
WEEK OF: Sept 8-12, Sept 29-Oct 3,  Oct 20-24, Nov 10-14

Monday Tuesday Wednesday Thursday Friday

Featuring: Noodle Fun Day Friday

Veggie Option Leek s, Peas and Thyme Egg 
Tart

Tomato Sauce Penne Gratin 
with Cheese

Veggie Balls with Mashed 
Potatoes, Peas and Gravy

Tofu Pho
Malibu Veggie Burger with 
Smoked Remoulade Sauce

Fun Addition Mini Butter Croissant Garlic and Herbs Baguette
Trollk rem (Lingonberry 

Mousse)
Sesame Veggie Gyozas Chocolate Brownie

Plant Forward Creations Composed  Daily 

Halal Swedish Beef and 
Chicken Meatballs with 

Mashed Potatoes and Peas

Pork  Belly Pho with Rice 
Noodle and Ginger Sauce 

Bok  Choy

Chicken Burger with Baked 
Fries and Colesalw

Coq No Vin with Roasted 
Red Potatoes and Truffled 

Roasted Cauliflower

Linguine alle 
Vongole(Clams) with Thyme 

Panco Breadcrumbs and 
Garlic Green Beans  
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Main

Sandwich
Dijon, Cornichons and 

Tarragon Tuna Salad on 
Multigrain

Salami, Mortadella, 
Provolone Lettuce and 

Tomatoes Sub 

Turkey Monte Cristo on 
Sourdough

Rice Paper Chicken Salad 
Rolls

Grilled Veg, Roasted Sweet 
Potato and Feta on 

Portuguese Bun

Soup Hand Crafted One Meat One Vegetarian, From Scratch, Every Day

*Allergen Note: We are a peanut and nut aware kitchen.  Please speak directly to our trained Manager/Chef in regards to any special food considerations and Allergies.
"No Gluten" items may come in cross-contamination with wheat during preparation.

Roasted Broccoli Salad with 
Lemon Dressing and 

Cranberries

Gỏi Gá | Vietnamese 
Chicken Salad

Caesar SaladSalad
French-Style Fingerling 

Potato, Eggs, Olives and 
Green Bean Salad

Farro, Red Onion, Feta, 
Cucumbers and Peppers 

Salad
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