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Hash Brown Casserole 
 
 
Breaded Chicken Sandwich 
Sweet Potato Fries 
Tangy Broccoli Salad 
 

Turkey & Cheese Croissant 
 
 
BBQ Chicken 
Blackeye Peas 
Collard Greens 
Cornbread 
**Peach Slaw** 
 
 

Biscuits w Gravy & Parfait Bar w 
Assorted Fruit 
 
Build Your Own Rice Bowl 
Assorted Toppings 
Caramelized Carrots 
Roasted Brussel Sprouts 
 
 
 

17 18 19 20 21 

Apple Fritters & Yogurt Bar 
 
Hot Dog with Assorted Topping 
Potato Wedges 
Baked Beans 

 Breakfast Tacos 
 
National Fajita Day 
Sizzling Chicken Fajitas with 
Peppers & Onions 
Spanish Rice 
Corn & Black Bean Salsa 
Guacamole 
 

Breakfast Pizza 
 
National Potato Day 
Baked Russet or Sweet Potato 
W Assorted Topping 
Roll 

Bacon, Eggs, Toast 
 
Lemon Garlic Tilapia or 
Pork Chops with Chimichurri  
Rice Pilaf 
Broccoli with Cheese 
Honey Glazed Carrots 
 

Chicken & Waffles 
 
Assorted Pizza 
French Fries 
Caesar Salad 
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Donut & Fruit Smoothie 
 
Baked Spaghetti Casserole 
Or Baked Ziti with Ricotta 
*Honey Garlic Rst Broccoli and 
Cauliflower* 
 
 

Banana Bread and Oatmeal 
 
National Banana Lover Day 
* Beef Gyro with Fresh Toppings 
Tomato & Cucumber Salad 
Sweet Potato Fries 
Tzatziki Sauce 
 

Eggs, Sausage, Biscuit 
 
Epic Salad Station 
Creamy Tomato Basil Soup 
Breadstick or Roll 
 
** Zesty Bean Salad** 
 

Shrimp & Grits 
 
Assorted Chicken Wings 
Creamed Spinach & Pita Chips 
Fresh Veggies with Ranch 
  

French Toast Sticks 
 
Grilled Hamburger  
Fresh Trimmings 
Potato Salad 
BBQ Baked Beans 
Corn on the Cob 

“Cookout” 
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AUGUST BREAKFAST & LUNCH MENU 

FYI 

Meals include plant-based substitutions, 8 oz. Milk & Assorted Fruit 

Cereal, grits, muffins, PB& J, and yogurt available at Breakfast 

Ask about our gluten-free options. 

 

Our menu is subject to change based on product availability. 

THIS INSTITUTION IS AN EQUAL OPPORTUNITY PROVIDER 


