BON APPETIT

WEST

OCTOBER 2025 Blue

Skiea

——of Texas

LAKEVIEW HOURS

Lunch Dine-In or Carryout, Mon-Sat, 11am-1pm (Open

Seating)

Dinner Carryout, Mon-Sat, 4-4:45pm

Dinner Dine-In, Mon-Sat, 5-6:30pm (Reservations required;
Check in at Host/Hostess Stand)

Sunday Brunch Carryout, 10:30-11am & 1:15-1:30pm
Sunday Brunch Dine-In, 11am-1pm (Reservations required;
Check in at Host/Hostess Stand)

For meal deliveries, call 210-568-3235. Lunch: call between
10 - 10:30am. Deliveries go out at 11am. For dinner: call

between 2 - 3:30pm. Deliveries go out at 4pm.

BISTRO HOURS

Breakfast Saturday & Sunday, 7:30am - 12:30pm
Breakfast Mon - Fri, 7:30-11am

Lunch/Dinner Sun - Sat, 11am - 6:30pm

Bistro Specials Available Mon-Fri
If you need any assistance, please reach out to Nikki,

Moniesha, or Lupita at 210-568-3235

b’ M

Crispy Chicken Wrap,
includes Bag of Chips, $12

OCTOBER BISTRO
SPECIALS

Club Salad $8
add Crispy Chicken Tenders, $6

Pumpkin Spiced Latte, Sm., $4/ Lg. 5

Sept 29 - Oct 3: Pork Pot Stickers (5) with Fried Rice & Teriyaki Sauce, $8

Oct 6 - 10: Crispy Chicken Mac & Cheese Bowl, $8
Oct 13-17: Chili Cheese Dog with Bag of Chips, $8
Oct 20 - 24: Pork Eggrolls with Sweet Chili Sauce, $6
Oct 27 - Oct 31: Chicken Wings, $12



SAVE THE DATE:

¢ Thursday, October 2 - Coffee with Chef - CANCELLED

Wednesday, October 8 - B&A Dinner - Lunch service will be take-out only Chicken Fried Steak,
Mashed Potatoes, Broccoli & Side Salad, $12.10. Available 4-6:30pm

Wednesday, October 15 - Theme Day - This date will be Fall Harvest themed cycle entrees &
sides for $12.10. Includes entree & choice of 2 sides, soup or salad.

Thursday, October 30 - Due to a private large event, The Lakeview will have a limited dinner

menu from 4-6:30pm. The menu can be found on Uniguest under the Dining Services tab and

then under "Menus" tab.

Friday, October 31 - The Lakeview will be open for lunch 11am-1pm and dinner service will be
EARLY. Take out dinner will be 3-3:45pm. Dine In dinner will be 4-5:30pm

National Food Days

Saturday, October 4 - National Taco Day - (3) Crispy Beef Tacos with Rice & Beans,
$13, available at The Lakeview, 11lam-1pm.

Tuesday, October 21 - National Pumpkin Cheesecake Day - Pumpkin Cheesecake
available at The Lakeview, 1lam-1pm & 4-6:30pm. $5 / slice.

Wednesday, October 22 - National Nut Day - Nutter Butter Pudding, $3. Available at
The Lakeview salad station 11lam-1pm. While supplies last.

Saturday, October 25 - National Pasta Day - Dinner Pop Up at The Lakeview, Fried
Chicken Breast Alfredo; Breaded Chicken Breast, Fettuccine, Garlic Parmesan Alfredo
Sauce. Soup or Salad, $17. Available 4-6:30pm, order with the server. While supplies
last.

Monday, October 27 - National Potato Day - Carne Guisada Fries, $10, available at The
Lakeview, 11am-1pm, order with server.

Tuesday, October 28 - National Chocolate Day - Assorted Chocolate Cakes available at
The Lakeview, 11am-1pm & 4-6pm. $4 / slice.



NOTES FROM THE DIRECTOR OF
DINING SERVICES

e Look out for healthier options! We've now put green check marks next to
healthier options on the menu and a leaf mark next to vegetarian options!

e For parties larger than 8 guests for dinner reservations Monday - Saturday and
Brunch reservations for Sunday, a pre-order is required. Pre-order forms can be
obtained from Moniesha, Lupita, or Nikki. Confirmation of parties larger than 8
guests must also be confirmed with Dining Services to ensure adequate table
space & server availability. The "Farmer's Table" (Large rectangle table) in The
Lakeview also requires a reservation with Dining Services. For any questions or
more information regarding this policy, please call 210-568-3232.

e Friday Pop Up dinner specials & Sunday Brunch Chef Specials are posted on
Uniguest or bstwresidentsportal.com by the Monday before that Friday special
(5 days in advance). Flyers are also posted at both dining room cash stands.
Keep an eye out for end-of-month pop-ups; flyers get posted on Uniguest and
the portal site.

» Salad Station Congestion - To help alleviate congested lines at the salad station,
please remain in a single-file line. There are times when those who want only
soup will start a second line in front of the soup area, which creates confusion
for the employee about who was first in line

o Every Wednesday at 4pm, there will be rotisserie chicken available for purchase
at The Lakeview, while supplies last. Will not be offered on B&A on Wednesday



Menu: Sunday, Sept 28 - Saturday, Oct 4

Sunday Monday Tuesday Wednesday  Thursday Friday Saturday
3 Sept 28 Sept 29 Sept 30 Oct 1 Oct 2 Oct 3 Oct 4
i ©
Roast Turkey %m;h;[ Tex-Mex Soft Macaroni & | Cheese Manicatti
Entrée 1 Breast with Cabbage Beef Taco Beef Lasagna Mojo Pork Beef w/ Pesto Cream
Gravy @ Pt Casserole Casserole Sauce
- Country Fried _ @ | chimicws’ Y
Entrée 2 2"’“}: M| steak with Country M“é‘f;;f‘”" Chicken Marsala | Turkey Mealloaf | Chicken Beg;'?"‘e' &
e Gravy Quarter e
Entrée 3 « V¥ & Y
Italian Herb . ! Dion Herb Eggplant ~/ Dion :
E"B‘;::::” Roasted Pork Lain F(:L‘T]d m&;:?;jp Crusted Cod Parmesan Salmon “ﬁ;"‘;}rﬁ;
lunch onl lunch onl lunch onl lunch onl
et ( v) ( ¥ ( V) ( V)
Roasted Rek:iy N 7 &) ¥, 7, Sauteed (v
Vegetable P Collard Greens | Green Beans | Sauteed Camots | BroccoliFlorets | Lima Beans Vegetable
eppers
Medley
BrasedRed | SauteedZucchini | Sauteed™) Y| steamed &J| steamed, ! Y
Megeaole Cabbage' & Squash Spinach ey Cauliflower Broceali 2/ ot fices
( . Buttered ,
(v . ;
Vegetable | S'%™ed | okra g Tomatoes | WMOEKeME | qoteedkale™ | Peas&Cardts |  Com | Braised Cabbage
Peas v Com |
7, Kernels
: Sweet Buttermilk Chive
Starch Uoomsien Mas';egr':"m"* Rice Pilaf M"‘s"&e‘é:’m‘m SteamedRice | Potato Mashed ()
ng vy v Wedges Potatoes
Y| BlackBeans& | RedRoasted Y| ButeredBontie | Herbed _—
Starch Brown Rice Rie =i Quinca Pasta Qunca | Lemon Rice Pilf
Sou Vegetable Cream of Broccoi&, Cheeseburger | Chicken Noodle | Coconut Chicken Tomato Mushroom &
P Rice Scupﬂ & Cheese Soup Soup W) Soup Bisque p Barley Soup
ITEMS BELOW ONLY AVAILABLE AT LUNCH TIME
Lunch Crispy Chicken C?::;‘p; Crispy Chicken The Fanelli Melt The Fanelli The Fanelli Melt
Salad / Cold Salad S Salad Melt
alad
. Cilantro .
Lunch Grill CrispyBeef | CrispyBesf | o o C‘g‘:f; i Lime c'g’:{;“m
Special #1 Tacos Tacos Lo Sece : g"h Chicken 2
Sandwic Saneich Sandwich
Lunch Grill Pork Chorizo | Pork Chorizo Pork Chorizo Brisket Brisket Brisket
Special #2 Burger Burger Burger Quesadilla Quesadilla Quesadilla

«, -Healthier Options

¢) - Vegetarian

Sept 29 - Oct 3: Pork Pot Stickers (5) with Fried Rice & Teriyaki Sauce, $8



Menu: Sunday, Oct 5- Saturday, Oct 11

Sunday Monday Tuesday Wednesday  Thursday Friday  Saturday
Oct 8
4 Oct5 Oct6 Oct7 LUNCH TAKE Oct9 Oct 10 Oct 11
QUT ONLY
Garlic Herb
. Roasted Turkey 2 ’ :
- Breakfast Roasted Spaghetti & Guajillo Chicken Braised Beef
Entrée1 | Cosserde [ Chicken Meatballs B'ﬁas‘ MOmY | Enchiades | Meatod Tips
Quarter indhonb) &)
Lemon Herb Beef Citrus Marinated Hngunia SmatheredPark | "MORAGh | o en
Entrée 2 e sl Goulash Chop Chicken Sh
SR Y s HESOR (lunch only) Casserole n
Entrée 3 :
(lunch Shrimp Turkey Tortilla P‘:'d‘e"n ShophardsPie | STTP Southwest
only) Scampi Casserole Cass'"fade dunch oniy) Etouffe Tilapia
& Dinner (lunch only) (lunch only) (lerich orig (lunch only) (lunch only)
Take-out
Steamed : Sauteed Roasted Seasoned
Vegetable | SautoedKary | (o kerney) CTomed SPare | gyisschard )| OB Zueiniy)|  Camats @
) Zucchiniv) Roasted ) N7 Steamed(v) Vegetable Stir
Vegetable | Green Peas & Tormatos st Steamed Broceoli | Pinto Beans Cailifower @)
~.| Lemon & W) ) Braised
Okra & (v) . Green Bean y
Vegetable OliveOil - ! BabyBok Choy Glazed Carrots | Green Beans Broccoli
Tomatoes B i & Casserole & Bacon W)
Mashed : : :
Spaghetti Vegetable Fried : ; Chive Mushroom
Starch Pag::e; & Nocdies Rice Tradtional Stuffing | Steamed RI(!E-\_/) Pelenta Rice Pilaf
Yukon Gold . Mashed Mashed
Starch GaricRice | Mashed | DionFSoasted | MeshedPolaloss | pyggeg | RS | Patatoess
Potatoes o Gravy Gravy
.‘\/' -V{
s Beef&Orzo | Tradtional . Y Coconut Chicken | Albondigas 7| NOWEGEand | - o, mof (7
oup Sou Minestrone Clam :
p Pozole Soup Soup ch Cauliflower
owder
ITEMS BELOW ONLY AVAILABLE AT LUNCH TIME
;:::’h / Asian Sweet Chili | Asian Sweet Chili | Asian Sweet Chili Tuna Salad Tuna Salad Tuna Salad
Cold Shrimp Salad Shrimp Salad Shrimp Salad Plate Plate Plate
Lunch Grill Grill Chicken or | Crispy Beef Tacos Grill Chicken or Smash Burger Smash Smash Burger
Special #1 Tofu Bahn Mi ﬂ (National Day) Tofu Bahn Mi ﬂ Tacos Burger Tacos Tacos
Lunch Grill oy - = Bacon Grilled Bacon Griled | Bacon Griled
Special #2 Baja Fish Tacos Baja Fish Tacos Baja Fish Tacos O ek Pl

&) - Healthier Options

() - Vegetarian

Oct 6 - 10: Crispy Chicken Mac & Cheese Bowl, $8



Menu: Sunday, Oct 12 - Saturday, Oct 18

Sunday Monday  Tuesday Wednesday Thursday Friday Saturday
Oct 15
1 Oct 12 Oct 13 Oct 14 Fall Harvest Oct 16 Oct 17 Oct 18
Theme Day
2 Oven Fried ; Provencal Chicken Roasted Pork :
Entrée 1 Chicken Thigh BBQ Spareribs Tibpia &) Chuck Pot Roast Alfredo Lok Chicken Marsala
Entrée 2 Lemon Herb BBQ Chicken General Tso Honey Glazed Zen Teriyaki Macaroni Beef Greek Pasta
Shrimp Scampi Quarter Chicken Ham Beef Casserole Bake
7
Entrée 3 Hone Lemon R Kielbasa with
— y emon Rosemary ielbasa w
(lunch only) Mamc_x:ttl w Bourbon Garlic Roast MG Shrimp Creole Peppers &
Z Marinara : : Roast ;
& Dinner itich bl PorkLoin | Chicken Quarters (lunch only) (lunch only) Onions
Take-out p (lunch only) (lunch only) (lunch only)
Grilled
Summer
Vegetable | SteamedPeas | ot | spman | oolclod | MO | Soe | Vegetabe
V) ) ) Onon ¥ () Ratatouille (v)
Steamed | Cream Style Steamed Maple Glazed Steamed Bok . - Steamed
Vegetable Tomatoes () Com (V) Cauiflower _ Brussels Sprouts Choy () LRI | Cauiflower ()
Roasted Yellow Roasted Braised Swiss Seasoned .
Vegetable _ oy Camats Kernel Com | Sauteed Spinach
ege Squash ()|  Zucchini v Y Chard ' Cabbage &
Loaded BBQ Roasted Garlic
Starch Ci:;:m ) Smashed White Rice | Mashed Potatoes B'ag;:fi, Pinto Beans Bakgg:’t‘;@_
Potatoes N & Gravy ~ N\
Garlic Buttered Potato Sweet Potato Sesame Ol Mashed Yukon
Starch Linguini Chioosa Se | I s Casserole Noodes | GokdPolatoes | CremY Polenta
Chicken & ()| Hot & Sour Harvest : New England
Soup Barley Soup Soup Soup ﬂ Pumpkin Soup | Pozole Verde | .-~ | BeefTaco Soup
ITEMS BELOW ONLY AVAILABLE AT LUNCH TIME
Lunch Southwest Sg:,&?t Southwest A TurklgyM ot Turkey Avocado | Turkey Avocado
Salad / Cold Chicken Salad Chicken Salad . Melt on Pita Meit on Pita
Salad on Pita
Lunch Grill Pork Bunt Pork Burnt Ham & Turkey
Soecial #1 Ends Mac & Ends Mac & Grilled Cheese Lamb Burger Lamb Burger Lamb Burger
o Cheese Cheese (theme day)
. Sage & Butternut : : . .
L rl ShimpBoil | ShrimpBoil | SquashRaviop | Croenfried | ChidenFried | oo Fried Rice
Special #2 (theme day) Rice Rice

&) - Healthier Options

Oct 13 - 17: Chili Cheese Dog with Bag of Chips, $6

¢) - Vegetarian



Menu: Sunday, Oct 19 - Saturday, Oct 25

Sunday Monday Tuesday Wednesday Thursday Friday Saturday
2 Oct 19 Oct 20 Oct 21 Oct 22 Oct 23 Oct 24 Oct 25
Lod AV Htalian
. Breakfast | Guaijillo Chicken (Chicken Chicken Cordon Ham with Crispy Fried
Entree 1 Casserole | Enchiladas cooked in Bleu Fe s Pak | pincapoie Catfish
wine)
N, . Andouille
Lemon . Kielbasa with Beef Burgundy
< Balsamic Sausage & Tuna Noodle 2
Entrée 2 Pepper Pot Roast Braised Pork Peppers & Chicken Cassercis Ragout with
Trout Onions Noodles
Gumbo
Entrée 3 ¥
Unsufed {7 A PaslaBale et & B Chicken Citrus Marinated
(lunch only) Bell Pepper Baked Swai Cheese Ravioli St Fry Par - Pork Loin
& Dinner Take- Casserole (lunch only) Bolognese e
out (lunch only) (lunch only) (lunch only) (lunch only) (lunch only)
&) & &) &) &) ¥
Sauteed Roasted Honey Glazed Steamed :
Vegetable Spinach g s Black Eyed Peas | . o Green Beans Lima Beans
& < 9,
Vegetabl e Braised Red Steamed v Whole Kemel Roasted Yellow gr?ssslglg N7 Fried Green Mushroom
Cabbage Cauliflower Com Squash (v) Shis Tomatoes Ragout
Okra & ; Stewed Braised Red - \ Roasted
Vegetable Ternidiosa Pinto Beans Toaloss Cabbage () Steamed Peas | BroccoliAu Gratin | .\ Sepiieh
Roasted ) Brown Butter &
Starch Patato gﬂﬁﬁi&g gzn"t‘: BakedBeans | SteamedRice M"’;r;e:toi”:et | Scalion Mashed
Wedges N Potatoes
Mushroom &)
& Parmesan Lo Potatoes Au Lyonnaise - :
Starch Eatt Spanish Rice Gratin Bidtios Kidney Beans Orzo Pilaf Black Eyed Peas
Risatto
Sou Potato & (! Mushroom & Broccoli & Tuscan Bean & Asian Garderp New England Chicken Noodle
P LeekSoup | BarkySout” | Cheddar (/| FarroSoup soup |  Clam Chowder Saup ()
ITEMS BELOW ONLY AVAILABLE AT LUNCH TIME
Lunch Strawberry Strawberry Strawberry :
Salad / Cold Poppyseed Salm(v) Poppyseed (v) | Poppyseed Sali(v) Chef Salad(v) Chef Sal(v) Chef Sala\y)
__tee Salad Saimon Salad Salad
;:"‘"' Kl Spwcinl Beef PirdaTacs | Beef Pirdta Tacos | Beef Pirata Tacos Taco Bow Taco Bowl Taco Bowl
' . : : . : New York Style New York New York Style
Lunch Grill Special C“d‘B::k':'t"Je’ Ch%:k!;mef C“d‘ﬁ'::kgme' Chopped Cheese | Style Chopped | Chopped Cheese
e Steak Cheese Steak Steak

) - Healthier Options

() - Vegetarian

Oct 20 - 24: Pork Eggrolls with Sweet Chili Sauce, $6



Menu: Sunday, Oct 26 - Saturday, Nov 1

Monday Tuesday Wednesday  Thursday Friday Saturday
oct3n: _ | 937
3 Oct 26 Oct 27 Oct 28 Oct 29 LIMITED Dh"zr Nov 1
DINNER MENU service
Roast Turkey %";e:;h;’ Tex-Mex Soft Macaroni & | Cheese Manicotti
Entrée 1 Breast with Ce:bb Beef Taco Beef Lasagna Mojo Pork Beef w/ Pesto Cream
Gravy & Case?gz Casserole Casserole Sauce
. Country Fried : Chimichurri .
Entrée 2 SIID. | otenk with Country | NEUCAN PO | o ion Marsay | Turkey Meatloi, | Chicken . ) DA
Creole Cutlet N Onions
) Gravy Quarter
o Italian Herb Dijon Herb Eggplant Dj e
Kanch onl alian . : jon Herb ggplan jon
(lunch only) Roasted Pork Lain | | NeaSMiMP | 0 e Coc™) | Parmesan ;|  Saimon Sparrbe
& Dinner (unchonly | N O (lunch only) (unchonly) = | (unchonly [  unchoniy
Take-out N
R Red W) ) Y, ) ) Sauteed
Vegetable ceeed ")| CollardGreens | GreenBeans | SauteedCamots | BroccoliFlorets | Lima Beans Vegetable (v)
Peppers'y)
Medley
BrasedRe/ , Sauteed Zucchini Sauteed (v) (v Steamed (v)| Steamec_, ©
Vegetable Cabbage & Squash Spinach S Cauliflower Broocoli& Green Peas
b Steamed Yl Whole Kemel () (N
Vegetable Peas (v) Okra & Tomatoes Com ) Sauteed K& Peas & Carrots Com Braised Cabbage
Kernels
: Sweet Buttermilk Chive
Starch ngu? 4 Masleg;"ta“’&‘ Rice Pilaf Ma"’l"gg"““m SteamedRice | Potato Mashed ()
= it Ny Wedges Potatoes
; Black Beans & Red Roasted : (V) Buttered Bowtie Herbed e
W
Starch Brown Rn@) Rice Bikdoas Quinca Pastn e Lemon Rice Pilaf
Sou Vegetable ( Cream of Brocooliq| Cheeseburger Chicken Noodb Coconut Chicken Tomato p Mushroom &
P Rice Soup 7 & Cheese Soup Soup &) Soup Bisque Barley Soup
ITEMS BELOW ONLY AVAILABLE AT LUNCH TIME
Lunch Crispy Chicken Cregy Crispy Chicken The Fanell
Salad / Cold Salad Chicken Salad The Fanelli Melt Meit The Fanelli Melt
Salad
. ; Ciantro .
Came Guisada . Cilantro Lime . Cilantro Lime
'5:::'.;?;" Fries C“?a;zw Crispy Beef Tacos Chicken C'r'"i’:’m Chicken
(National Day) Sandwich Sandwich Sandwich
Lunch Grill Pork Chorizo | Pork Chorizo Pork Chorizo Brisket Brisket Brisket
Special #2 Burger Burger Burger Quesadilla Quesadilla Quesadilla

& - Healthier Options

() -Vegetarian

Oct 27 - Oct 31: Chicken Wings, $12
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Superfood: Sweet Potatoes

Sweet potatoes offer significant health benefits, providing a rich source of vitamins
(especially A and C), minerals (like potassium and manganese), dietary fiber, and
antioxidants such as beta-carotene and anthocyanins

Parmesan & Garlic Sweet Potatoes
Serves: 4

Ingredients

‘1 Ib. Sweet Potatoes

‘(about 2 large)

-3 Tbsp. Extra Virgin Olive Qil

-2 Thsp. Fresh Parsley, chopped

-4 Tbsp. Fresh Garlic Cloves,-chopped
-1/4 tsp. Salt

-2 Tbsp. Parmesan Cheese,-shredded
-2 sprays Cooking Spray

-1/2 tsp. Ground Black Pepper

Instructions
1. Wash, dry, and cut sweet potatoes into 1/2-inch-thick discs.

2. Steam for 15-20 minutes or until slightly fork-tender. Remove from the steamer and
set aside.

3. In a bowl, mix oil, parsley, garlic, salt, and parmesan to make a paste. Set aside.

4. Spray a sheet tray or baking pan with cooking spray. Lay potato discs evenly across
the pan. Spoon or brush discs with oil mixture and top with freshly cracked pepper.

5. Place into a 350° F oven and bake for 10-20 minutes or until they've reached the
desired degree of doneness; cheese should be melted and slightly browned. Remove
from the oven and serve.
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