S13V 3NI4 40 TOOHIS VAVEV1vY

2026

October Dinner Menu

MONDAY TUESDAY WEDNESDAY THURSDAY
5 6 7 8
Manager Breakfast for Dinner Pasta Bar Deluxe Cheeseburger
Choice Scrambled Eggs Broccoli & Cauliflower Beyond Beef Burger
Sausage* Caesar Salad, Breadstick With Assorted Fresh Toppings
Southern Style Grits Chocolate Cake Onion Rings
Cinnamon Rolls Baked Beans
Apple Cake
12 13 14 15
Thai Sweet Chili Chicken* Swedish Meatballs* Assorted Pizza
Fall Break Green Beans with Everything Buttered Egg Noodles Potato Wedges
No School Seasoning Roasted Carrots Italian Chopped Salad
Jasmine Rice Red Pepper & Spinach Assorted Ice Cream
Brownies Garlic Toast
Raspberry Chocolate Cake
19 20 21 22
Parmesan Crusted Pork Chop Potato Bar Chicken Tenders Nacho Bar
or Plant-based Tenders with Assorted Toppings Cheesy Broccoli & Rice With Assorted Fresh Toppings
Balsamic Brussels Sprouts Tuscan Salad Casserole Ranchero Beans
Mashed Potatoes Breadsticks Baked Sweet Potato Whole Kernel Corn
Buttery Roll Assorted Cookies Buttery Roll Strawberry Churro
Mixed Berry Tart Assorted Cookies
26 27 28 29
BBQ Meatballs* Assorted Pizza Fried Chicken or Philly Cheesesteak
English Peas French Fries Plant-based Tender Or Tofu Steak
Mashed Potatoes Italion Chopped Salad Macaroni & Cheese Peppers & Onions
Buttery Roll Assorted Ice Cream Collard Greens Potato Wedges
Lemon Cake Strawberry Cupcakes Cornbread Muffin Chopped Kale &
Pumpkin Pie Avocado Salad
Assorted Cheesecake
28 29 30 31
Chicken Adobo Hibachi Style Chicken* Baked Spaghetti with
Jasmine Rice Stir Fry Vegetables Meat sauce*
Sauteed Mushrooms Fried Rice Italian Green Beans

Honey Glazed Carrofts
Churro Cake

Fortune Cookie

Ceasar Salad
Breadstick
Lemon Berry Cake

MEALS INCLUDE 8 OZ MILK & ASSORTED FRUITS
PLANT-BASED ALTERNATIVES OFFERED DAILY

DINNER COSTS $8.00 | A LA CARTE AVAILABLE AT AN ADDITIONAL CHARGE

Our menu is subiect to chanae based on product availability.




