
Fennville Middle & High School Lunch May 2026
Monday Tuesday Wednesday Thursday Friday All students eat free!

1 A Free Lunch Is:

No School A full student lunch includes

choice of 5 items:

protein, grain (often included in

the entrée), vegetable, fruit, milk.

Students must choose at least

3 of 5 items and 1 item must be

4 5         Cinco de Mayo 6 7 8 a fruit or vegetable to qualify

Lasagna Pulled Chicken Nachos Sweet & Sour Chicken BLT Double Cheeseburger for a free lunch.

Green Beans Fiesta Beans Fried Rice Pasta Salad Bar Students who do not select

WG Breadstick Mango Corn Flamin Hot Fantastix Potato Wedges a fruit or vegetable will be 

Orange Slices Pineapple Peas Applesauce charged full price, $5.25

Fortune Cookie Banana
Daily Choices

11 12 13 14 15 Cheeseburger, Bosco Sticks,

Pork Tacos 3 Cheese Cavatappi Boom Boom Hawk Steak Tips 1/2 Day Chicken Choice, Pizza, & More

Refried Beans Roasted Broccoli Wrap Scalloped Potatoes Deli Salad, Deli Sub, Smoothie Box

Mango Grapes Potato Wedges Honey Carrots *** Bag Lunch Fruit & Yogurt Parfait

Applesauce Diced Peaches SB&J Uncrustable Box

Pizza Lunch Box, Chip & Salsa Box

Fruit & Veggie Bar

18 19 20 21 22 sides with all lunch choices

White Cheddar Mac & Rotini w/ Salisbury Steak Naco Supreme Homemade Pizza Hot Veggie, Romaine Lettuce,

Cheese Meat Sauce Cheesy Poatatoes Fiesta Beans Salad Bar Carrots, Celery, Cucumbers,

Normandy Blend WG Garlic Bread Normandy Blend Mango Pineapple Grape Tomatoes,

100% Fruit Slushee Green Beans Vegetables Sweet Bell Peppers,

Pineapple Sliced Oranges Fresh Apple, Orange, Pear,

Fruit of the Day

25 26 27 28 29 Whole Grain Roll

No School Corn Dog Salisbury Steak Chili BBQ Meatballs                 100% Fruit Juice

Onion Rings Cheesy Poatatoes Goldsish Crackers Rice Pilaf Choice of Milk

Potato Salad Normandy Blend Cornbread Green Beans
Mango Sidekick Vegetables Apple Slices w/ Peaches Ketchup, Mayo, Mustard

Sliced Oranges RF Caramel Dip BBQ, Ranch

Adult Lunch $5.50

Menu subject to change & seasonal availability. Questions? Call Chef Zeke Potter, Food Service Director, 269-722-3363


