
Hillcrest Durham Menu
October 4 - 10

Regular Week One F/W 2026-2027

Sunday, October 4 Monday, October 5 Tuesday, October 6 Wednesday, Oct. 7 Thursday, October 8 Friday, October 9 Saturday, Oct. 10

Breakfast Breakfast Breakfast Breakfast Breakfast Breakfast Breakfast
Scrambled Eggs Pancakes Cheese Omelet Waffles with syrup Cheesy Scrambled Eggs French Toast Scrambled Eggs

from Latta's Egg Ranch with syrup Neese's Sausage Patty Crispy Bacon from Latta's Egg Ranch with syrup from Latta's Egg Ranch
Link Sausage Crispy Bacon Wheat Toast Mixed Tropical Fruit Hash Browns Canadian Bacon Cheese Grits

Oatmeal Blueberries Mixed Fresh Fruit Cup Orange Juice Turkey Sausage Patty Orange Wedges Crispy Bacon
with brown sugar and raisins Apple Juice Cream of Wheat Milk Raisin Toast Apple Juice Blueberry Muffin

Orange Juice Milk    White Grape Juice Waffle Wednesday White Cranberry Juice Milk Orange Juice
Milk Milk Sun Room 8:30 -10:00 Milk Milk

Lunch Lunch Lunch Lunch Lunch Lunch Lunch
Veal Parmesan Baked Salmon Turkey Caesar Salad Roast Pork Loin Baked Spaghetti Breaded Fried Tilapia Homemade Meatloaf

bowtie pasta, tomato sauce with garlic lemon sauce diced turkey breast, with spiced apples tomato meat sauce with tartar sauce with tomato sauce

Mixed Vegetables Asparagus Spears Romaine lettuce, croutons, Turnip Greens Mixed Vegetables Steamed Squash Green Beans
broccoli, cauliflower, carrots Yellow Rice Parmesan cheese with vinegar wax beans,green beans,carrots Vegetable Fried Rice Mashed Redskin Potatoes

Berry Spring Salad Cucumber Salad Captain's Wafers Pinto Beans Italian Bread Homemade Cole Slaw Spinach Salad
raspberry vinaigrette Dinner Roll Vegetable Soup Cornbread Tiramisu Hushpuppies balsamic vinaigrette dressing

Yeast Roll Lemon Layer Cake Spinach Feta Bistro Chocolate Tuxedo Cake ladyfingers soaked in espresso Tiger Brownie Clover Leaf Roll
Angel Food Cake with fruit Artisan Cupcakes layered with mascarpone Peach Cobbler

Dinner Dinner Dinner Dinner Dinner Dinner Dinner
Honey Glazed Ham Cheese Ravioli Tender Beef Pot Roast Herb Baked Chicken Ham and Swiss Braised Short Ribs Roast Turkey

pineapple rings sundried tomato cream sauce with gravy Italian Green Beans on flaky croissant Macaroni and Cheese gravy, cranberry sauce
Steamed Brussels Sprouts Broccoli Florets Peas and Carrots Rice Pilaf with lettuce & tomato Steamed Spinach Mustard Greens

Candied Yams Tossed Salad Mashed Potatoes Yeast Roll Cream of Broccoli Soup Yeast Roll with vinegar
Parkerhouse Roll Ranch dressing Three Bean Salad Banana Cream Pie Italian Pasta Salad Key Lime Pie Sweet Potato Casserole

Peanut Butter Cookie Garlic Bread Wheat Roll Bread Pudding Dinner Roll
Southern Pecan Pie Mousse Parfait with vanilla sauce Selection of Dessert Bars

NOTE - Menu is subject to change based on availability.


