
BREAKFAST PLATTERS 

country plate          3.00 
two eggs cooked your way, bacon or sausage, toast 

pancake or french toast platter  3.00 
three pancakes or french toast, bacon or sausage 

sunshine breakfast        3.60 
two eggs cooked your way, mixed fruit, yogurt 

breakfast bowl    3.60 
grits, scrambled eggs, sausage, bacon, cheddar 

OMELETS 

ham & cheese omelet        3.60 
ham, cheddar cheese 

texas omelet         3.60 
sausage, onion, bell peppers, cheddar cheese 

BUILD A BREAKFAST SANDWICH 

bread          0.60 
white or wheat toast, biscuit, spinach wrap 

egg           0.60 
scrambled or fried your way 

cheese          0.60 
sliced american or shredded cheddar 

meat           1.20 
bacon, sausage, diced ham 

BREAKFAST PASTRIES 

bagel           1.80 

cinnamon roll         1.80 

muffin          1.80 

scone          1.80 

danish          1.80 

À LA CARTE 
egg your way (1)         0.60 

bacon (3)          1.20 

pork sausage patties (2)       0.90 

stone ground grits        0.90 

oatmeal          0.90 

fresh seasonal fruit        0.90 

toast         0.60 

cereal          0.90 

BEVERAGES 

canned soda         0.90 

coffee          0.90 

dunkin donuts iced coffee       3.00 

bottled juice         1.20 

bottled water         1.20 

gatorade          1.50 

gold peak tea       1.50 

ensure          1.50 

milk           0.90 

lactaid          1.50 

v8-bottled          2.10 

BREAKFAST 
SERVED DAILY FROM 7:30 AM TO 9:00 AM 



 

FROM THE GRILL 
wesley commons burger    3.60 

1/4 lb all beef  hot dog   3.00 

corned beef or turkey reuben   4.20 

grilled cheese sandwich   1.80 

cheese quesadilla    2.40 

chicken quesadilla    3.00 

steak quesadilla    4.20 

grilled chicken breast   3.00 

hamburger patty    3.00 

chicken finger platter                                            3.60          

build your own sandwich    3.60 

ham, turkey, or corned beef on white, wheat, sourdough, rye, croissant or brioche bun 
              

Grill Special 
Grilled Chicken Caesar Wrap $4.20 

Grilled chicken, romaine, parmesan, tomato, bacon, Caesar dressing 

SALAD BAR 
2.40 small bowl  |  4.20 large bowl   |   0.90 salad feature  (small container) 

spring mix, chopped iceberg, diced cucumbers, cherry tomatoes, diced eggs, sliced onion, 
sliced mushrooms, olives, fresh seasonal fruit, cheddar, mozzarella, feta, croutons, sliced 

olives, salad feature 

choice of dressings: 
greek, ranch, honey mustard, blue cheese, italian, balsamic, raspberry, caesar, 1000 island 

SIDES 
baked or sweet potato    0.90 

sweet potato fries    0.90 

coleslaw     0.90 

waffle fries       0.90 

shoestring french fries   0.90 

onion rings      0.90 

fresh seasonal fruit     0.90 

activia       1.20 

selection of chips      0.90 

DESSERTS 
assorted cookies (2)          0.60 

fudge brownie     1.20 

strawberry cobbler                                                                2.10                                                                                                                         

French silk pie                                               2.10 

banana cream pie                                                                   2.10  

CAFÉ  



 

 

SALADS 
house salad             1.20/2.40 

caesar salad             1.20/2.40 

greek salad             1.80/3.00 

smoked salmon platter       6.00  

choice of dressings: 

greek, ranch, honey mustard, blue cheese, italian, 
balsamic, raspberry, caesar, 1000 island 

SANDWICHES + WRAPS 
BLT       3.60 

chicken, tuna, or egg salad croissant  3.60 

pimento cheese sandwich   3.60 

build your own sandwich    3.60 
ham, turkey, or corned beef on white, wheat, sourdough, 
rye, croissant or brioche bun 

1/2 sandwich + soup    3.60 
blt, chicken, tuna or egg salad + a cup of soup 

SIDES 
coleslaw     0.90 

waffle fries       0.90 

shoestring french fries   0.90 

onion rings     0.90 

sweet potato fries    0.90 

activia       1.20 

selection of chips      0.90 

BEVERAGES 
canned soda          0.90 

coffee           0.90 

dunkin donuts iced coffee        3.00 

bottled juice          1.20 

bottled water          1.20 

gatorade          1.50 

gold peak tea        1.50 

ensure           1.50 

milk           0.90 

lactaid           1.50 

BISTRO SPECIAL OF THE WEEK 

COBB SALAD 4.20 

ROMAINE, TOMATOES, EGG, BACON, AVOCADO, 

GRILLED CHICKEN, BLUE CHEESE DRESSING 

MONDAY — THURSDAY FROM 11:30 AM UNTIL 6:00 PM  &  FRIDAY FROM 11:30 AM UNTIL 2:00 PM 

FEATURED SALADS 

chicken caprese salad                   4.80 
Spring mix, tomato, avocado, fresh mozzarella, 

red onion, fresh basil, grilled chicken, balsamic vin 
Asian chicken salad      4.80 
spring mix, tomatoes, onions, mandarin oranges, 
toasted almond slices, chow mien noodles, Asian 
dressing 

chef salad        4.80 
ham, turkey bacon, tomato, cucumber, egg, cheddar 
cheese, ranch dressing 

sunshine chicken salad      4.80 
grilled chicken, craisins, mandarin oranges, 
almonds, poppyseed dressing 

FEATURED SANDWICHES 

california club        4.20 
sliced ham + turkey, avocado, swiss cheese, bacon, 
lettuce, tomato, mayonnaise on toasted sourdough 

grilled chicken sandwich      4.80 
grilled chicken breast, honey mustard, bacon, swiss 
cheese on a brioche bun 

hot ham + cheese       4.20 
ham with melted swiss, spicy mustard on rye toast 

greek wrap        4.20 
grilled chicken, iceberg lettuce, diced tomatoes, 
cucumber, olives, tzatziki sauce, feta cheese in a 
spinach wrap 

FLATBREADS 

hawaiian flatbread       5.40 
diced pineapple + ham, marinara, mozzarella 

margherita flatbread       5.40 
sliced tomatoes, sliced fresh mozzarella, pesto 

build  your own        5.40 
marinara, pesto, or olive oil, pepperoni, sausage, 
mushrooms, peppers, onions, spinach, cheddar or 
mozzarella 



LUNCH MENU 
     FOR THE WEEK OF MAY 22ND     |    SERVED FROM 11:30 AM UNTIL 1:30 PM 

  

MONDAY 

TUESDAY 
Vegetable beef soup 

Mushroom brie soup 

 

*Sautéed vegetables 

Low sodium protein: Pork Ribeye 

Grilled mahi 

Honey garlic pork ribeye 

Parmesan mashed potatoes 

*Roasted cauliflower 

 

Split pea soup 

Creamy chicken soup 

 

Italian stewed tomatoes 

Low sodium protein: Grouper 

 

Mushroom & lobster ravioli w/ parmesan cream sauce 

Chicken cordon blue 

*Lemon butter bowtie pasta 

Broccoli + cheese 

WEDNESDAY Clam chowder 

Minestrone 

 

*Lemon garlic green beans 

Low sodium protein: Salmon 

Spaghetti & meat sauce  

Blackened tilapia 

Glazed  carrots 

*Herbed potatoes 

THURSDAY Lentil, spinach, + ham soup 

Lobster bisque  

 

Fried okra 

Low sodium protein: Pork tenderloin 

Swedish meatballs over egg noodles 

Chicken Divan 

*Buttered broccoli 

Roasted garlic orzo 

FRIDAY Chicken + gnocchi soup 

French onion soup 

 

*Green beans 

Low sodium protein: Hamburger steak 

Fried catfish 

Loaded hamburger steak 

Roasted okra 

White rice+ gravy 

SATURDAY Gazpacho  

Chicken poblano soup 

 

Mexican black beans 
Low sodium protein: Chicken breast 

Chicken fajitas 

Carolina pulled pork tacos 

*Southwestern corn 

Yellow rice 

SUNDAY 
Chicken & wild rice soup 

Chili 

Pancake platter 

Made to order omelet (3.60) 

Low sodium protein: Pork ribeye                      

  Fried chicken 

Sliced ham 

Sweet potato casserole 

*Spiced apples 

*Stewed squash 

Items with an asterisk ( * ) denote low sodium options.   



 DINNER MENU 
FOR THE WEEK OF MAY 22ND    |    SERVED FROM 4:30 PM UNTIL 6:30 PM 

 

MONDAY Split pea soup 

Creamy chicken soup 

 

Vegetable rice pilaf* 

Low sodium protein: Grouper 

Parmesan crusted grouper 

Pepper beef 

*Steamed carrots 

Fried okra 

TUESDAY Vegetable beef soup 

Mushroom brie soup 

 

Baked potato salad 

Low sodium protein: Pork Ribeye 

Calabash chicken tenders 

Glazed BBQ ribs 

*Slaw 

Corn pudding 

WEDNESDAY Clam chowder 

Minestrone 

 

*Roasted broccoli 

Low sodium protein: Salmon 

Salmon Rockefeller 

Smoked brisket w/ gravy 

Sautéed yellow squash & onions 

Au Gratin Potatoes 

 

THURSDAY 
Lentil, spinach, + ham soup 

Lobster bisque 

 

*Mashed sweet potatoes with pecans 

Low sodium protein: Pork tenderloin 

             Pork tenderloin w/ bacon & blue cheese 

Fried chicken 

Squash & zucchini casserole 

*Black eyed peas 

FRIDAY 
Chicken + gnocchi soup 

French onion soup 

Small house or Caesar salad 

Chicken salad croissant 

 

  

Monterrey chicken 

*Roasted asparagus 

*Herbed basmati rice        

SATURDAY 
Gazpacho 

Chicken poblano soup 

 

*Spinach + tomato sauté  

Low sodium protein: Chicken breast 

Salmon cakes 

Eggplant Parmesan 

Mediterranean roasted potatoes 

Roasted artichoke hearts 

  

SUNDAY 
Chicken & wild rice soup 

Chili 

Pancake platter 

Made to order omelet (3.00) 

Low sodium protein: Pork ribeye                                     

Meatloaf + tomato glaze 

Golden BBQ pork ribeye 

*Peas + carrots 

Green bean casserole 

Red skinned mashed potatoes + gravy 

Items with an asterisk ( * ) denote low sodium options.   

Fine Dining Tonight 



May 26th, 2023 
 

The Arbor Room 

 

 
Appetizer  

Spinach Artichoke Dip $5 
 Cream cheese, parmesan, spinach, artichokes, tortilla chips 

Seared Scallops $6 
(3) Seared scallops, microgreen salad, orange vinaigrette   

   
 

Salad  
WC House Salad  

Full $2.75/ Half $1.50 
Seasonal Greens, Cucumbers, Tomatoes, Red Onion, Carrots 

Caesar Salad  
Full $2.75/ Half $1.50 

Romaine, Parmesan, Caesar Dressing, Croutons 
 
  
 

Entrées     
Entrées are accompanied by a Half WC House with choice of dressing or Caesar Salad  

Ribeye $15                                                                                                                   
10 oz. grilled ribeye, balsamic & blue cheese brussels sprouts, roasted fingerling potatoes 

  Blackened Shrimp Alfredo $12 
(8) blackened shrimp, blistered tomatoes, broccoli, fettuccini, Alfredo sauce, parmesan 

Chicken Tuscany $11   
Pan seared chicken breast, cream, tomatoes, spinach, garlic, parmesan. Served over rice pilaf 

Veal Scaloppini $13 
 Pan fried veal cutlet, brown butter lemon sauce, wilted spinach,  brown rice & mushrooms 

 
 
 

Desserts  
Key Lime Pie $3 
Crème Brulee $3 

Lemoncello Cake $3 
 
 

Reservations Required  
Please call 227-7490 

Or email reservations@wesleycommons.org 
***Fine Dining Hours: Fridays 4:30pm – 6:30 pm*** 

mailto:reservations@wesleycommons.org

