
 

 

DINNER MENU 

     FOR THE WEEK OF MARCH 9TH – MARCH 16TH
 

MONDAY 
MEATLESS MONDAY: 

MOUSSAKA 
PAD THAI TOFU 

SAMOSAS 
BRUSSELL SPROUTS 
CALIFORNIA BLEND 

BROWN RICE 
DINNER ROLLS 

FETTUCCINE  
MEAT SAUCE 

ALFREDO SAUCE 
TUESDAY 

ROTISSERIE CHICKEN 
YUKON MASHED POTATOES 

FRESH GREEN BEANS 
STEAMED CORN 

VEGAN THAI RICE 
DINNER ROLLS 
PENNE PASTA 

MARINARA SAUCE 
PESTO SAUCE 

 
 
 
 
 

    KEY  

   Vegetarian  

     Vegan  



WEDNESDAY 
SOUTHERN POT ROAST 
STEAMED POTATOES 

ROASTED VEGETABLES 
SAUTEED SPINACH 

VEGAN CURRIED NOODLES 
DINNER ROLLS 

SPAGHETTI PASTA 

MEAT BALL MARINARA  
ALFREDO SAUCE 

THURSDAY  
SOUTHERN POT ROAST 
STEAMED POTATOES 

ROASTED VEGETABLES 
SAUTEED SPINACH 

VEGAN CURRIED NOODLES 
DINNER ROLLS 

SPAGHETTI PASTA 
MEAT BALL MARINARA 

ALFREDO SAUCE 
FRIDAY  

FRIED POLLOCK 
MAC & CHEESE 

FRESH GREEN BEANS 
FRESH YELLOW SQUASH 

TARTAR SAUCE 
VEGAN CHILI 

DINNER ROLLS 
BOW TIE PASTA 

MARINARA SAUCE 
ALFREDO SAUCE 

SATURDAY  
SHEPHERDS PIE 

SKILLET SWEET POTATOES 
FRESH BABY CARROTS 

SAUTEED SPINACH 
COUSCOUS 

TUNISIAN VEG STEW 
 



SUNDAY 
GREEK CHICKEN 

BASIL ORZO 
FRESH BROCCOLI 

RATATOUILLE 
VEGAN LO MEIN 

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

LUNCH & DINNER $5.99 


