
 

 

LUNCH MENU 

     FOR THE WEEK OF MARCH 8TH – MARCH 16TH
 

MONDAY 
CHICKEN NOODLE SOUP 

CURRIED ROASTED VEGETABLE SOUP 
JOLLOF RICE 

ROASTED EGGPLANT 
SAUTEED ZUCCHINI 
VEGAN BURRITOS 

BREAD STICKS 
FETTUCINE 

MEAT SAUCE 
ALFREDO SAUCE 

 
TUESDAY 

CHICKEN FRIED STEAK 
MASHED POTATOES 

FRESH CAULIFLOWER 
FRESH BROCCOLI 

ROTINI W/ ARTICHOKES 
PEPPER GRAVY 
DINNER ROLLS 

WHOLE WHEAT PENNE  
MARINARA SAUCE 

PESTO SAUCE 
 
 
 
 

    KEY  

   Vegetarian  

     Vegan  



 
WEDNESDAY 

AFGHANI CHICKEN 
PAKOREY 

PAKASTANI RICE 
SPINACH POTATO 
AFGHANI BREAD 

CURRIED NOODLES 
DINNER ROLLS 

SPAGHETTI  
MEAT BALL MARINARA 

ALFREDO SAUCE 
  
 THURSDAY  

SCRAMBLED EGGS 
SAUSAGE GRAVY 

BISCUITS 
HAM 

HASH BROWNS 
PANCAKES 

DINNER ROLLS 
RAINBOW ROTINI  
CHEESE SAUCE 

MARINARA SAUCE 
 

FRIDAY 
EAST AFRICAN PEA SOUP 

NEW ENGLAND CLAM CHOWDER 
CHICKEN PICCATA 

YELLOW RICE 
FRESH CARROTS W/ ONIONS 

FRESH BROCCOLI 
VEGETABLE LO MEIN 
HERB CRUSTED COD 

BREAD STICKS 
BOW TIE PASTA 

MARINARA SAUCE 
ALFREDO SAUCE  

 
 



SATURDAY 
VEGAN  MUSHROOM BARLEY SOUP 

HASH BROWN PATTIES 
SAUSAGE LINKS 

SAUSAGE GRAVY 
BISCUITS 

FRENCH TOAST 
CHEESE SAUCE 

PEPPERS & ONIONS 
SCRAMBLED EGGS  

 
SUNDAY  

VEGAN ROASTED CORN SOUP 
HASH BROWN PATTIES 

HAM 
SAUSAGE GRAVY 

BISCUITS 
PANCAKES 

CHEESE SAUCE 
PEPPERS & ONIONS 
SCRAMBLED EGGS 

 

THEME BAR HOURS: 
11:00 AM TO 2:00 PM 

5:00PM TO 7:30PM 
THEME BAR PRICE 

LUNCH & DINNER $5.99 


