
Wednesday, September 1
VEGGIE PLATE

Eggplant Lasagna with Marinara
Alfredo Macaroni and Cheese
Braised Cabbage with Carrots

Green Beans with Peppers and Onions
Or

BBQ Chicken
Lunch selections include soup du jour, salads, fresh fruit, 

and a selection of desserts. 

Thursday, September 2
Tilapia with Mango Pineapple Salsa

Or
Pork Loin with Apricot Glaze

Sweet Potatoes, Broccoli
Lunch selections include soup du jour, salads, fresh fruit, 

and a selection of desserts. 

Friday, September 3
Southern Style Pan Fried Catfi sh

Or
Lemon Pepper Chicken
Rice, Vegetable Medley

Lunch selections include soup du jour, salads, fresh fruit, 
and a selection of desserts. 

Monday, September 6
CLOSED FOR LABOR DAY

     

Tuesday, September 7
Blackened Tilapia

Or
Chop Steak with Caramelized Onions

Oven Roasted French Fries
Stewed Tomatoes and Okra

Lunch selections include soup du jour, salads, fresh fruit, 
and a selection of desserts. 

Wednesday, September 8
VEGGIE PLATE

Eggplant Parmesan
Macaroni and Cheese

Black Eyed Peas
Zucchini and Tomatoes

Or
Pedro’s Smothered Chicken

 Lunch selections include soup du jour, salads, fresh fruit, 
and a selection of desserts. 

Thursday, September 9
BBQ Pork Loin

Or
Italian Breaded Chicken Breast

Scalloped Potatoes
Green Beans with Peppers and Onions

Lunch selections include soup du jour, salads, fresh fruit, 
and a selection of desserts. 

Friday, September 10
New England Style Crab Cakes

Or
Lemon Pepper Chicken
Boiled Parsley Potatoes

Vegetable Medley
Lunch selections include soup du jour, salads, fresh fruit, 

and a selection of desserts. 

S e p t e m b e r  L u n c h  M e n u

Our dining services are for members only. It's one of the 
many benefi ts of membership! Members may bring guests to 
the café, but all guests are required to sign in at the hostess 
station.

LUNCH
Monday – Friday from 11:30 a.m. to 1:30 p.m.

Chef Donnie Wuerl and Sous Chef Pedro Cruz are known for 
creating great meals at a great value. Choose from two chef-
prepared hot entrees, side dishes, soup du jour, small garden-
fresh salad, choice of desserts or fruit. Pricing is à la carte, 
plus tax. Beverages are included with any meal purchase 
(iced tea, coffee, and water).

BREAKFAST 
Monday - Friday from 8:30 a.m. to 10 a.m. 

Enjoy a choice of continental breakfast items (cereal, muf-
fi ns, bagels, fruit, juice, milk). Pricing is à la carte, plus tax.  
Coffee and tea are complimentary.

4 Center Drive. Fayetteville, GA
770-461-0813



Monday, September 13
Tilapia with Peach Salsa 

Or
 Chop-Steak with Sauteed Mushrooms

Herb Scented Rice Pilaf, Honey Glazed Carrots
Lunch selections include soup du jour, salads, fresh fruit, 

and a selection of desserts. 

Tuesday, September 14
Honey Roasted Chicken Breast

Or
Pecan Encrusted Tilapia

Herb Roasted Yukon Gold Potatoes
 Steamed Broccoli

Lunch selections include soup du jour, salads, fresh fruit, 
and a selection of desserts. 

Wednesday, September 15
VEGGIE PLATE

Eggplant Parmesan
Alfredo Macaroni and Cheese
Braised Cabbage, Green Beans

Or
Honey Maple Chicken

Lunch selections include soup du jour, salads, fresh fruit, 
and a selection of desserts. 

Thursday, September 16
Citrus Marinated Tilapia

Or
Classic Meatloaf with Gravy

 Scalloped Potatoes, Garlic Spinach
Lunch selections include soup du jour, salads, fresh fruit, 

and a selection of desserts. 

Friday, September 17
Bourbon Glazed Salmon

Or
 Lemon and Lime Chicken

Sweet Potatoes
Green Beans with Peppers and Onions, Peas 

Lunch selections include soup du jour, salads, fresh fruit, 
and a selection of desserts. 

Monday, September 20
Beef Brisket

Or
Tilapia with Key Lime Juice

Roasted Herbed Potatoes, Broccoli
Lunch selections include soup du jour, salads, fresh fruit, 

and a selection of desserts. 

Tuesday, September 21
Chop-Steak with Caramelized Onions

Or
Santa Fe Chicken 

Rice Pilaf
Broccoli, Caulifl ower, Carrots Medley

Lunch selections include soup du jour, salads, fresh fruit, 
and a selection of desserts. 

Wednesday, September 22
VEGGIE PLATE

Eggplant Parmesan
Macaroni and Cheese

Collard Greens
Zucchini and Tomatoes

Or
Tuscany Chicken and Herbs

Lunch selections include soup du jour, salads, fresh fruit, 
and a selection of desserts. 

Thursday, September 23
Tilapia with Lemon Herb

Or
Grilled Marinated Flank Steak

Rice Pilaf, Green Beans and Peppers
Lunch selections include soup du jour, salads, fresh fruit, 

and a selection of desserts. 

S e p t e m b e r  L u n c h  M e n u

4 Center Drive. Fayetteville, GA
770-461-0813



Friday, September 24
Pecan Encrusted Tilapia

Or
Mediterranean Chicken

Rice Pilaf, Broccoli, Caulifl ower, Carrots
Lunch selections include soup du jour, salads, fresh fruit, 

and a selection of desserts. 

Monday, September 27
Slow Cooked Pot Roast 

Or
 Marinated Chicken Breast with Peppers and Onions

Boiled Potatoes, Cabbage with Carrots
Lunch selections include soup du jour, salads, fresh fruit, 

and a selection of desserts. 

CENTER SWEETS BAKERY OPEN EVERY FRIDAY, 11:30 A.M. TO 1:30 P.M. 

Visiting Guests
We welcome visitors to our Center!  All guests are required to sign in at the reception desk. This allows us to meet 
our guests and track the number of visitors to our center (for our required reporting purposes). Guest check-in also 
gives the Member Services Team a chance to provide our guests with information and a tour of the Center.

Group Reservations
Members, you and your community groups are welcome to visit our Center for a tour and lunch in the Ultimate 
Café. However, to better serve you please call the receptionist at 770-461-0813 three days in advance to make a res-
ervation for groups of six or more people.

Guest passes are NOT a substitute for membership! Management reserves the right to decline the request for a guest 
pass if a member-eligible guest is deemed to have excessive visits without paying membership dues.

S e p t e m b e r  L u n c h  M e n u

4 Center Drive. Fayetteville, GA
770-461-0813

Tuesday, September 28
Lemon Herb Tilapia

Or
Pork Loin with Mojo

 Spiced Herbed Potatoes
Mixed Vegetables with Peppers

Lunch selections include soup du jour, salads, fresh fruit, 
and a selection of desserts.

Wednesday, September 29
VEGGIE PLATE

Vegetarian Lasagna
Alfredo Macaroni and Cheese

Collard Greens, Glazed Carrots
Or

Pedro’s Smothered Chicken
Lunch selections include soup du jour, salads, fresh fruit, 

and a selection of desserts. 

Thursday, September 30
Honey Roasted Chicken

Or
Steak Fajitas with Peppers and Onions

Red Beans and Rice, Yellow Wax Beans
Lunch selections include soup du jour, salads, fresh fruit, 

and a selection of desserts. 


