
MORNING SPECIALTIES 
Your entrée selections include bacon or sausage, potatoes or grits, toast and juice 

Lemon Ricotta Pancakes with Mixed Berries and Sausage   
Light and fluffy lemon pancakes with fresh berries and breakfast sausage 

Belgian Waffle with Fresh Berries and Bacon   
Warm Belgian waffle topped with fresh whipped cream and berries.  
Served with maple syrup and bacon 

French Toast with Blueberry Sauce and Ham   
Challah bread dipped in egg batter, grilled until golden brown and finished  
with a blueberry sauce. Served with grilled ham 

Croissant Sandwich   
Stacked applewood smoked bacon or maple sausage, cheddar cheese  
and fluffy scrambled eggs on a flaky croissant 

Eggs Any Style   
Two eggs served your way with toast, home fries, bacon or sausage

Eggs Benedict   
Poached Eggs and Canadian bacon over an English muffin, finished with  
hollandaise sauce and served with breakfast potatoes 

Western Omelette   
Ham, sweet green peppers and onions, folded in fluffy eggs and  
served with home fries and toast 

Fresh Baked Muffins, Croissant, or Loaf Bread with Preserves   

Steel Cut Oatmeal   
Oatmeal topped with brown sugar, dried cranberries, and toasted slivered almonds 

Cream of Wheat   
Cream of Wheat topped with blueberries and strawberries 

Assorted Cold Cereals   
Choose from a selection of cold cereals, topped with sliced bananas

Breakfast

Breakfast

Thoroughly cooking meats, poultry, seafood, shellfish, or eggs reduces the risk of food-borne illness.
The Seneca of Rockville is a Silverstone / Watermark Retirement Community
(HK) - A Healing Kitchens nourishing recipe for health and vitality

Coffee - Decaffeinated Coffee - Hot Tea - Iced Tea         

Juice                 

Milk                 



STARTERS 

Nana’s Chicken Soup with Zucchini Noodles (HK)   
Organic chicken, carrots, celery, lemon, parsley, and zucchini noodles 

Asparagus, Lemon and Sage Soup   
This pureed soup is not thickened with a cream but with rice,  
allowing the fresh flavors to harmonize and shine 

Goat Cheese and Walnut Salad   
Herb goat cheese rolled in walnuts then sliced and served over a  
bed of mixed baby greens, and finished with vinaigrette dressing 

Lentil and Quinoa Salad (HK)   
Lentils, quinoa, garlic, red bell pepper, cucumber, kalamata olives,  
lemon zest, mint, and feta cheese 

Fruit Cup   
A medley of fresh, diced seasonal fruit 

DESSERTS 

Chocolate Mousse Cake                                
Double-layer chocolate cake with a filling of  
chocolate mousse and iced with chocolate frosting 

Sugar-Free Chocolate Mousse Cake             
Double-layer chocolate cake filled with chocolate  
mousse and iced with a chocolate frosting, and  
yes it’s too good to be sugar-free 

Blueberry Cobbler                                         
This deep-dish blueberry dessert is topped with  
a thick biscuit crust, sprinkled with sugar, and  
finished with a scoop of vanilla ice cream 

Dutch Apple Pie                                             
Apple pie topped with crumb streusel 

Ice Cream, Sugar-Free Ice Cream                  
or Sorbet 

ENTRÉES 
Your entrée selection includes a small house salad or the soup of the day, and two accompaniments. 

Grilled Marinated Flank Steak with Corn Relish (HK)   
Flank steak marinated in lime juice, garlic, and spices, grilled and sliced thin,  
and served with avocado, corn, and sweet red pepper relish 

Veal Française   
Veal cutlet pounded thin and dipped in egg, parsley, and Parmesan cheese batter,  
then sautéed until golden brown. Served with lemon caper sauce 

Roasted Pork Loin with Mango Tequila Sauce   
Roasted pork loin served with a mango tequila sauce. 

Maryland Fried Chicken   
Chicken dipped in a batter of milk, flour, baking powder and eggs,  
then deep-fried until crispy and golden brown 

Roasted Trout and Asparagus   
Rainbow trout seasoned with herbs and roasted in our open-hearth oven.  
Served with fresh roasted asparagus 

Margherita Pizza   
Fresh Buffalo mozzarella, sliced heirloom tomatoes, garden basil, olive oil,  
and a sprinkle of oregano 

LUNCH ACCOMPANIMENTS 

Whipped Potatoes with Gravy       
Green Beans Trattoria                     
Baked Potato                                   

Dill Baby Carrots   
Rice Milanese   
Broccoli with Lemon Zest   

Lunch

Thoroughly cooking meats, poultry, 
seafood, shellfish, or eggs reduces the risk 
of food-borne illness.
The Seneca of Rockville is a Silverstone / 
Watermark Retirement Community
(HK) - A Healing Kitchens nourishing 
recipe for health and vitality

BEVERAGES 

Coffee - Decaffeinated Coffee  
Hot Tea - Iced Tea   

Juice                

Milk                



STARTERS 

Cozy Lentil Soup with Delicata Squash (HK)   
Green lentils, squash, kale, carrots, onions, celery, extra virgin olive oil, curry, cumin,  
turmeric, coriander, and cinnamon 

French Onion Soup   
Classic French onion soup topped with a croûton and a blend of Swiss  
and Gruyere Cheeses 

Woodlands Wedge   
Iceberg lettuce wedge, bacon, Maytag blue cheese, crispy onions,  
caramelized pecans and white balsamic reduction

Heirloom Tomato and Baby Burrata Cheese   
Fresh basil, aged balsamic, and olive oil 

Fruit Cup   
A medley of fresh, diced seasonal fruit 

PIZZA & FLATBREAD 

Bianca Pizza with Artisan Bread Baker’s Dough   
This elegant “white” pizza has endless possibilities and variations. Pizza Bianca becomes  
more exotic with the addition of infused oils, pancetta, or a vibrant garnish of fresh arugula 

Flatbread - Your Way       
Select one of our flavorful sauces and preferred toppings to create your own flatbread.
Sauces: Marinara or Pesto

Toppings: Pepperoni, sausage, grilled chicken, mushrooms, peppers, onion, sliced tomatoes,  
fresh basil, mozzarella, shaved Asiago

ENTRÉES 
Your entrée selection includes a small house salad or the soup of the day, and two accompaniments. 

Filet Mignon   
Grilled filet of beef served on a bed of fresh sautéed spinach, topped with  
bleu cheese and frizzled onions 

Braised Beef Short Ribs of Beef with Roasted Vegetables (HK)   
Red wine braised short ribs of beef and roasted vegetables seasoned with  
traditional Moroccan spices 

Pan-Seared Scallops (HK)   
Seared sea scallops finished with a citrus drizzle 

Chicken Wellington   
Boneless chicken breast topped with duxelles then wrapped in puff pastry,  
baked until golden brown. A light sauce suprême finishes this dish to perfection 

Rack of Lamb with a Fresh Apple Mint Relish   
Rack of spring lamb roasted in our hearth oven and finished with a relish of  
diced apple, fresh mint, golden raisins, and pine nuts 

Cedar Plank Salmon  
Salmon seasoned and grilled on a cedar plank, creating a delicate texture and rich smoky flavor 

Vegetarian Tagine   
Spicy vegetable stew seasoned with cumin, cinnamon, and ginger, served over couscous 

Grass-Fed Burger (HK)  
crispy shiitake mushrooms, truffle aioli, lettuce and tomato, all on a brioche bun

Dinner



ACCOMPANIMENTS 

Vegetable Rice Pilaf   
Grilled Asparagus  
Whipped Sweet Potatoes  
Broccoli Rabe   
Baked Potato   
Sautéed Green Beans   

DESSERTS 

Crème Brulee   
A rich, chilled custard sprinkled with sugar then caramelized,  
creating a delicious flavor and texture contrast to the smooth, creamy custard 

Banana Cream Pie   
Old-fashioned banana pudding in a pie shell adorned with creamy whipped topping 

Chocolate Bread Pudding with Meringue   
Cubes of bread baked in chocolate custard and topped with creamy meringue

Sugar-Free Apple Flan   
Creamy, smooth custard flavored with sweet apples and tart cranberries 

Ice Cream, Sugar-Free Ice Cream or Sorbet   

BEVERAGES 

Coffee - Decaffeinated Coffee - Hot Tea - Iced Tea   

Juice   

Milk   

Dinner

Thoroughly cooking meats, poultry, seafood, shellfish, or eggs reduces the risk of food-borne illness.
The Seneca of Rockville is a Silverstone / Watermark Retirement Community
(HK) - A Healing Kitchens nourishing recipe for health and vitality
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