
ENTREES

Daily Specials ~ Monday, September 29, 2025
8 Dining Credits ~ Includes choice of soup or salad, one entree, and dessert or fruit.

DESSERTS

SOUPS & SALAD

Chili (GF/DF/OF/VE)

Garden Salad Bar

(GF) Gluten Free • (VE) Vegan • (VG) Vegetarian • (D) Contains Dairy 

 (DF) Dairy Free • (A) Contains Alcohol • (OF) Oil-Free • (♦) Low Carb • (▼) Low Sodium • (↓) Low Fat

Chai Snickerdoodle (D)

Mixed Fruit

Lunch: Monday - Saturday, 11 am - 2 pm

Beef Sliders (D)  

Two slider rolls, ground beef patty, slider sauce, dill pickles,
and cheddar cheese. 

Beet and Goat Cheese (D/VG)  

2 slider rolls, roasted and sliced beets, julienned granny
smith apples, caramelized onions, and goat cheese.

German Sausage and Barley (D)  

Parsnip, Carrot and Apple (GF/DF/OF/VE) ▼↓  



ENTREES

Daily Specials ~ Tuesday, September 30, 2025
8 Dining Credits ~ Includes choice of soup or salad, one entree, and dessert or fruit.

DESSERTS

SOUPS & SALAD

Chili (GF/DF/OF/VE)

Garden Salad Bar

(GF) Gluten Free • (VE) Vegan • (VG) Vegetarian • (D) Contains Dairy 

 (DF) Dairy Free • (A) Contains Alcohol • (OF) Oil-Free • (♦) Low Carb • (▼) Low Sodium • (↓) Low Fat

Chai Snickerdoodle (D)

Mixed Fruit

Lunch: Monday - Saturday, 11 am - 2 pm

Bacon and Butternut Squash (D)   

Autumn Vegetable and Quinoa (GF/DF/OF/VE) ↓ 

Ground Beef Soft Taco (D)  

Beef, lime juice, cumin, onion, bell peppers, tomatoes, served in a soft
flour tortilla, with sour cream, salsa, cheese and guacamole on the
side. Served with Ranchero beans and Spanish rice.

Impossible Soft Taco (D/VG)  

Impossible beef, lime juice, cumin, onion, bell peppers, tomatoes,
served in a soft flour tortilla, with sour cream, salsa, cheese and
guacamole on the side. Served with ranchero beans, and Spanish Rice.



ENTREES

Daily Specials ~ Wednesday, October 1, 2025
8 Dining Credits ~ Includes choice of soup or salad, one entree, and dessert or fruit.

DESSERTS

SOUPS & SALAD

Chili (GF/DF/OF/VE)

Garden Salad Bar

(GF) Gluten Free • (VE) Vegan • (VG) Vegetarian • (D) Contains Dairy 

 (DF) Dairy Free • (A) Contains Alcohol • (OF) Oil-Free • (♦) Low Carb • (▼) Low Sodium • (↓) Low Fat

Cherry Crumble Bar (D)

Mixed Fruit

Lunch: Monday - Saturday, 11 am - 2 pm

Beef and Vegetable (GF/DF)  

Bok Choy and Sweet Potato (GF/DF/OF/VE) ↓ 

Stir-Fried Egg Noodles and Chicken (GF/DF)  

Chicken thighs, mushrooms, green cabbage, carrots,
onions, egg noodles, and stir-fry sauce. 

Stir-Fried Egg Noodles and Soy Curls (GF/DF/VE)  

Chicken thighs, mushrooms, green cabbage, carrots,
onions, egg noodles, and stir-fry sauce. 



Entrees

Daily Specials ~ Thursday, October 2, 2025
8 Dining Credits ~ Includes choice of soup or salad, one entree, and dessert or fruit.

DESSERTS

SOUPS & SALAD

Chili (GF/DF/OF/VE)

Garden Salad Bar

(GF) Gluten Free • (VE) Vegan • (VG) Vegetarian • (D) Contains Dairy 

 (DF) Dairy Free • (A) Contains Alcohol • (OF) Oil-Free • (♦) Low Carb • (▼) Low Sodium • (↓) Low Fat

Cherry Crumble (D)

Mixed Fruit

Lunch: Monday - Saturday, 11 am - 2 pm

Beer and Cheddar (D)  

Cabbage and Apple (GF/DF/OF/VE) ▼↓ 

Italian Sausage and Polenta Bake (GF/D)  

Polenta, red pepper flakes, butter, parmesan, heavy cream, Italian
sausage, green bell peppers, red peppers, onions, garlic, marinara
sauce, and mozzarella. 

Impossible Sausage and Polenta Bake (GF/D/VG)  

Polenta, red pepper flakes, butter, parmesan, heavy cream,
impossible sausage, green bell peppers, red peppers, onions, garlic,
marinara sauce, and mozzarella. 



ENTREES

Daily Specials ~ Friday, October 3, 2025
8 Dining Credits ~ Includes choice of soup or salad, one entree, and dessert or fruit.

DESSERTS

SOUPS & SALAD

Chili (GF/DF/OF/VE)

Garden Salad Bar

(GF) Gluten Free • (VE) Vegan • (VG) Vegetarian • (D) Contains Dairy 

 (DF) Dairy Free • (A) Contains Alcohol • (OF) Oil-Free • (♦) Low Carb • (▼) Low Sodium • (↓) Low Fat

Oatmeal Chocolate Chip Cookies (D)

Mixed Fruit

Lunch: Monday - Saturday, 11 am - 2 pm

Tuna Nicoise Salad (GF/DF)  

Tuna, egg, tomatoes, green beans, Nicoise olives, bliss
potatoes, romaine, and champagne vinaigrette.  

Marinated Chickpea Nicoise Salad (GF/DF/VG)  

Chickpeas, egg, tomatoes, green beans, Nicoise olives,
bliss potatoes, romaine, and Champagne vinaigrette.

New England Clam Chowder (D)  

Carrot and Ginger (GF/DF/OF/VE) ♦  



ENTREES

Daily Specials ~ Saturday, October 4, 2025
8 Dining Credits ~ Includes choice of soup or salad, one entree, and dessert or fruit.

DESSERTS

SOUPS & SALAD

Chili (GF/DF/OF/VE)

Garden Salad Bar

(GF) Gluten Free • (VE) Vegan • (VG) Vegetarian • (D) Contains Dairy 

 (DF) Dairy Free • (A) Contains Alcohol • (OF) Oil-Free • (♦) Low Carb • (▼) Low Sodium • (↓) Low Fat

Oatmeal Chocolate Chip Cookies (D)

Mixed Fruit

Lunch: Monday - Saturday, 11 am - 2 pm

Split Pea with Ham (GF/DF) ↓ 

Roasted Tomato (GF/DF/OF/VE) ♦↓  

Chicken Tenders and Tater Tots (DF)  

Fried chicken tenders and tater tots, served with side of dressing.

Vegan Chick’n Tenders and Tater Tots (DF/VE)  

Vegan Chick’n tenders, golden tater tots, and side of dressing.


	Autumn Week 1 September 28- October 4  2025 (2) 8
	Autumn Week 1 September 28- October 4  2025 (2) 10
	Autumn Week 1 September 28- October 4  2025 (2) 12
	Autumn Week 1 September 28- October 4  2025 (2) 14
	Autumn Week 1 September 28- October 4  2025 (2) 16
	Autumn Week 1 September 28- October 4  2025 (2) 18



