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SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY 

We continue transitioning to have less restrictions and back to pre-pandemic opera-
tions. The Dining Room is open to visitors with no visitor restrictions at limited capacity. 
Please refer to the COVID Memo that recently came out for more information. Please 
note masks are recommended but not required when entering/exiting and when not 
actively eating/drinking, you must social distance, and sanitize hands before/after 
utilizing the dining room. Please do not come to the Dining Room if you are feeling ill in 
any way and report your symptoms to RCS. 
 

MORNING COFFEE/TEA SERVICE is self-serve:  7:00 AM - 9:00 AM 
• Disposable cups and lids will be provided; Personal coffee pots, cups, mugs, or 

thermoses are not allowed. 
 

Menu subject to change without prior notice 
*Consuming raw or undercooked foods may increase your risk of foodborne illness. 

1 
Tofu & Squash Soup 
Southwestern Salad 

Baked Beans 
Fresh Catch* 

Grilled Pork Steak 
w/Roasted Apples 

Vegetarian Chili Burrito 

2 
Cream of Mushroom Soup 

Asian Slaw 
Basa* 

Hamburger Steak* & 
Onions 

Roast Turkey w/Gravy 

3 
Jook 

Watercress Tofu 
Salad 

Opakapaka* 
Beef  Tenderloin* 

Roast Duck 

4    Chickpea Soup 
Tuna Salad 

Roasted Sweet Potato 
Louisiana Shrimp 

Pork Lau Lau 
Vegetarian Nishime 

OR Chicken Nishime 

5 
Barley Vegetable 

Soup 
Greek Salad 
Mahi Mahi* 
Beef  Stew 

Roast Chicken 

6 
Chicken Gumbo 

Cobb Salad 
Fresh Catch* 

Prime Rib* 
Crab Cakes 

7 
Won Ton Soup 
Spinach Salad 

Salmon* 
Grilled Eggplant 

w/Tomato Lentil Sauce 
Korean Chicken 

8 
Fishcake Jook 

Cole Slaw 
Scalloped Potatoes 

Mahi Mahi* 
Roasted Portobello 

Mushroom & Orzo Pilaf 
Rib Eye Steak* 

9 
Philadelphia Pepper Pot Soup 

Tofu Salad 
Opakapaka* 

Roast Leg of  Lamb* 
Pulled BBQ Pork on 

Bun 

10 
Tomato Basil Soup 
Iceberg Wedge Salad 

Shrimp or Vegetable 
Chow Mein 

Chicken Curry 
Roast Top Sirloin* 

11 
Black Bean Soup 

Crab & Avocado Salad 
Roasted Sweet Potato 

Pacific Cod 
Roast Turkey w/Gravy 

Asian Braised Beef 

12 
Corn Chowder 

Caesar Salad w/Bay 
Shrimp 
Basa* 

Spaghetti w/Meat Sauce 
or Marinara 

Canton Braised Pork 

13 
Italian Wedding 

Soup 
Chef’s Salad 

Scalloped Potatoes 
Salmon* 

Prime Rib* 
Cornish Game Hen 

14 
Split Pea Soup 
Somen Salad 
Opakapaka* 

Shredded Hoisin Pork 
& Bao Bun 

BBQ Vegetable Pizza 
OR Pepperoni Pizza 

15 
Collard Green Soup 
Southwestern Salad 

Shrimp Scampi 
Braised Duck Leg 
Vegetarian Tofu 

Curry 

16 
Chicken & Papaya 

Soup 
Asian Slaw 
Mahi Mahi* 

New York Steak* 
Vegetable Sukiyaki 

OR Chicken Sukiyaki 

17 
Portuguese Bean 

Soup 
Watercress Tofu 

Salad 
Fresh Catch* 

Braised Oxtails 
Hibachi Chicken 

18 
Miso Soup 
Tuna Salad 

Baked Beans 
Butterfish 
Roast Pork 

Eggplant Parmesan 
w/Garlic Toast 

19 
Pork & Squash Soup 

Greek Salad 
Saba 

Kal Bi Ribs 
Roast Turkey 

w/Gravy 

20 
Cream of  Spinach 

Soup 
Cobb Salad 
Opakapaka* 
Prime Rib* 

Rack of  Lamb* 

21 
Jook 

Spinach Salad 
Shrimp Tempura 

Portobello Mushroom 
Ravioli & Marinara 

Sauce 
Beef  Stew 

22 
Wakame Soup 

Cole Slaw 
Unagi 

Southern Fried Pork 
Chop 

Beef  Liver* w/Bacon & 
Onions 

23 
Navy Bean Soup 

Tofu Salad 
Salmon* 

Vegetable Chow Funn 
& Spring Roll 

Roast Top Sirloin* 

24 
Cream of Mushroom Soup 

Iceberg Wedge Salad 
Yams 

Mahi Mahi* 
Roast Turkey w/Gravy 

Vegetable Curry 

25 
Manhattan Clam Chowder 

Crab & Avocado Salad 
Basa* 

Rib Eye Steak* 
Baked Lemon Garlic 

Chicken 

26 
Potato Leek Soup 

Caesar Salad w/Bay 
Shrimp 

Roasted Sweet Potatoes 
Fresh Catch* 

Kalua Pork & Cabbage 
Meatloaf  w/Gravy 

27 
Lentil Soup 

Chef’s Salad 
Opakapaka* 
Prime Rib* 

Duck* w/Sake & 
Shiitake Mushrooms 

28 
Corn Chowder 
Somen Salad 

Grilled Shrimp 
Pork Tonkatsu 

Beef  or Vegetable 
Lasagne 

29 
Carrot Ginger Squash Soup 

Southwestern Salad 
Fresh Catch* 

Miso Vegetables w/Udon 
& Aburage 

Braised Shortribs 

30 
Taro & Pork Jook 

Asian Slaw 
Grilled Calamari Steak* 

Roast Turkey w/Gravy 
Corn Tortilla Stew 

w/Mexican Rice 

31 
Local-Style Tripe Soup 
Watercress Tofu Salad 

Roasted Sweet Potatoes 
Basa* 

New York Steak* 
Chicken Long Rice 

MEAL TAKE OUT SERVICE TIMES: 
LUNCH:  10:30 AM/11AM  DELIVERY:  10:30 AM      DINNER:  4PM/4:30 PM    DELIVERY:  4:00 PM 
 

Take Out Meal order forms must be turned in to the Front Desk by the following daily deadlines: 
Lunch: 8:30 AM   Dinner: 2:00 PM 

• You can turn in an entire week in advance if you would like. 

• Meal delivery charge is $1.50 per meal delivered. Take out meal orders indicated for pick up will be availa-
ble to be picked up at the kitchen. 

If ordering Lunch and Dinner, reminder to fill out ONE form for lunch and ONE form for dinner.  
 
DINING ROOM HOURS: 

BREAKFAST: 7AM - 9AM        LUNCH: 11:00 AM - 1:30 PM      DINNER: 4:30 PM - 7:30 PM 
 

• Breakfast buffet is open. 

• Reservations are not necessary unless you have 5 or more (8 max) in your party. If you have 5 or more, we 
do require at least 72 hour notice/reservation. 

• Please mindful when dining in and limit your time to 1 hour or less. 

• Reservations for Special Events and Holiday Meals are required for every individual including a party of 1. 

SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY 

We continue transitioning to have less restrictions and back to pre-pandemic operations. The Dining Room is open to visitors with no visitor restrictions at limited capacity.  Please 
note masks are recommended but not required when entering/exiting and when not actively eating/drinking, you must social distance, and sanitize hands before/after utilizing the 
dining room. Please do not come to the Dining Room if you are feeling ill in any way and report your symptoms to RCS. 
DINING ROOM HOURS:                  BREAKFAST: 7:00 AM - 9:00 AM        LUNCH: 11:00 AM - 2:00 PM      DINNER: 4:30 PM - 8:00 PM 

• Please wait for the Host-on-duty to sit you in the dining room instead of seating yourself. 
• Reservations are not necessary unless you have 5 or more (8 max) in your party. If you have 5 or more, we do require at least 72 hour notice/reservation. 
• Reservations for Special Events and Holiday Meals are required for every individual including a party of 1. 

 

MEAL TAKE OUT SERVICE TIMES:           LUNCH:  10:30 AM-11:30AM  DELIVERY:  10:30 AM        DINNER:  4PM-5:00 PM    DELIVERY:  4:00 PM 
Take Out Meal order forms must be turned in to the Front Desk by the following daily deadlines:                  Lunch: 8:30 AM            Dinner: 2:00 PM  

• You can turn in an entire week in advance if you would like. 
• Please pick up take-out meals within 2hrs of the scheduled pick-up time as it will be decarded and charged accordingly. 
• Meal delivery charge is $2.50 per meal delivered. Take out meal orders indicated for pick up will be available to be picked up at the kitchen. 
• If ordering Lunch and Dinner, reminder to fill out ONE form for lunch and ONE form for dinner. 

1 
Portuguese Bean Soup 

Watercress Tofu 
Salad 

Fresh Catch* 
Braised Oxtails 
Hibachi Chicken 

2             Miso Soup 
Tuna Salad 

Baked Beans 
Butterfish 
Roast Pork 

Eggplant Parmesan 
w/Garlic Toast 

3 
Pork & Squash Soup 

Greek Salad 
Saba 

Kal Bi Ribs 
Roast Turkey 

w/Gravy 

4 
Cream of  Spinach 

Soup 
Cobb Salad 
Opakapaka* 
Prime Rib* 

Rack of  Lamb* 

5 
Jook 

Spinach Salad 
Shrimp Tempura 

Portobello Mushroom 
Ravioli & Marinara 

Sauce 
Beef  Stew 

6 
Wakame Soup 

Cole Slaw 
Unagi 

Southern Fried Pork 
Chop 

Beef  Liver* w/Bacon & 
Onions 

7 
Navy Bean Soup 

Tofu Salad 
Salmon* 

Vegetable Chow Funn 
& Spring Roll 

Roast Top Sirloin* 

8 
Cream of Mushroom Soup 

Iceberg Wedge Salad 
Yams 

Mahi Mahi* 
Roast Turkey w/Gravy 

Vegetable Curry 

9 
Manhattan Clam Chowder 

Crab & Avocado Salad 
Basa* 

Rib Eye Steak* 
Baked Lemon Garlic 

Chicken 

10 
Potato Leek Soup 

Caesar Salad w/Bay 
Shrimp 

Roasted Sweet Potatoes 
Fresh Catch* 
Kalua Pork & 

Cabbage 
Meatloaf  w/Gravy 

11 
Lentil Soup 

Chef’s Salad 
Opakapaka* 
Prime Rib* 

Duck* w/Sake & 
Shiitake Mushrooms 

12 
Corn Chowder 
Somen Salad 

Grilled Shrimp 
Pork Tonkatsu 

Beef  or Vegetable 
Lasagne 

13 
Carrot Ginger Squash Soup 

Southwestern Salad 
Fresh Catch* 

Miso Vegetables w/Udon 
& Aburage 

Braised Shortribs 

14 
Taro & Pork Jook 

Asian Slaw 
Grilled Calamari Steak* 

Roast Turkey w/Gravy 
Corn Tortilla Stew 

w/Mexican Rice 

15 
Local-Style Tripe Soup 
Watercress Tofu Salad 

Roasted Sweet Potatoes 
Basa* 

New York Steak* 
Chicken Long Rice 

16 
White Bean & Kale Soup 

Tuna Salad 
Baked Beans 

Mahi Mahi* 
Pan Fried Pork Steak 

w/Onions 
Israeli Cous Cous w/Roasted 

Vegetables 

17 
Egg Drop Soup 

Greek Salad 
Salmon* 

Shoyu Chicken 
Beef  Stroganoff 

18 
Cream of Broccoli Soup 

Cobb Salad 
Scalloped Potatoes 

Fresh Catch* 
Prime Rib* 

Braised Lamb 
Shank 

19    Vegetable Soup 
Spinach Salad 

Yams 
Opakapaka* 

Roast Turkey w/Gravy 
Pesto Mozzarella 

Pizza 
OR Pepperoni Pizza 

20 
Chicken Pasta Soup 

Cole Slaw 
Saba 

Roast Pork 
Oxtails in Broth 

21 
Miso Soup 
Tofu Salad 

Unagi 
Beef  Pot Roast 
Chilled Korean 

Noodles & Vegetables 

22    Split Pea Soup 
Iceberg Wedge Salad 

Salmon* 
Baked Pork Chop 
Taro, Spinach & 

Mushroom Pot Pie 
OR Taro, Chicken, Spinach & 

Mushroom Pot Pie 

23 
Creamy Clam Chowder 

Crab & Avocado Salad 
Mahi Mahi* 

Rib Eye Steak* 
Spinach Ravioli 

Primavera 

24 
Portuguese Bean Soup 
Caesar Salad w/Bay 

Shrimp 
Shrimp Scampi 

Beef  Curry 
Eggplant Tofu in 

Black Bean Sauce 

25 
Onion Soup 

Chef’s Salad 
Salmon* 

Prime Rib* 
Osso Bucco 

26 
Minestrone 

Somen Salad 
Butterfish 

New York Steak* 
Portobello Mushroom 

Burger 

27 
Tofu & Squash Soup 
Southwestern Salad 

Baked Beans 
Fresh Catch* 

Grilled Pork Steak 
w/Roasted Apples 

Vegetarian Chili Burrito 

28 
Cream of Mushroom Soup 

Asian Slaw 
Basa* 

Hamburger Steak* & 
Onions 

Roast Turkey w/Gravy 

29 
Jook 

Watercress Tofu 
Salad 

Opakapaka* 
Beef  Tenderloin* 

Roast Duck 

MORNING COFFEE/TEA SERVICE is self-serve:   
7:00 AM - 9:00 AM 

• Disposable cups and lids will be provided; Personal 
coffee pots, cups, mugs, or thermoses are not 

   allowed. 
 

Menu subject to change without prior notice 
 

*Consuming raw or undercooked foods may  
increase your risk of  foodborne illness. 


