
Our dining team's special touch extends beyond the 
kitchen and into the dining room where they are often 
found visiting with residents. They know that their 
food and hospitality feeds the soul as well. 

Plus, lively dinner companionship is always available as 
residents enjoy dining with one another and inviting 
their friends and family over for special occasions.

Fine Dining Meets  
Home-Cooked 
Goodness
At Encore Memory Care, home-cooked 
goodness is always on the menu!

From parmesan-encrusted tilapia with lemon 
risotto . . . to pork chops with apple gravy . . . 
to stu�ed peppers and a beloved “secret recipe” 
meatloaf, Encore Memory Care's Chef cooks up 
praises from residents who love delicious 
home-style food.

Our culinary team prepares three homemade, 
nutritionally balanced meals 
a day including:

• A continental and hot breakfast
• Lunch and dinner served restaurant style.

Delight in the seasonal Encore Memory Care 
soups, entrées, sauces, and desserts (oh, the 
desserts!), right down to the apple pie a la mode. 
In addition to the featured entrée, each meal 
o�ers second options as well, so residents always 
have a choice. 

 

DINING SERVICES

Down-Home 
HOSPITALITY

For more information, please visit encore-memorycare.com.

encore-memorycare.com

LOCATIONS IN:
BOLINGBROOK (630) 759-0797
CRYSTAL LAKE (312) 813-4031

SOUTH BARRINGTON (847) 844-1205



SAMPLE MENU

LUNCH

Roast Turkey 
with Sweet Potato and 
Dressing, Green Beans 

and Apple Pie

Spaghetti 
with Meatballs, Garlic 

Bread and Broccoli with 
a side Salad and scoop 

of Ice Cream for Dessert

Salisbury Steak
with Mushroom Gravy, 
Garlic Mashed Potato, 

Peas n Carrots and 
Pudding Parfait 

for Dessert

Baked Ham
with Pineapple Glaze, 

Au Gratin Potato, 
California Blend Veggies 

and Fresh Fruit 
for Dessert

Southern Fried Chicken 
with Mashed Potato and 
Gravy, Buttered Brussel 
Sprouts and Chocolate 

Chip Cookies 
for Dessert

Lemon Peppered Tilapia 
with Tomato Risotto, 
Broccoli Florets and 

Cherry Pie for Dessert

Ribeye Steak 
with Baked Potato, 

Zucchini and Yellow 
Squash with Bananas 

Foster for Dessert

BREAKFAST

Biscuits and Gravy
with Scrambled Eggs 

and Hashbrowns 

Cream of Wheat 
with Toast and Eggs 

Buttermilk Pancakes 
with Bacon 

and Fresh Fruit 

Oatmeal 
with Brown Sugar 
and Raisin Toast 

with a Side 
of Eggs 

Grits and Ham 
with Fried Eggs 

French Toast 
with Sausage 

and Fresh Fruit

Continental 
Breakfast 

DAY

SUNDAY

MONDAY

TUESDAY

WEDNESDAY

THURSDAY

FRIDAY

SATURDAY

DINNER

Cheese Burger 
with Fries and Coleslaw 

with Root beer Float 
for Dessert

Turkey Club Sandwich 
with Hearty Vegetable 
Soup and Chips with 
Brownie for dessert

Grilled Chicken Wrap 
with Pasta Salad and 

Soup with Watermelon 
for Dessert

Gyro 
with Potato Wedges and 
Coleslaw and Cherry Pie 

for Dessert

Cobb Salad 
with Dinner Roll, Soup 
and Chocolate Mousse 

for Dessert

Ham and Cheese 
on Hoagie Roll 

with Cream of Potato 
Soup, Potato Chips, 
Ice Cream Sundae 

for Dessert

Grilled Chicken Breast 
Sandwich California 

Style with Soup, Pasta 
Salad and Fresh Fruit 

for Dessert

SNACK

 Diced Cheese and 
Crackers

 

Yogurt 
with Granola 

    

Popcorn 

  

Cottage Cheese 

 

Veggies and Dip

 

Mandarin Oranges 

 

Trail Mix

For more information, please visit encore-memorycare.com.


