SOUP

ENTREE SPECIALS

AR

SUNDAY
6/28/26

Classic Tomato
soup

MONDAY
6/29/26

Miso Vegetable
soup

TUESDAY
6/30/26

Chicken Tortilla
soup

WEDNESDAY
7/1/26

Turkey Barley
soup

THURSDAY
7/2/26

Italian Wedding
soup

FRIDAY
7/3/26

New England
Clam Chowder

SATURDAY
ONLY OPEN FOR

LUNCH TO GO

Seafood Bisque

Sauteed Kielbasa

Sweet & Sour

Beef Enchilada

Chicken Cordon

Herb Roasted

Vegetarian Stuffed

Chicken a la

Sausage & Seasonal . > .
Vegetables Chicken Casserole Blue Pork Loin Bell Peppers King
T .- | Ginger Soy Beef Tofu Taco Garlic Crusted .. | vegetable Pasta
Dijon Pork Loin Brisket crumble Vegan Meatballs salmon Smoked Tri-Tip Primavera
Classic Brunch Thai Basil Shredded Lemon Pepper Roasted Tofu, Southern Fried Flounder
Buffet Vegetable Stir | chjcken Tacos Catfish Root Vegetables, Chicken Florentine
Fry & Chickpeas
Steamed Cauliflower | Veggie Packed Borracho Beans Whipped . Savory Herb Savory Bread
& Broccoli Fried Rice Potatoes & Gravy Basmatl Rice Couscous Pudding with Thyme

Roasted Sweet

Sesame Ginger

Traditional

Smoked Gouda

Herb Butter

Roasted Sweet

Cranberry Apple

Potatoes Soba Noodles Mexican Rice Mac & Cheese Penne Pasta Potatoes Slaw
Breakfast Roasted Asian Mexican Corn Honey Glazed lfalsamic Italian Roasted | Steamed Green
Potatoes Vegetables Baby Carrots armesan Vegetables Beans

Sauteed Spinach

Texas French
Toast Sticks

sugar Snap Peas

Sauteed
Peppers &
Onions

Steamed
corn

Steamed
Broccoli Florets

Steamed Peas

Garlic Roasted
Red Potatoes

Daily Chef Feature: $14 - Daily Vegetarian Feature: $12

Daily Chef Features includes your choice of 2 sides & soup or salad

Plea

Week 2

r server of any allergies o

se inform your s rdietary restriction:
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne

iliness, especially if you have certain medical conditions



SOUP

ENTREE SPECIALS

SUNDAY
7/5/26

Rustic Potato
& Kale Soup

AR

MONDAY
7/6/26

Creamy
Asparagus Soup

TUESDAY
7/7/26

Fire Roasted Sweet
Corn & Poblano

WEDNESDAY
CLOSED FOR DINNER

Navy Bean &
Ham Soup

Monthly B&A

THURSDAY
7/9/26

Vegetable
Minestrone Soup

FRIDAY
7/10/26

New England
Clam Chowder

A

SATURDAY
7/11/26

Classic
Tomato Soup

Braised Beef

Creamy Smothered
Chicken Breast

Vegetarian Stuffed
Bell Pepppers

Bacon Wrapped
Pork Tenderloin

Redfish in Lemon
Caper Sauce

Chicken a la
King

5 Bean

Tips Vegetarian Chili
Bacon Wrapped Shrimp & Chicken Rosemary Chicken Vegetable Beer-Battered Cajun Pepper
Pork Tenderloin Sausage Boil Quesadilla Thigh Lasagna Cod Steak

Stuffed Vegan Meatballs Garlic-Lime Rggfs{/teedeg;;rés Beef Bolognese | yegetable Pasta 550 Pork Loin
Portobello with Marinara salmon C8 »| Lasagna Roll- Primavera Q Pork Lol
Mushrooms & Chickpeas Ups

: Traditional Savory Herb Italian Roasted : Herb & Parmesan
Creamy Polenta | Sauteed Spinach . Brown Rice : )
y - Refried Beans Couscous Vegetables Orzo with Shrimp

Buttered Roasted Yukon Traditional Steamed Brussels Steamed e e cOrr;_,ol;?gtpoer &

Steamed Carrots Potatoes Mexican Rice Asparagus
Sprouts parag succotash
Roasted Paprika Italian Roasted :
Breakfast Steamed Okra Roasted Ca.rr.ots sweet Potato Red Bliss Potato Wedges Braised Collard
Potatoes & Zucchini Wedges Potatoes Greens
: . Roasted Wild
Caramelized Braised Drunken sauteed Mushrooms and Leeks Penne Pasta S(]UE.lSh & Stea,med
Banana Bread Beans Peppers & with Thyme-Sherry onions Broccoli Florets
Pudding Onions Glaze

Daily Chef Feature: $14 - Daily Vegetarian Feature: $12

Daily Chef Features includes your choice of 2 sides & soup or salad

semformyo server
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risl foodborne



FhesNsTar

SOUP

ENTREE SPECIALS

A

SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY
7/12/26 7/13/26 7/14/26 7/15/26 7/16/26 7/17/26 7/18/26
Italian Spring Chicken Tortilla White Wine | Broccoli Cheddar | New England Creamy
Wedding Soup | Vesgetable Soup soup Cheese Soup Soup Clam Chowder | Asparagus Soup
. . Beef & Vegetable |
Herb Grllled. Chicken Cacciatore Mojg Plo r.k Homeftyi,e Bourl:?on BBQ Stew with Red vegan
New York Strip Tenderloin Meatloa Brisket Wine Reduction Meatballs
Chicken Picatta Herbed Tofu Taco southern Fried | chicken Marco Sausage & Butt.erdmllrl:-Bkrmed
Porchetta Crumble Catfish Polo Peppers Fried Chicken
Breast
Vegetarian . Vegetable Pasta Roasted Tofu
Vegetable ' Maple Glazed
Tofu Scramble stuffed Bell Carne Guisada : Root Vegetables
Primavera '
Peppers Lasagna 5 s Pecan Salmon
. Turmeric
Potato Yukon Gold Mash Beans with Herbs Mac & Cheese
Grits with Mashed Yukon Traditional SCEIU Glazed Peas & | Rosemary Roasted Buttermilk
. . Cauliflower with Potato Wedges ,
Cheese Gold Potatoes Mexican Rice Herb Vinaigrette carrots Whipped Potatoes

Steamed Green

Spiced Roasted

Mexican cCorn

Parmesan Farro

Homestyle Potato

Steamed

Steamed Corn

Beans Cauliflower Salad Broccoli Florets
Steamed Calabacitas con | steamed Green | Roasted Yellow | COrM PEPPEr& | oo iporn crispy
California Blend Maiz Beans squash Tomato okra
Vegetables Succotash

of any allergies or dietary restrictions.

ervel

se inform your s r ies ry restriction:
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne

iliness, especially if you have certain medical conditions



SOUP

ENTREE SPECIALS

Daily

Daily Chef Features includes your choice of 2 si

SUNDAY
7/19/26

AD

[—\1 \
MONDAY
7/20/26

TUESDAY
7/21/26

Fire Roasted Sweet

WEDNESDAY
7/22/26

THURSDAY
7/23/26

FRIDAY
7/24/26

SATURDAY
7/25/26

Lunch Buffet Chicken & Corn & Poblano Spr!ng Pea & Lasagna Soup New England Loaded Baked
Sausage Gumbo soup Mint Soup Clam Chowder Potato Soup
Herb-Roasted Coconut Curry Birria Mushroom Ravioli| Lemon Herb Parmesan Roasted Chicken
Chicken Tofu Chicken Breast Crusted Cod Breast
- Cajun Pepper | Vegetarian Stuffed Pork Beef Dijon Pork
Smoked Tri-Tip Steak Bell Peppers saltimbocca Stroganoff Loin Beef Kofta
stuffed Cabbage Srflroet?lr::lr);d Garlic-Lime House Roasted Eggplant Cauliflower Roasted Tofu,
Rolls , Ssalmon Turkey with Parmesan Risotto Root Vggetables,
Chicken Breast Brown Gravy & Chickpeas
Buttermilk : fps . .
o Buttermilk Traditional Cheese & Chive S Spring Farro
) . Lemon Rice Pilaf -
Blscu'th;‘f;usage Whipped Potatoes| Refried Beans Whipped Potatoes Egg Noodles Pilaf
. . White Cheddar Traditional Cornbread Sauteed Sauteed
Spring Farro Pilaf Grit Cakes Mexican Rice casserole Rainbow Chard | Rainbow Chard Baked Potato

i Sauteed Mustard Steamed Greek Lima Beans
?,retalzfaSt Bralsgid cr? llard Roa&StZed crf‘.".OtS Greens with California Blend | Grilled Asparagus|  with Stewed
otatoes eens ucchini Garlic & Shallot Vegetables Tomatoes
Sauteed Carrots Roasted Chorzlgélf: léhia Sauteed R Rotszmparé/ ¢ Baked Potato | Lightly Steamed
& Green Beans Cauliflower Parfait Mushrooms OafNed otato Spring
€dges Vegetables
Week 1

Chef Feature: $14 + Daily Vegetarian Feature: $12

es & soup or salad

Plea

*Consuming raw or undercooked meats, poul

ur er y aller
eafor d Hf h gg ma ce
iline: H ifyo h

kf db
rammd al conditl



SOUP

ENTREE SPECIALS

SUNDAY
7/26/26

Classic Tomato
soup

AR

MONDAY
7/27/26

Miso Vegetable
soup

TUESDAY
7/28/26

Chicken Tortilla
soup

WEDNESDAY
7/29/26

Turkey Barley
soup

THURSDAY
7/30/26

Italian Wedding
soup

FRIDAY
7/31/26

New England
Clam Chowder

A

SATURDAY
8/1/26

Seafood Bisque

Sauteed Kielbasa

Sweet & Sour

Beef Enchilada

Chicken Cordon

Herb Roasted

Vegetarian Stuffed

Chicken a la

Sausage & Seasonal . > .
Vegetables Chicken Casserole Blue Pork Loin Bell Peppers King
T .- | Ginger Soy Beef Tofu Taco Garlic Crusted .. | vegetable Pasta
Dijon Pork Loin Brisket crumble Vegan Meatballs salmon Smoked Tri-Tip Primavera
Classic Brunch Thai Basil Shredded Lemon Pepper Roasted Tofu, Southern Fried Flounder
Buffet Vegetable Stir | chjcken Tacos Catfish Root Vegetables, Chicken Florentine
Fry & Chickpeas
Steamed Cauliflower | Veggie Packed Borracho Beans Whipped . Savory Herb Savory Bread
& Broccoli Fried Rice Potatoes & Gravy Basmatl Rice Couscous Pudding with Thyme

Roasted Sweet

Sesame Ginger

Traditional

Smoked Gouda

Herb Butter

Roasted Sweet

Cranberry Apple

Potatoes Soba Noodles Mexican Rice Mac & Cheese Penne Pasta Potatoes Slaw
Breakfast Roasted Asian Mexican Corn Honey Glazed lfalsamic Italian Roasted | Steamed Green
Potatoes Vegetables Baby Carrots armesan Vegetables Beans

Sauteed Spinach

Texas French
Toast Sticks

sugar Snap Peas

Sauteed
Peppers &
Onions

Steamed
corn

Steamed
Broccoli Florets

Steamed Peas

Garlic Roasted
Red Potatoes

Daily Chef Feature: $14 - Daily Vegetarian Feature: $12

Daily Chef Features includes your choice of 2 sides & soup or salad

Plea

Week 2

r server of any allergies o

se inform your s rdietary restriction:
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne

iliness, especially if you have certain medical conditions



