
 

Oak Hammock 6.1.22 

D a i l y  S p e c i a l s  

 

 

Monday,  December 11th  

 

Soups 

Beef Barley   OR  Roasted Garlic and Kale (GF) 

 

App of the Week 

Mini Beef Empanadas 

Beef, onions and spices hand wrapped served with a creamy avocado 
dipping sauce. 

 

Salad of the Week 

Winter Green Salad 

mixed greens, grapefruit segments, dates, shaved parmesan,  
red onion, walnuts and  citrus vinaigrette  

 

Daily Specials 

Balsamic Tomato Glazed Meatloaf 
served with mashed potatoes and  green beans 

 

Thai Style Tuna Filet  (GF) 

ahi tuna marinated in thai chili, soy sauce, ginger, garlic and brown 
sugar, seared and served with steam brown rice and asian cucumber 

slaw 

 

French Onion Grilled Cheese Sandwich 

slow braised sweet onions, cheddar and gruyere on griddled french 
bread and served with fries 
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Tuesday,  December 12th  

 

Soups 

Autumn Vegetables (GF) OR  Tomato Basil (GF)  
 

App of the Week 

Mini Beef Empanadas 

Beef, onions and spices hand wrapped served with a creamy avocado 
dipping sauce. 

 

Salad of the Week 

Winter Green Salad 

mixed greens, grapefruit segments, dates, shaved parmesan,  
red onion, walnuts and  citrus vinaigrette  

 

Daily Specials 

Hickory Smoked Roasted Turkey 

topped with light turkey gravy served with asparagus and mash sweet 
potato   

 

Pulled Pot Roast  (GF) 

traditional style pot roast with carrots and whipped potatoes 

Optional (Steamed Carrots) 

 

Crab and Green Tomato Stack 

lump crab salad over cornmeal dusted fried green tomatoes  
served with a remoulade and a lemon arugula mix green blend 
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Wednesday,  December 13th 

 

 Soups 

Creamy Mexican Corn (GF) OR  Vegetable Spinach and Pesto (GF) 

 

App of the Week 

Mini Beef Empanadas 

Beef, onions and spices hand wrapped served with a creamy avocado 
dipping sauce. 

 

Salad of the Week 

Winter Green Salad 

mixed greens, grapefruit segments, dates, shaved parmesan,  
red onion, walnuts and  citrus vinaigrette  

 

Daily Specials 

Grilled Baby Back Ribs  (GF) 

slow roasted baby back ribs basted with a sweet glaze served with 
corn on the cob and mac and cheese 

 
Smoked Salmon Florentine Pasta 

smoked salmon, spinach, zucchini, tomatoes and basil  
tossed with whole wheat spaghetti in a lemon beurre blanc sauce 

Optional (Steamed Broccoli) 

 

Lemon Chicken Orzo Salad 

grilled lemon chicken with orzo, kalamata olives, artichokes, roasted  
red peppers, cucumbers, tomatoes, roasted chickpeas, greens. 
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Thursday, December 14th 

 

Soups 

Vietnamese Pho (GF) Or   
Cold Soup: Champagne and Strawberry (GF) 

 

App of the Week 

Mini Beef Empanadas 

Beef, onions and spices hand wrapped served with a creamy avocado 
dipping sauce. 

 

Salad of the Week 

Winter Green Salad 

mixed greens, grapefruit segments, dates, shaved parmesan,  
red onion, walnuts and  citrus vinaigrette  

 

Daily Specials 

Beef Brisket (GF) 

24 hour marinated beef brisket topped with a tangy sauce served with 
rosemary red potatoes and slaw Optional ( Mixed Vegetables) 

 

Artichoke and Whipped Feta Flatbread 

naan bread topped with whipped feta yogurt sauce, roasted  red 
peppers, artichoke hearts, fresh herbs and baked and finished with 

arugula and olive oil drizzle 

 

Steak Cobb Salad 

grilled sirloin steak with romaine, tomatoes, cucumbers, chopped egg, 
bacon, blue cheese and onion straws with a creamy whole grain 

mustard dressing 
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Friday, December 15th 

 

Soups 

Navy Bean and Ham (GF) Or Vegetarian Chili (GF) 

 

App of the Week 

Mini Beef Empanadas 

Beef, onions and spices hand wrapped served with a creamy avocado 
dipping sauce. 

 

Salad of the Week 

Winter Green Salad 

mixed greens, grapefruit segments, dates, shaved parmesan,  
red onion, walnuts and  citrus vinaigrette  

 

Daily Specials 

 

Pressed Cuban Sandwich 

mojo cuban pork, ham, swiss cheese, pickles and mustard pressed on 
cuban bread served with a side of yucca fries  

 

Shrimp and Potato Skillet Bowl 
five shrimp sauteed with roasted sweet potatoes, collard greens, 

onions, garlic and spices Optional (Steamed Corn) 

 

Chicken and Dumplings 

braised chicken thighs, carrots, onions, celery, house made dumplings 
and fresh herbs Optional (Green Peas) 
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Saturday,  December 16th 

 

Soups 

Chicken Noodle Soup or Vichyssoise (GF) 

 

App of the Week 

Mini Beef Empanadas 

Beef, onions and spices hand wrapped served with a creamy avocado 
dipping sauce. 

 

Salad of the Week 

Winter Green Salad 

mixed greens, grapefruit segments, dates, shaved parmesan,  
red onion, walnuts and  citrus vinaigrette  

 

Daily Specials 

Bacon Wrapped Pork Tenderloin 

served with a cabernet reduction and winter squash gratin. 
 

Vegetable Wheat Noodle Lo-Mein with Crispy Tofu 

carrots, red and yellow peppers, peas, celery, scallions and crispy  
tofu tossed with wheat lo-mein noodles in a tangy sauce. Optional 

(Sauteed Spinach) 

 

Gyro Wrap 

sliced gyro lamb, lettuce, tomato, red onion, tzatziki sauce wrapped  
in warm pita bread and served with a lemon dill chickpea salad 
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Sunday, December 17th 

 

Soups 

Chicken and Wild Rice (GF) Or Roasted Cauliflower (GF) 

 

App of the Week 

Mini Beef Empanadas 

Beef, onions and spices hand wrapped served with a creamy avocado 
dipping sauce. 

 

Salad of the Week 

Winter Green Salad 

mixed greens, grapefruit segments, dates, shaved parmesan,  
red onion, walnuts and  citrus vinaigrette  

 

Daily Specials 

Citrus Baked Salmon 

served with roasted vegetable orzo pilaf  
Optional (Steamed Carrots) 

 

Airline Roasted Chicken  
brined airline roasted chicken breast, served with roasted carrots and 

brown rice Optional (Green Beans) 

 

Beef and Bleu Sandwich 

rare roast beef sliced thin on a toasted brioche roll with arugula, 
pickle, red onion, blue cheese spread and served with potato salad 

 

 
 


