
 
 

 *Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your chance for foodborne illness 

 

LUNCH Menu 
Week of 6/5/23  

CHEF’S CHOICE 
ENTRÉE 

CHEF’S CHOICE 
VEGETARIAN 

ENTRÉE 
VEGETABLE SANDWICH DESSERT 

MONDAY 6/5 
 

Chicken Tenders, 
Pasta in Garlic-  
Butter Sauce 

Pasta Primavera 
(GF Available) 

Vegetable 
Medley (GF) 

Ham + Cheese Sugar Cookie 

TUESDAY 6/6 
Orange Glazed 

Chicken,  
Brown Rice (GF) 

Vegetable  
Spring Roll 

Steamed 
Broccoli (GF) 

Roasted Turkey, 
American 

Cheese 

Fresh Orange 
Wedges 

WEDNESDAY 6/7 
BBQ Pulled Pork, 
Macaroni Salad 

BBQ Mushrooms 
(GF) Cole Slaw (GF) Chicken Salad 

Double 
Chocolate Chip 

Cookie 

THURSDAY 6/8 
Beef Cheesesteak  

(GF Available) 
Mushroom Sub  

(GF Available) 
Steamed Peas + 

Carrots (GF) 
Hummus + 

Veggie Wrap Fruit Salad 

FRIDAY 6/9 
Pulled Chicken  

Tortilla Pie 

Bean + Cheese 
Burrito  

(GF Available) 

Roasted 
Zucchini (GF) Tuna Salad Ice Cream 

**ALWAYS AVAILABLE: 
Full Salad Bar featuring Local Produce, Proteins, and Composed Salads, Seasonal Whole Fresh Fruits, 

Sunbutter & Jelly at the Deli, Lettuce, Tomato, Pickles 
2% Milk, Chocolate Milk, Fruit-Infused Water 


