W E E K  O F  A P R I L  2 9  -  M AY  5

W E E K  O F  M AY  6  -  1 2

fresh fruit served 
with every meal

monthly 
nutritional 
highlight:

Turmeric

Part of the ginger family, the 
plant is native to the Indian 

subcontinent and Southeast 
Asia.  Turmeric powder has a 

warm, bitter, black pepper-like 
flavor and earthy, mustard-like 
aroma.  Turmeric, and its most 

active compound curcumin, 
is a potent anti-inflammatory 
and antioxidant and may help 
improve symptoms of arthritis.

Featured 
Local Farms

LynOaken Orchards
Medina, NY

Assorted Apples

Farmer Ground Flour 
Trumansburg, NY
Organic Polenta

Satur Farms
Cutchogue, NY

Kale and Mesclun

Radicle Farm
Utica, NY

Dill and Cilantro

cooking classes 
and 

nutritional 
events:

Cooking Class
Wednesday

May 8th
3:30-4:30

Center Kitchen

Hannah Roucher, our 
Avodah Fellow, will be 

making whole wheat pasta 
with white beans, spinach, 

and lemon. She will be 
focusing on mindful eating.

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 lunch and dinner must be requested at least 15 minutes before meal time starts.   Voluntary contribution: Breakfast $1; Lunch $1.50; Dinner $1.50

MON
4/29

MON
5/6

THUR
5/2

THUR
5/9

TUES
4/30

TUES
5/7

FRI
5/3

FRI
5/10

WED
5/1

WED
5/8

SAT
5/4

SAT
5/11

SUN
5/5

SUN
5/12

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



Baked salmon with corn and potato sauce; 
barley pilaf; and collard greens with tomato

Squash and leek lasagna; romaine, carrot, beet 
and chickpea salad; and dinner roll

Salmon burger; hamburger bun; tomato; yogurt 
tartar sauce; and cole slaw

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

Cottage cheese; tropical muesli; 
and carrot muffin

Scrambled eggs; whole wheat 
bread; and bran flakes cereal

Hard-boiled egg; whole wheat 
bread; and coconut bulgur hot 
porridge

Whole wheat penne with turkey meat 
sauce; and garden salad

Black bean and sweet potato chili; quinoa 
and wheatberry; and arugula salad

Chicken biryani; whole wheat pita halves; yogurt 
raita; and mixed green salad

Southwest sweet potato chickpea delight; 
kale, romaine, apple, cabbage and Parmesan salad; 
and whole wheat bread

Moroccan-style baked fish fillet; bulgur pilaf; 
and stir-fried kale and broccoli

Spinach and feta savory bread pudding; 
and garden salad with roasted sweet potato croutons

Scrambled eggs; multigrain bread; 
and wheat flakes cereal

Low-fat yogurt; tropical muesli; and 
whole wheat bagel

Scrambled eggs; multigrain bread; 
and bran flakes cereal

Lentil stew with carrots and turnips; quinoa 
and wheatberry; and beet, arugula and feta salad

Chicken gumbo; brown rice pilaf; and kale salad 
with lemon

Moroccan chickpea stew with chard; barley 
pilaf; and beet, arugula, and feta salad 

Chicken Jambalaya; steamed broccoli; and whole 
wheat dinner roll

Tofu stir-fry with napa cabbage and 
mushrooms; sesame soba noodles; and tossed 
salad

Baked pollack with creole sauce; quinoa and 
wheatberry; and steamed cauliflower and carrots with 
parsley

Hard-boiled egg; whole wheat 
bread; and cinnamon oatmeal

Cottage cheese; and bran muffin

Low-fat yogurt; tropical muesli; and 
whole wheat bagel

Vegetarian chili with cheddar cheese; 
bulgur pilaf; and tossed salad

Lentil stew with chicken sausage; bulgur 
pilaf; and sautéed string beans

Tofu coconut curry with broccoli and 
tomato; brown rice; and garden salad

Indian-spiced chicken thighs; brown rice pilaf; 
and cauliflower with peas, potatoes and tomatoes 
(aloo gobi)

Spinach and mozzarella quiche; garden salad; 
and whole wheat bread

Tuna salad; multigrain bread; and romaine, kale, 
bell pepper, olive and feta salad

Hard-boiled egg; coconut bulgur 
hot porridge; and multigrain bread

Cottage cheese; and blueberry 
muffin

Cottage cheese; and banana 
French toast casserole

Spring vegetable soup; grilled mozzarella and 
tomato sandwich; and Kale, romaine, pepper, olive 
and feta salad

Turkey chili with sweet potatoes and corn; 
barley pilaf; and sautéed string beans

Baked ziti with ricotta cheese; romaine, kale, 
peppers, olive and feta salad; dinner roll

Low-fat yogurt; coconut cranberry 
granola; and English muffin

Hard-boiled egg; cinnamon  
oatmeal; and whole wheat roll

Scrambled eggs; whole wheat 
bread; and multigrain cereal

Pea and potato frittata; multigrain bread; and 
arugula salad

Arroz con pollo; and kale romaine, apple, red 
cabbage and Parmesan salad

Chickpea potato curry with tomatoes and 
cilantro; brown rice; garden salad

Salmon burger; hamburger bun; tomato; yogurt 
tartar sauce; and cole slaw

Chickpea stew with potatoes, tomato and 
cilantro; quinoa and wheatberry; and garden salad

Beef burger; whole wheat hamburger bun; tomato; 
ketchup; and mixed green salad

Low-fat yogurt; and banana French 
toast casserole

Scrambled eggs; multigrain bread; 
and whole grain cereal

Hard-boiled egg; multigrain bread; 
and spiced raisin Wheatena

Stir-fried tofu and broccoli with teriyaki 
sauce; brown rice; and mixed green salad

Ginger and lime salmon; brown rice pilaf; and 
steamed broccoli and cauliflower

Lentil stew with carrots and turnips; bulgur 
pilaf; and arugula salad

Turkey meatloaf with mushroom gravy; 
bulgur pilaf; and steamed rainbow cabbage

Kale pesto pasta with broccoli and 
Parmesan; and romaine, corn, black bean, and red 
pepper salad

Spaghetti carbonara with green peas and 
turkey bacon; and sautéed broccoli with roasted 
red peppers

Scrambled eggs; whole wheat 
bread; and multigrain cereal

Low-fat yogurt; coconut cranberry 
granola; and English muffin

Cottage cheese; coconut cranberry 
granola; and blueberry muffin

Lemon chicken; creamy polenta; and sautéed  
zucchini

Veggie burger; hamburger bun; tomato; herbed 
mayonnaise; and cabbage and apple slaw

Chicken chasseur; barley pilaf; and kale and 
watercress salad

Pesto pasta with broccoli, mushrooms, 
and roasted red peppers; and baby spinach 

BBQ baked chicken thighs; cheesy grits; and 
spinach, apple, and red onion salad

Vegetable frittata; romaine, apples, and beet 
salad; and whole wheat dinner roll

W E E K  O F  M AY  1 3  -  1 9

W E E K  O F  M AY  2 0  -  2 6

W E E K  O F  M AY  2 7  -  J U N E  2

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.
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MON
5/20

MON
5/27
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5/23
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TUES
5/21

TUES
5/28
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FRI
5/24
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