
*Menu Items Subject to Change without Notice Due to Availability.

Week of 9/14/26 MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY
Thai Style Chicken & Rice New England Clam Chowder Broccoli Cheddar Chicken Noodle Chef's Choice

Herbed Tomato Chophouse Potato Vegetarian Minestrone White Bean Chili Chef's Choice

Sweet & Sour Shrimp, Green Bell Peppers 
& Onions

House Smoked Pulled Pork, Carolina Gold 
BBQ Sauce

Grilled Flank Steak, Chimichurri Sauce
Chicken Tinga & Roasted Mushroom 

Fajitas
Potato & Cheese Pierogies, Melted 

Onions & Clarified Butter

Garlic & Ginger Lo Mein Noodles Buttermilk Mashed Potatoes
Roasted Fingerling Potatoes, Extra Virgin 

Olive Oil
Cilantro Rice Smoked Kielbasa Sauasge

Chinese Broccoli, Oyster Mushrooms, 
Hoisin Sauce

Brccoli Slaw, Cheddar Cheese, Craisins Spicy Cauliflower, Calbrian Chili
Shredded Lettuce, Cheese, Sour Cream, 

Pico De Gallo, Salsa's
Glazed Carrots, Pomegranate

Napa Cabbage Slaw Warm Cornbread, Butter
Iceberg Salad: Blue Cheese, Tomato, 

Cucumber
Chipotle Ranch, Cilantro Vinaigrette, 

Jalepenos, Tortilla Chips
Sour Cream & Sauerkraut

G
RA

B 
&

 
G

O
 

O
PT

IO
N

S 

Sm

SO
U

PS

WEEKLY TREATS:  David's Brownies, House Baked Cookies, Assorted Specialty Desserts 
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Pre-packaged Prepared Salad, Antipasti, Cheese Boards, Fruit Cups & Vegetable Crudités 
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ER Ham & Brie: Apricot Jam, Roasted Sweet Onions, Arugula & Balsamic, Baguette

Grilled Chicken Pesto Wrap: Provolone Cheese, Roasted Red Peppers, Spinach

Beet Falafel Hoagie: Red Onion, Tomatoes, Cucumber, Shredded Romaine, Feta Spread, Greek Vinaigrette, Seeded Roll
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