
February 23rd-27th 2026 
MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY 

Breakfast 

Raisin Bran Buttermilk 
Pancakes with Rum Soak 

Raisin Syrup 

Bacon Swiss and Chive Egg 
White Frittata’s 

Egg Shakshuka and Home 
Fries   

Banana Bread French Toast 
with Toasted Pecan Maple 

Syrup 

Steak, Egg, and 
Cheese Breakfast 

Sandwich 

SALAD BAR + SOUP 
 

Salad Greens ● Fresh Vegetable Crudités ● Fruit ● Beans ● Grains ● Proteins ● Cheeses ● Salad Dressings ● Toppings 
Market Salads: Rotating Selection of Composed Salads 

● The best and freshest local produce available ● 

Chicken Noodle Soup Wild Mushroom Bisque Moroccan Lentil Soup Chicken Lemon Orzo Clam Chowder 

 

Feta, Watermelon, Mint 
and Olive Oil Salad 

Baby Beet and Goat Cheese 
Salad 

Farro Greek Salad with Feta, 
Cucumber and Tomato 

Kale Caesar Salad  
Bulgur Wheat Tabbouleh 

Salad with Lemon 
Vinaigrette 

DELI 
 

 

SIGNATURE SANDWICHES. TOASTED TO ORDER. 

 

Ham Apple and Brie with Arugula on Fresh Ciabatta 
Crispy Eggplant with Mozzarella, Basil, and Balsamic on a Parmesan Focaccia  

 

 

 

GLOBAL 

 
 
 
 

Vegan “Meatballs” In 
Tomato Sauce 

 
Roasted Garlic and 

Spinach Ravioli 
 

Grilled Garlic Broccoli 
Rabe 

 
Garlic Bread Sticks, Garlic 

Bread sticks, Shaved 
Parmesan, Caprese Salad 

 

Mexico 

 

Chipotle and Lime Grilled 
Chicken  

 

Cilantro Scented Rice 

 

Crispy Yucca with Chipotle 
Crema 

 

Tortilla’s, Shredded 
Cheddar, Pico De Galo, 
Pineapple Mango Salsa, 

Lime Sour Cream 

German 
 
 

Stone Ground Mustard Crusted 
Pork Loin 

 
Sauteed Broccoli 

 
Horseradish Chive Steamed 

Bulgur Wheat 
 
 

Horseradish Sour Cream, 
Sauerkraut, German Potato 

Salad 

Dominican Sofrito 

 

Pollo Guisado, Braised 
Spiced Chicken 

 

Arroz Blanco 

 

Sweet Maduros 

 

Green and Red Dominican 
Style Sofrito, Ensalada 

Verde, Sweet Rice Pudding 

Home Comforts 
 

Citrus and Herb Grilled 
Chicken 

 
Roasted Buttery 

Creamer Potatoes 
 

Garlic Roasted Brussel 
Sprout 

 
Parker House Rolls, 

Whipped Garlic Butter, 
Roasted Squash and 

Cranberry Salad 
 



February 23rd-27th 2026 

  

HEARTH & SALUMERIA 
 

PIZZA  
Garlic Knots ● Chef’s Selection of Pizza ● Served by the Slice 

 

Roasted Garlic, Spinach 
and Garlic White Pizza 

 
Roasted Red Pepper and 

Pesto Pizza 
Chicken and Mushroom Alfredo 

Pizza 

Spicy Hawaiian Pizza with 
Ham and Jalapeno  

 
Chorizo, Potato and 

Scallion Pizza 

 

 

EXPLORE/ Chefs Table 

Barbanzo 
Tahini, Harissa, Muhammara, Shredded Lettuce, Crumbled Feta, 

Marinated Olives, Cucumber, Fresh Grilled Garlic Naan 
 
Monday- Beef Shawarma Over Fattoush 

                Tuesday- Shrimp Shawarma over Tabbouleh 
                 Wednesday- Chicken Shawarma over Tabbouleh 

Barbanzo 

Shrimp Shawarma Over 
Tabbouleh with 

Muhammara, Shredded 
Lettuce, Feta, Olive, and 

Cucumber 

House Made Herb Falafel  

 

GRILL 

Chalkboard Grill Menu 

New Chalkboard Grill Menu**** 

Pat LA Frieda Classic Ground Beef Burger with Bacon Jam, Arugula, Sliced Cheddar Cheese and Dijon Aioli  

NEW** Grilled Greek Herb Marinated Chicken with Thyme Caramelized Onions, Swiss Cheese and Baby Spinach 

 Veggie Burger: Falafel Burger with Tahini Sauce, Little Leaf Lettuce, Tomato and Shaved Onion 

 

Herb Roasted Butternut 
Squash 

Herb and Shallot Green 
Beans 

 
Sauteed Baby Bok Choy  Garlic Roasted Broccoli  Sweet Potato Shoestring  

“Open Sesame Burger” 

Classic Beef Cheeseburger 
Served on a Griddled Sesame 

Seed Bun 

BBQ Turkey Burger with 
Pepperjack, Lettuce and 

Crispy Onion Rings 

Chicken Parmesan on 
Garlic Buttered Sub Roll 

Santa Fe Braised Beef 
Brisket Sandwich 

Chicken Bacon Ranch 
with Avocado Lettuce 

and Tomato 

Energized for Life 

 

Global Grains  

Shredded Red Cabbage, Crunchy Broccoli, Shredded 
Carrots, Sliced Scallions, Edamame, Sticky Purple Rice, 
Toasted Cashews and Ginger Sesame and Soy Dressing 

Monday- Ginger Hoisin Grilled Chicken or Sweet Chili Tofu   

Tuesday- Gochujang Marinated Shrimp or Sweet Chili Tofu 

Global Grains  

Shredded Red Cabbage, 
Crunchy Broccoli, Shredded 

Carrots, Sliced Scallions, 
Edamame, Sticky Purple Rice, 
Toasted Cashews and Ginger 

Sesame and Soy Dressing 

Soy Glazed Salmon or Sweet 
Chili Tofu 

Global Grains  

Shredded Red Cabbage, 
Crunchy Broccoli, Shredded 

Carrots, Sliced Scallions, 
Edamame, Sticky Purple 

Rice, Toasted Cashews and 
Ginger Sesame and Soy 

Dressing 

Soy Glazed Pork Loin or 
Sweet Chili Tofu 

Spicy Poke Bowl 
 

Spicy Salmon Poke Bowl 
with Crunchy Seaweed 
Chips, Forbidden Black 

Rice, Cucumber, 
Edamame, Shredded 

Carrot, Seaweed Salad 


