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. Vegetarian Steamed
Dinner Entrée 1 Entree 2 i Starch Vegetable Dessert
Entree Vegetable
Week: 4/6-4/12 Open 4PM - 6PM
. . [talian-Style Beef Pot Tomato Braised .
Su nday Chicken Cacciatore Eggplant Provencal Penne Pasta ] Peas Chef's Choice
Roast Cauliflower
Roasted Pork Loin w/ Beef Medallions w/ Cauliflower Steaks w/ Cookies and Cream
Monday Apricot & Rosemary Roasted Tomato Roasted Tomato Garlic & Herb Quinoa| Roasted Broccoli Asparagus ,
- . . ) Cream Pie
Sauce Chimichurri Chimichurri
A ille Stuffed Bell v jun Tofu Stuff Herb Roasted Ne Cookies and Cream
Tuesday ndouille Stuffed Be Cajun Meatloaf egan Cajun Tofu Stuffed W Herb Buttered Corn Lima Beans I .
Peppers Bell Peppers Potatoes Cream Pie
Bacon & Mushroom Lentil & Vegetable Loafw/|  French Onion Green Bean Chocolate Chip Cookie
Wednesday | Braised Chicken Sole Amandine getab'e _ Broccoli g
Thighs Tomato Relish Mashed Potatoes Amandine Mousse Cake
Lemongrass Braised ) i Tofu w/ Fermented Black . ) ) Sesame Miso Chocolate Chip Cookie
Thursday Pork Firecracker Shrimp Bean Sauce Scallion Rice Pilaf Roasted Bok Choy Cabbage Mousse Cake
3 Honey Dijon Glazed |Grilled Salmon w/Lemon| Vegan Spinach & Leek | Rosemary Roasted Roasted . ) )
Fnday Chicken Thighs Sesame Sauce Pie Sweet Potatoes Cauliflower Carrots &Parsnips | Ginger Caramel Pie
Moroccan Stewed
Satu rday Goan Shrimp Lamb Kee_ma Cury (served Eggplant & Tofu Bhurtha | Turmeric Rice Pilaf . ,W Brussels Sprouts | Ginger Caramel Pie
with Naan) Zucchini
 —
Salad/Soup e Soup du Jour » Garden ¢ Crunchy ¢ Caesar Salad ¢ Cottage Cheese ¢ Fruit ®
Alt Dinner . . .
Entrée * Hamburger ¢ Hot Dog ® Tuna Salad * Egg Salad e Grilled Chicken Breast » Veggie Burger ¢
Alt Sides * Baked Russet Potato ® Baked Sweet Potato ® Steamed Spinach ¢ Brown Rice ¢ French Fries
Alt Desserts ¢ |Ice Cream ¢ Sugar Free Ice Cream ¢ Sorbet ® Sugar Free Dessert » Gelatin  Sugar Free Gelatin ¢




