
Garden Cafe Monday Night:  
 BBQ Ribs,  Fried Chicken,  Ranch Style 

Beans,  Corn on the Cob, Watermelon, and 
Apple Pie.  

Wednesday Night: 
Pasta Bar, Taco Bar, Pizza & Wings, Stir Fry, 

“Breakfast For Dinner”, Etc.  
We try to feature a small buffet each 
Wednesday to bring out some variety.  

This year,  within the Garden Café,  we will be featuring  
Gourmet Cupcakes, Locally Grown Produce,  and  

Snack Smart– Healthy Alternatives for snacks.  And for 
your convenience there are grocery items available for 
purchase; boxes of cereal, tissues, holiday gifts, tooth-

paste,  coffee, and Outtake items. 
 

You should also come down and try our outstanding 
Omelets that we serve for  Breakfast.  There are so many 

to choose from! 
 

Hours of Service:  7am –7pm Mon. –Sat.  
10am –7pm Sun.  

 

Ocotillo 

Sunday Brunch 
10am –2pm 

Every Sunday Ocotillo hosts a beautiful  
Champagne brunch. 

 
You will see that they have omelets made to  

order, prime rib, cheese blintzes, eggs benedict, 
freshly baked pastries, and more.  

Hours of Service 11:30 - 7pm Monday -Saturday 

Donnelly’s 

Thursday Night:   
 Prime Rib Night is every Thursday. You have 
a choice between a Queen Cut ( 6 oz. ) or a King Cut 
which  is (12 oz.) - Both come with a side of mashed 
potatoes and asparagus.  
 
Once a Month: 
 A theme night is hosted by Donnelly’s once a 
month. Such nights menus feature cuisine from 
around the world.   

Asian Night  

Always Available: 
 

Poach Trout 
Grilled Chicken Breast 
Char-Broiled Petit Filet  
Turkey Club Sandwich 

Hamburger 
Chicken Salad Sandwich 

Black Bean Veggie Burger 
Fruit Plate with Low Fat Cottage Cheese 

 
Resident’s Favorites: 

 

Corned Beef and Cabbage 
Leg of Lamb 

Homemade Meatloaf 
Beef Pot Pie 
BBQ Ribs 

Fisherman’s Platter 
Baked Salmon 

Cinnamon Ginger Scallops 
 

Hours of Service: 5pm-8pm Tuesday through  Saturday 

A Taste of the Donnelly’s Menu... 

*Ribeye Steak  
A 10 oz. Black Angus ribeye, grilled and topped with sautéed  

mushrooms and Cipollini onions.  - 5- 
 

Tropical Seabass  
Seabass set on top of a pineapple mango chutney accompanied by roasted fin-

gerling potatoes and drizzled with a blueberry reduction.  - 7-  
 

*Surf & Turf  
Petit Certified Angus Beef Filet and Petit Lobster tail,  

served with drawn butter.  - 7- 
 

BBQ Asian Duck 
Pan seared Duck breast sliced thin, served with green tipped baby carrots 

 and horseradish mashed potatoes.  - 8- 
 


