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A dietary technician will be available to help
you select your meal choices while respecting
your nutritional needs. Due to unforeseen
circumstances, there may be changes in the
availability of certain menu items.

The Food Service and Clinical Nutrition
Department are pleased to offer you a variety
of foods and balanced meals that contribute to
your recovery.

Available at Royal Victoria Hospital (Glen site)
and Montreal General Hospital

Enjoy your meal!
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Menu a la carte
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BREAKFAST
. Oatmeal or cold cereal (Bran Flakes,
Corn Flakes, Cheerios, or Rice Krispies)

. Toast (white, brown, or gluten free),
bagel, pancake

. Muffin (blueberry, raisin bran,
cranberry orange, or apple oat)

« Egg (scrambled or hard-boiled)
« Cheese (cheddar or cottage)
« Fruit (orange, apple, or banana)

LUNCH & SUPPER
» Spaghetti meat sauce
or lentil sauce
- Beef or vegetarian hamburger

- Sandwich (egg, chicken,
cheese, ortuna)

- Cold plate (tofu, vegetables, cheese,
or chicken)

« Macaroni & cheese
« Vegetarian pizza
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DESSERT
. Fruits (orange, apple, or banana), canned
fruit (pears or peaches), or apple sauce

. Pudding (chocolate or vanilla), rice pudding,
or Blancmange (vanilla or caramel)

- Cookies (strawberry turnover or social tea)
« Marshmallow square

« Jelly (strawberry or orange)

« Yogurt (vanilla or fruit)

ACCOMPANIMENTS
« Soup (chicken noodle, minestrone, or cream of vegetable)
- Tomato and/or cucumber slices
+ Cheese (cheddar or cottage)

« Green salad

« Soda crackers

+ Bannock bread

BEVERAGES 7’

« Coffee, tea or herbal tea (lemon, mint, or green)
- Juice (orange, apple, cranberry, or prune)

« Vanilla soy beverage

« Milk (0%, 2%, chocolate, or lactose free)

CONDIMENTS

« Jam (strawberry, marmalade, apple, or honey)

« Peanut butter, margarine, or butter

« Ketchup, relish, mustard, or mayonnaise

+ Vinaigrette (Cesar, Italian, French, or oil & vinegar)
« Table syrup



