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AUGUST DINNER MENU

Main Entrée: Philly Cheesesteak or
Beyond Steak or Meatball Sub
Veggies: French Fries
Sauteed Peppers & Onions
Garden Salad
Dessert: Cheesecake with Assorted
Toppings

Main Entrée: Breakfast for Dinner

Scrambled Eggs, Conecuh Sausage,

Vegetarian Sausage, and Grits

Veggies: Seasoned Potatoes and
Sauteed Peppers and Onions
Spring Mix Salad

Grain: Waffle with Assorted Toppings

Main Entrée: Taco Bar

Protein: Chicken, Ground Beef, Meatless

Crumbles

Veggies: Assorted Fresh Trimmings
Corn on the Cob
Savory Black Beans

Grain: Cilantro Lime Rice

Dessert: Churro Cake

Main Entrée: Chicken Tenders or
Popcorn Shrimp or Meatless Tenders
Veggies: Potato Wedges

Green Beans
Grain: Macaroni & Cheese
Dessert: Cinnamon Rolls

Main Entrée: Pasta Bar
Sauce: Marinara, Alfredo, Pesto
Protein: Meatballs, Seasoned Diced
Chicken
Veggies: Portabella Mushrooms
Broccoli
Dessert: Chocolate Cake

Main Entrée: Southern Fried Chicken or

Plant-based Tenders

Veggies: Mashed Potatoes with Gravy
Collard Greens

Grain: Honey Cornbread

Dessert: Apple Crumble

Main Entrée: Chicken N Shrimp Scampi

or Vegetarian Pasta

Veggies: Roasted Vegetable Medley
Honey Ginger Carrots

Grain: Garlic Bread

Dessert: Tiramisu

Main Entrée: Pizza with Assorted
Toppings or Eggplant Pizza
Veggies: French Fries
Roasted Vegetables
Tuscan Tomato Salad
Grain: Mozzarella Sticks
Dessert: Strawberry Shortcake

Main Entrée: Sandwich Bar with Chips

Protein: Turkey, Ham, Tofurkey

Veggies: Assorted Fresh Trimmings
Tomato Soup

Grain: Ciabatta, Texas Toast, Croissant

Dessert: Assorted Cookies

Main Entrée: BBQ Pork/ Chicken
Sandwich
Veggies: Coleslaw
Fried Okra
Grain: Texas Toast
Dessert: Ice Cream

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. Each dinner is $8.00.

Our menu is subject to change based on product availability.
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