
BREAKFAST $2.85 / $4.85 LUNCH $5.70 / $9.70 DINNER $5.70 / $9.70

MONDAY Cream of Wheat Beef Barley Soup Beef Barley Soup

French Toast Sticks Asian BBQ Beef* Chicken Marsala*

Scrambled Eggs Sweet Chili Pork Loin Beef Bolognesed

Hard Boiled Eggs Fried Rice Penne Marinara 

Hash Brown Patty Rissole Potatoes Italian Barley Salad

Bacon Oriental Blend Green Beans

Chicken Sausage Patty Roasted Broccoli Roasted Cauliflower

Sausage Gravy Egg Roll Beef & Bean Burrito

BREAKFAST $2.85 / $4.85 LUNCH $5.70 / $9.70 DINNER $5.70 / $9.70

TUESDAY Caramel Apple Oatmeal Chicken Noodle Chicken Noodle Soup 

Pancakes Chicken & Chorizo Taco* Grilled Pork Chops*

Scrambled Eggs Sherdded Beef Taco Vegetable Lasagna 

Hard Boiled Eggs Adobo Seasoned Steak Fries Garlic Bread Sticks 

Diced Breakfast Potatoes Refried Beans Potato Salad

Pork Sausage Link Roasted Mushrooms Buttered Sliced Carrots

Canadian Bacon Corn on the Cob Broccoli Rabe

Spinach & Mushroom Scrambled Chicken Salad Sandwich Fish Sticks

BREAKFAST $2.85 / $4.85 LUNCH $5.70 / $9.70 DINNER $5.70 / $9.70

WEDNESDAY Grits Corn Chowder  Corn Chowder 

Waffles Bang Bang Chicken Thighs* Beef Tips w/ Red Wine 

Scrambled Eggs BBQ Pork Cubes Chicken Piccata*

Hard Boiled Eggs Cajun Spiced Barley Italian Rice 

Shredded Hash Browns Au Gratin Potatoes Noodle Jefferson 

Pork Roll Wax Beans Roasted Brussel Sprouts

Turkey Bacon Roasted Broccoli Peas & Onions

Bacon Gravy Beef Tornado Hot Dog on a Bun

BREAKFAST $2.85 / $4.85 LUNCH $5.70 / $9.70 DINNER $5.70 / $9.70

THURSDAY Baked Oatmeal Potato Leek Soup Potato Leek Soup

Apple Stuffed Pancakes Prime Rib Chicken Legs w/ Gravy*

Scrambled Eggs Cod Lemon Butter Sauce Chicken & Shrimp Gumbo 

Hard Boiled Eggs RoastedRed Potatoes Pasta Salad 

Sliced O'Brien Potatoes Pesto Cous Cous Fries 

Turkey Sausage Roasted Asparagus Parm Roasted Cauliflower

Ham Steak Corn on the Cob Steamed Baby Carrots

Corned Beef Hash Tuna Salad Sandwich Riblet Sandwich
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BREAKFAST $2.85 / $4.85 LUNCH $5.70 / $9.70 DINNER $5.70 / $9.70

FRIDAY Cream of Wheat Seafood Gumbo Seafood Gumbo

Cinnamon French Toast Sticks Chipotle Chicken* Chicken Breast w/ Pesto Sauce*

Scrambled Eggs Crispy Fried Shrimp Cola Glazed Pork Loin

Hard Boiled Eggs Nacho Chips Penne Carbonara

Crispy Cubes Seasoned Black Beans w/ Veggies Coconut Rice

Pork Sausage Links Cilantro Lime Cole Slaw Honey Glazed Carrots

Turkey Sausage Patties Creamed Spinach Roasted Broccoli

Biscuits & Gravy Cheese Quesadilla Blueberry Stuffed Pancakes

BREAKFAST $2.85 / $4.85 LUNCH $5.70 / $9.70 DINNER $5.70 / $9.70

SATURDAY Grits Tomato Basil Tomato Basil

Chocolate Chip Waffle

Honey Mustard Chicken Thighs w/ 

Cheese* Sloppy Joe

Scrambled Eggs Cheese Steak on a Roll Pepper Steak*

Hard Boiled Eggs Boiled New Potatoes Potatoe Wedges 

Diced Potatoes Onion Rings Buttered Noodles

Pork Sausage Links Peas Green Beans w/Almonds

Canadian Bacon Steamed corn Sauteed Squash

Broccoli & Cheese Scrambled Bean Burrito Baked Fish Wedge 

BREAKFAST $2.85 / $4.85 LUNCH $5.70 / $9.70 DINNER $5.70 / $9.70

SUNDAY Oatmeal Cream of Asparagus Cream of Asparagus 

Pancakes Italian Beef* Jerk Chicken Legs*

Scrambled Eggs Italian Sausage Pineapple Mango Pulled Pork 

Hard Boiled Eggs Butter Herb Farfalle Baked Sweet Potato

Hash Brown Bites Garlic and Herb Polenta Dirty Rice 

Turkey Bacon Roasted Zucchini Sliced Carrots 

Sausage Patty Sauteed Spinach Braised Collard Greens 

Creamed Chipped Beef Cheeseburger on a Bun Southwest Chicken Roll 
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