T
STARTERS
(<)

Fresh Fruit Cup (3,
Melon, pineapple, berries, grapes

—

ay

Garden or Caesar Salad
Fresh greens, classic accompaniments

August 3rd, 2026

Pasta Fagioli Soup @
Hearty Italian Soup with Beans, Pasta and
fresh herbs
SIDES
—————
Rice Pilaf (39
Scalloped Potatoes @

Steamed Corn

Vegetable Stir Fry

@)

Vegetari
egetarian|

()
o

— P, T

FEATURED ENTREES

Beef Pepper Steak
Tender beef sauteed with peppers and onions in

a savory sauce

Crispy Sesame Chicken

Crispy chicken tossed in a sweet sesame glaze

@)

Vegetarian

Black Bean Burger

Black Bean Burger on a toasted brioche bun

with lettuce, tomato, red onion and pickle

DESSERTS

—f

Frosted Brownies

Cookies of the Day




—— N

TJesdow ;ugaz’; 4th, 2

STARTERS FEATURED ENTREES
Fresh Fruit Cup @ Rosemary Pork Loin
Melon, pineapple, berries, grapes Roasted Pork Loin with fresh rosemary and
Garden or Caesar Salad PG
Fresh greens, classic accompaniments Beef Meatloaf
Classic homestyle meatloaf with a savory gray
Cream of Mushroom Soup @ 4 / i
Creanzy Mushroom soup with fresh herbs Eggplant Parm @

Breaded eggplant with marinara, mozzarella,

and parmesan cheese

SIDES < DESSERTS
Mashed Potatoes @ Apple Pie
Spaghetti @ Cookies of the Day

S

Vegetarian|

Roasted Roma Tomatoes @)

Basil Roasted Zucchini @




Ve

Wednesdqy Augus’r 5'rh 2026

STARTERS FEATURED ENTREES
Fresh Fruit Cup (37) BBQ Chicken Thighs
Melon, pineapple, berries, gmpes Thighs grilled and glazed with a smoky, tangy
BB
Garden or Caesar Salad g
Fresh greens, classic accompaniments Three Cheese Quiche
Ego custard baked with cheddar, parmesan and
French Onion Soup (@) - . P
Vegean Swiss cheese

Caramelized onions, sherry, beef broth
Vegetable Fajitas ()

Vegetarl;m

Saunteed 1 egetables seasoned with fajita spices
served in a warm tortilla

SIDES 1 DESSERTS
Jasmine Rice @ Strawberry Shortcake

Smokey Potato salad @ Cookies of the Day
Green Beans @)

Vegetari
egetarian|

Coleslaw (x#)




—— N

Thursd

STARTERS
Fresh Fruit Cup @

Melon, pineapple, berries, grapes

Garden or Caesar Salad
Fresh greens, classic accompaniments

Chicken I.emon Orzo Soupm

Vegetarian

Chicken, Lemon, Orzo, vegetables, chicken
stock
SIDES
——e——
Baked Potato @
Mushroom Risotto @
Roasted Baby Carrots ()
@n
Grilled Asparagus @

FEATURED ENTREES

Roast Turkey
Roasted turkey with pan gravy

Baked Sole
Delicate Sole fillet baked with herbs, lemon

butter and white wine

Vegetarian Chili @

Hearty blend of beans, vegetables and savory
spices simmered in a rich tomato sance

DESSERTS

—f

Chocolate Cream Pie

Cookies of the Day




STARTERS

———

Fresh Fruit Cup @

Melon, pineapple, berries, grapes

Garden or Caesar Salad
Fresh greens, classic accompaniments

@)

Black Bean Soup A
Black Beans, vegetable stock, fresh herbs

SIDES
Mexican Rice @
Mashed Potatoes @

Penne Pasta w/Marinara

Vegetarian|

@

I.emon Broccoli

()

L

FEATURED ENTREES

Beef Enchiladas
Seasoned ground beef and cheese wrapped

tortillas, baked with enchilada sauce

Chicken Marsala

Chicken breast sauteed with mushrooms in a

rich marsala sauce

Lentil Meatballs m

Vegetari
fegetarian

1 entil based meatballs simmered in a tomato

sauce with fresh herbs and parmesan cheese

DESSERTS

—f

Flan
Cookies of the Day




STARTERS

———

Fresh Fruit Cup @
Melon, pineapple, berries, grapes

Garden or Caesar Salad
Fresh greens, classic accompaniments

@)

Vegetarian

Minestrone Soup
Seasoned 1 eggies, Beans, Pasta, 1 egetable

FEATURED ENTREES

Honey Ginger Chicken Thighs
Grilled Chicken Thighs glazed with a sweet

honey ginger sance

Egoplant Rollatini
Eggplant rolled with ricotta, fresh basil and

parmesan, topped with marinara and

Pt Mozzarella @
Strawberry Spinach Salad
! Spinach, Strawberries, feta, red onion
SiDEs  F  DesserTs
Buttered Egg Noodles@ Cannoli Cake
Bl Boite @ Cookies of the Day

Sauteed Spinach @
()

Green Beans






