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Patty Melt with Curly Fries (D)  5
Sourdough bread, Swiss
cheese, burger patty, 1000
island dressing, and
caramelized onions.

ENTREES

Sunday, October 25, 2026

DESSERT 

Chef’s Choice (D)

Impossible Patty Melt with

Curly Fries (D/VG)  5

Sourdough bread, Havarti
cheese, Impossible burger
patty, 1000 island dressing,
and caramelized onions. 
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Curried Chicken Salad

Croissant Sandwich 5

Chicken breasts dredged in
egg wash, parmesan, bread 
crumbs, simple tomato
sauce, mozzarella cheese
and ciabatta roll.

ENTREES

Monday, October 26, 2026

SOUPS

Creamy Chicken Alfredo
(D)  3/5
Parsnip & Apple
(GF/DF/OF/VE) ▼↓  3/5

Curried Chickpea Salad

Croissant Sandwich (*DF/VE)  5

DESSERT 

Red Berry Tarts (D)  1

Chickpeas, thyme, curry,
raisins, vegan mayo, Dijon,
scallions, celery, lettuce, and
croissant.
Note: Gluten Free & Dairy
free without the croissant.
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Pollo Asado Tacos (D)  5

Marinated chicken thighs,
tortillas, cheddar cheese,
lettuce, tomatoes, and salsa
and sour cream on the side.
Served with rice and beans. 

ENTREES

Tuesday,

October 27, 2026

SOUPS

Beef Barley (DF) ↓ 3/5

Cauliflower, Kale & Chickpea
(GF/DF/OF/VE) ↓ 3/5

Soy Curl Asado Tacos

(D/VG) 5

Seasoned soy curls,
tortillas, cheddar cheese,
lettuce, tomatoes, and
salsa and sour cream on
the side.
Served with rice and beans. 

DESSERT 

Assorted Cupcakes (D) 1
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ENTREES

Wednesday,

October 28, 2026

SOUPS

Sausage & Potato
(GF/DF) ♦↓  3/5

Golden Beet
(GF/DF/OF/VE) ↓  3/5

DESSERT 

Double Chocolate Sandwich

Cookies (D)  1

Macaroni, chicken,
sundried tomatoes, cheese
blend, and bechamel sauce. 

Chicken and Sundried Tomato

Macaroni & Cheese (D)  5 

Chick’n and Sundried

Tomato Macaroni & Cheese

(D/VG)  5 

Macaroni, chick’n, sundried
tomatoes, cheese blend,
and bechamel sauce. 
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Ham & Gruyere Crepes with

Dijon Garlic Cream Sauce (D)  5

Ham, Gruyere cheese,
cream, Dijon, chives,
tarragon, butter, flour,
milk, eggs, and garlic.

ENTREES

Thursday, 

October 29, 2026

SOUPS

Chicken Tikka Masala
(GF/DF) ▼  3/5

Mulligatawny
(GF/DF/OF/VE) ↓ 3/5

DESSERT 
Shortbread Ghost Cookies

(D) 1

Forest Mushroom & Gruyere

Crepes with Dijon Garlic

Cream Sauce (D/VG)  5

Dijon, chives, tarragon,
butter, flour, milk, eggs,
mushrooms, shallots,
Gruyere cheese, garlic
and thyme.
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Chef Salad (GF/D)  5

Romaine, ham, turkey, egg,
Swiss cheese, cheddar cheese, 
tomato, cucumber and olives.
Dressing choice

ENTREES

Friday, October 30, 2026

SOUPS

New England Clam
Chowder (D) 3/5

Autumn Vegetable & Quinoa
(GF/DF/OF/VE) ↓ 3/5

DESSERT 

Salted Caramel Cookies (D)  1

Chick’n Chef Salad

(GF/D/VG)  5

Romaine, Gardein Chick'n,
egg, Swiss cheese, cheddar
cheese, tomato, cucumber,
olives, and choice of
dressing.     
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Open Faced Roast Beef

Sandwich (D)  5
Butter, onions, garlic, beef base,
roast beef, mashed potatoes,
gravy, and lightly toasted bread. 
Note: Gluten-Free Bread
Available 
                                                         

ENTREES

Saturday,

October 31, 2026

SOUPS
Garden Vegetable
(GF/DF/VE) 3/5

Roasted Cauliflower
(GF/DF/OF/VE) ↓ 3/5

DESSERT 

Salted Caramel Cookies (D)  1

Open Faced Mushroom

Sandwiches (DF/VE/A)  5

Lightly toasted bread with
mushrooms, soy curls, garlic,
white wine and mushroom
stock. Topped with vegan
mashed potatoes and gravy.
*Gluten Free Bread
Available
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