Saturday

Sweet Potatoes

Butter Naan Bread

Asian Stir Fry Vegetables

Tapioca Pudding

Monday Tuesday, Wednesday Thursday Friday
1 2 3 4 5 6
LUNCH LUNCH RoI;l'Js?ggrk LUNCH LUNCH LUNCH
a N Cheese Enchilada Classic Reuben Sandwich Hearty Pot Roast
Ranch Chicken Wrap Beef Sloppy Joes Traditional Stuffing L ) el
Tomato & Cucumber Salad Tangy Coleslaw Spinach Cranberry Salad w/ Spa‘msh i s MG
i L Refried Beans Marble Cake Roast Vegetables
Fresh Fruit Fresh Seasonal Fruit Walnuts, Honey Cake lpupi e DINNER DINNER
DINNER DINNER DINNER fig DIENLR DINER
Turkey Club Sandwich Vegetarian Baked Ziti Chicken Marsala I M uil Chegse N el i
Onion Rings M e e O Shrimp Scampi Fettuccini Marln'ara Sauce (Ham and Cheese Sandwich)
Hot Fudge Brownie PO N Assorted Vegetables Vege‘FabIe SkeV\_/ers Garlic Bread Cucumber and Tomato Salad
Ehiee Tapioca Pudding Ambrosia Salad Dark Chocolate Mousse
9 11 12 13
LUNCH LUNCH L'.JNCH POLYNE.SIA.N LUAU LUNCH Chicken Il-ig?aﬁgl over Egg LUNCH Cheese B:-ig'gg:with Berry
Caribbean Pork Chops Turkey Melt Veggie Quiche Teriyaki Chlckeq Skeyvers Rl Beef Stew g ImIN
Confetti Rice and Peas C ey | MG I_:ned P Peas and Carrots Rogsted R Sweet Bell Pepper Salad
L Baked‘Beans Chef's Dessert Creation Macarqnl Salad Jell-0 Cake with Vegetables Sliced Fruit
DINNER Ambrosia Salad DINNER Grilled Plneapple ‘ DINNER Ice Cream DINNER
Waldorf Chicken Salad M Glazed Ham Ste_ak e G Corn Breaded Catfish I DINNER Meat Lasagna
i I Spaghetiu Bolognese AImor1d Barley nge DINNER . Fresh Lemon Wedge Macaror]| & Cheese Casserole Grilled Zucchini
Berry Parfait Garlic Bread Sautéed Broccoli Turkey Wrap, Assorted Chips i Sautéed Collard Greens LT L
Coffee Cake Ice Cream Sandwich Sliced Watermelon Strawberry Mousse
Brussels Sprouts Cream Puffs
LUNCH 14 LUNCH 15 . LUNCH . 16 LUNCH 17 LUNCH . 18 LUNC.H . 19 LL_INCH 20
Baked Maple Glazed Salmon Stuffed Bell Peppers Chicken Quesadilla Sweet & Sour'Pork Lemon & Thyme Chicken Pepperoni Pizza White FIS‘h
P g Three Bean SaIa}d Guacamole & Sour Cream Steamed Rice Qrzo Pasta Salad Caesar Sal'ad Qarden Rlcg '
L Banana Cake Wlth_ Corn & Black Bean Salad Apple Cake Spinach & Feta Pastry Fresh Fruit Grilled Zucphml
DINNER Cream Cheese Frosting Tres Leches Cake DINNER . DINNER . Strawberry Mousse Peach Pie
Vegg@adilla DINNER DINNER Ranch Chicken Wrap Classic Meatloaf with Brown DINNER DINNER
Spanish Rice & Pinto Beans Egg Salaq Croissant Grilled Fish Tomato & Cucum.ber Salad Gravy Blackened !:ish . Sa.lam.i & Swiss Sandvyich
NN e Berry Spinach Salad Sweet Potatoes Fresh Fruit Mashed Potatoes Buttered Jasmine Rice Dill Pickle, Potato Chips
Fresh Fruit & Jello Sautéed Green Beans Bread Pudding Seasonal Vegetables Squash Medley Fresh Fruit
21 LUNCH 23 24 25 26 27
LUNCH Chicken Piccata LG Wl o il LUNCH LUNCH
Grilled Ham & Cheese Sweet Potato i e ag WtICS Ior:j vttt Berl z P ?[ Ton Pico d eg ”n% 'Sa a% Pasta Carbonara Loaded Street Beef Dogs
Fresh Pickles Mixed Vegetables Wete i ? - hOIS'? | g i oeg g:o ZB? Ok B ourS rlez:\jm Spinach Romaine Salad Onion Rings
Assorted Fruit Fruit Jello ik el e et it el b it i Chocolate Mousse Potato Salad
DINNER DINNER Chef's Dessert Banana Mousse Tres Leches Cake DINNER DINNER
PR P DINNER DINNER DINNER e o i e
Honey Mustard Chicken Manicotti Primavera Shepherd's Pie el el ooyl G Teriyaki Stir Fry Vegetables Mushroom & Sausage
Garden Salad & Fresh Roll Garlic Bread FreshpDinner Roll I?aglizn BN Tomato Soub & Side Salad Brown Rice and Eggroll Flatbread with Ricotta
Ice Cream Broccoli & Carrots ISy, Assorted Ice Cream Flavors Classic Caesar Salad
Orange Cake Assorted Ice Cream Flavors Marbled Strudel Fresh Fruit
LUNCH 28 LUNCH LUNCH 30 LUNCH 31 MONTHLY MENU -
Baked Tilapia Crab Linguini with Peas Orange Chicken Beef and Broccoli v
Wit s Scamed Fos U g’u s t 202 2 N

Brussel Sprouts Vegetables q
Fruit Jell-o DINNER Almond Cookie DINNER
DINNER Beef Stroganoff DINNER Traditional Cobb Salad t 10th for our
Cobb Salad Egg Noodles BBQ Beef Sandwich with Sliced Avocado
Dinner Roll Carrots and Zucchini Sweet Potato Fries Dinner Roll
Strawberry Marble Cake Ice Cream Grilled Peaches Assorted Ice Cream Flavors
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