
SOUP
Broccoli Cheddar* 

SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY

Cajun Chicken
Sandwich 
Cajun Seasoned Grilled
Chicken Breast, Pepper
Jack Cheese, Tomato, &
Red Onion on Toasted
Ciabatta

ENTRÉES

Shrimp Alfredo
Shrimp in a Creamy Alfredo
Sauce over Fettucine

SAMPLE MENUBREAKFAST & LUNCH SPECIALS

*Gluten-free   **Vegan

Green Chile Creamed
Corn 

SIDES

Peach Pie 

DESSERT

BBQ Chicken BLT 
BBQ Chicken, Bacon,
Lettuce, & Tomato on
Toasted Sourdough

ENTRÉES

Eggplant Parmesan 
Crispy, Breaded Eggplant
layered w/ Marinara, 
Herbs & Mozzarella
Cheese over Pasta 

SOUP
Minnestrone

Yellow Squash w/
Cheese 

SIDES

Classic Cheesecake 

DESSERT

Pulled Pork Stuffed
Potato
Russet Potato topped 
w/ Pulled Pork, BBQ Sauce,
Cheddar Cheese & Green
Onion 

ENTRÉES

Greek Philly 
Lamb, Feta Cheese, Roasted
Tomatoes, Kalamata Spread,
& Tzatziki 

SOUP
Vegetable Beef Soup* 

Green Bean Almondine 
SIDES

Chocolate Cake 

DESSERT

Chop Suey w/ Egg Rolls 
ENTRÉES

Seafood Pasta 
Shrimp & Mussels in a
White Wine, Lemon, Garlic,
& Butter Sauce over
Linguine

SOUP
Egg Drop Soup 

Stir-fried Vegetables 
SIDES

Sweet Rice 

DESSERT

Chicken Florentine
Chicken, Tomatoes, &
Spinach in a Creamy Sauce
over Pasta 

ENTRÉES

Ham & Cheese Croissant

SOUP
Tomato Bisque*

Roasted Mixed
Vegetables 

SIDES

Caramel Pecan Brownie

DESSERT

Asian Cod in a Soy
Sesame Ginger Glaze w/
Couscous 

ENTRÉES

Five Cheese Grilled
Cheese & Tomato Soup

SOUP
Lentil Soup* 

Sautéed Cabbage w/
Garlic

SIDES

Apple Crumble 

DESSERT

Breakfast Burger w/
House Chips
Beef Patty w/ Cheddar
Cheese, Bacon, & an Over
Easy Egg on a Toasted Bun

ENTRÉES

Carne Adovada 
w/ Flour Tortilla 
Pork Shoulder in a Cumin,
Red Chile & Garlic Sauce 

SOUP
Texas Chili*

Roasted Brussel Sprouts
& Bacon

SIDES

Tres Leches 

DESSERT

Quiche Lorraine Cheese Danish Corned Beef Hash Hong Kong French Toast Cheese Blintz w/ Fruit Ham, Spinach & 
Feta Scramble

The Ponderosa Croissant

LUNCH

BREAKFAST

Breakfast: Continental 7:15am - 8:15 am  •  Full 8:15 am - 9:30 am  |  Lunch: 11:30 am - 1:30 pm

The Ponderosa



SAMPLE MENU The Ponderosa

SOUP 
Broccoli Cheddar* 

SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY

Grilled NY Strip Steak
w/ Compound Butter

ENTRÉES

Port Wine Roasted
Chicken w/ Lyonnaise
Potatoes
Bone in Chicken Roasted w/
Port Wine, Figs, & Herbs 

BISTRO 
SPECIALS

*Gluten-free   **Vegan

Grilled Chicken 
Cobb Salad 
Grilled Sliced Chicken,
Bacon, Boiled Eggs,
Avocado, Blue Cheese
Crumbles & Tomatoes over
Chopped Lettuce 

ENTRÉES

Red Chile Beef
Enchiladas w/ Rice 
& Beans 

SOUP 
Minestrone

Cornish Game Hen 
w/ Au Gratin Potatoes 

ENTRÉES

Honey Baked Ham 
w/ Au Gratin Potatoes

SOUP 
Vegetable Beef Soup* 

Cashew Chicken 
w/ Pot Stickers

ENTRÉES

Honey Mustard Glazed
Pork Chop

SOUP
Egg Drop Soup 

Beef Burgundy 
Tender Beef Roast, 
Red Wine, Mushrooms, 
& Pearl Onions 

ENTRÉES

House-Made Fish 
& Chips 

SOUP 
Tomato Bisque* 

Chicken Cordon Bleu 
Crispy Crusted Chicken
Breast Wrapped Around
Thinly Sliced Ham & 
Swiss Cheese

ENTRÉES

Fried Coconut Shrimp 

SOUP 
Lentil Soup* 

Chicken Pot Pie 
Flaky Pie Crust Filled 
w/ Creamy Chicken &
Vegetables 

ENTRÉES

Pork Belly, Onion 
& Bell Pepper Skewers
over Rice Pilaf

SOUP 
Texas Chili* 

Dinner: 4:30pm - 6:45pm  |  Bistro: 11:00am - 2:30pm Mon-Sat

DINNER SPECIALS

Red Chile Cheese
Enchiladas

3-Cheese 
Grilled Cheese 

Buffalo Chicken Tenders Green Chile 
Cheese Burger 

Green Chile Pork Stew w/
Home Made Cornbread

Green Chile Creamed
Corn 

SIDES

Peach Pie 
DESSERT

Yellow Squash w/
Cheese 

SIDES

Classic Cheesecake 
DESSERT

Green Bean Almondine 

SIDES

Chocolate Cake 
DESSERT

Stir-fried Vegetables 
SIDES

Sweet Rice 
DESSERT

Roasted Mixed
Vegetables 

SIDES

Caramel Pecan Brownie
DESSERT

Sautéed Cabbage w/
Garlic

SIDES

Apple Crumble 
DESSERT

Roasted Brussel Sprouts
& Bacon

SIDES

Tres Leches 
DESSERT

Classic BLT


