
Country Fried Chicken
w/ Mac & Cheese
Collard Greens

Cole Slaw
Jalapeño Cornbread

Taco Tuesday
Seasoned Taco Meat

Flour or Corn Tortilla
Southwestern Rice

Mexican Street Corn
Cinnamon Churros

Italian Meatball Grinder
w/ Marinara & Provolone

w/ Pasta Salad
Seasoned Vegetable

Fresh Fruit

Chef K’s Hand Breaded
Chicken Tenders w/

Honey Mustard Dipping
Sauce

Crispy Seasoned Fries
Seasoned Vegetable

Thursday

BBQ Chicken Thighs
w/ Mac & Cheese

BBQ Baked Beans
Seasoned Vegetables
Fresh Baked Bread

Large Baked Potato
Stuffed w/Beef or Chicken 

& Choice of your
Favorite Toppings

Teriyaki Pork Tenderloin
w/ Rice Pilaf

Sauteed Vegetables
Fresh Baked Bread

Gator Nachos Tortilla
Chips topped w/ Queso

and choice of Chicken or
Beef w/ All your Favorite

Toppings

Monday

Lunch Menu

Tuesday Wednesday Friday

ChefAdvantage is committed to serving nutritious and delicious meals!
We use locally sourced ingredients whenever possible.

We do not use MSG, Trans Fats or High Fructose Corn Syrup 

ChefAdvantage is committed to serving nutritious and delicious meals!
We use locally sourced ingredients whenever possible.

We do not use MSG, Trans Fats or High Fructose Corn Syrup 

Pepperoni Pizza
Cheese Pizza
Pizza Of The

Day

Cheeseburgers
Hamburgers

Bacon Cheeseburgers
Fried Chicken

Sandwiches
Nashville Hot

Chicken

Sizzle & Main

Balanced Bite

Simmer’s Soup Stop

Salad Bar Includes:
Romaine Lettuce,

Mixed Greens,
Twelve Fresh

Toppings
and House Made

Dressings.

Bulloch Academy 3/16-3/20

Hamburger/Cheeseburger
w/ Crinkle Cut Fries
Buttered Vegetables

Cole Slaw
Fresh Fruit

Pan Blackened 
Shrimp Alredo
w/Fettuccine

Seasoned Vegetables
Fresh Baked Bread


