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Blackened Seafood

Taco*
Blackened Tofu

Taco* (VE)
Citrus Slaw (GS, VE)

Fresh Toppings

Cheese Tortellini*
Garlic Butter (GS)

French Toast
Sticks*

Scrambled Eggs (GS)
Breakfast Potatoes

(GS, VE)
Fresh Toppings 

Composed Salad 
Spinach Berry (GS)

Smoothie Bowl
(GS, VE)
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WEEKLY LUNCH MENU: GRADES 1-8

 South African Peri-
Peri Chicken 

Peri-Peri Tofu (GS, VE)
Rice (GS)

Corn on Cob (GS)

Pasta*
Alfredo

Meatloaf (GS)
Plant Based 

Meatloaf (GS, VE)
Mashed Potatoes (GS)
Mixed Vegetable (GS)

Composed Salad
South African Chakalaka

Salad (GS, VE)

Aug. 31

DAILY OFFERINGS
An assortment of more than 20 different fresh greens,

veggies, fruits, proteins and toppings, along with
composed salads.

No child will be discriminated against because of race, color, national origin, age or disability. If you have been discriminated
against, write to the Department of Agriculture, Washington, D.C. 20250.

VE-Vegan, GS-Gluten Sensitive   |  * Gluten-Free Bread, Buns, Pizza and Pasta Available

Teriyaki Chicken (GS)
Teriyaki Tofu (GS, VE)

Steamed Rice (GS)

Chicken Cheesy Rice
(GS)

Pulled Pork Sandwich*
French Fries (GS, VE)

Composed Salad
Coleslaw (GS)

Funfetti Cake*

Ground Beef Taco*
Black  Bean Taco* (VE)
Refried Beans (GS, VE)

Buffalo Chicken
Wrap*

Buffalo Cauliflower
Wrap *

Brown Sugar Glazed
Pork Chop (GS)

Brown Sugar Glazed
Tofu (GS, VE)

Roasted Potatoes (GS,
VE)

Broccoli (GS, VE)

Composed Salad
Broccoli Salad (GS)

Chef Salad Bar
Fresh Greens (GS, VE)

Turkey (GS)
Ham (GS)

Hard Boiled Eggs (GS)
Fresh Toppings

Pizza*
Cheese 

Pepperoni

Lemon Pepper
Chicken (GS)
Lemon Pepper 
Tofu (GS, VE)

Honey Glazed Carrots
(GS, VE)

Composed Salad
Loaded Potato Salad

(GS)

FOOD ALLERGIES
Please discuss any food allergy issues concerning your

child with our Nurse Alyssa Gaither
agaither@oldtrail.org
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