
13

Beef Hot Dog 
- or-

Macroni & Cheese

Beef Stroganoff
-or-

Macroni & Cheese

Chicken Teriyaki 
-or- 

Teriyaki Tofu 

Oatmeal with
Homemade Apple

Chutney

Crispup Tacos 
-or-

Bean & Cheese Burrito

French Toast Sticks

6

10

2017

Grilled Cheese
Sandwich -or-

Garlic Cheese Toast

Fresh Baked
Muffins

Pancake Pork
Sausage Pup 

Fresh Baked
Muffins

Scrambled Eggs
and Potatoes

Chicken Chili
Crispito w/ 

Roasty Toasty
Salsa

Crunchy Beef Taco
 -or- Bean & Cheese 

Crunchy Taco

Chicken & Waffles
 -or- 

Kickin Tenders

Fall Feast -or- 
Kickin Tenders -or-

Vegetarian Bento Box

Fish Sandwich 
-or-

Vegetarian Pasta
Alfredo 

CK Oatmeal
Breakfast Rounds

Chicken Chili
Crispito w/ 

Roasty Toasty
Salsa

Pancake Pork
Sausage Pup 

Scrambled Eggs
and Potatoes

Chicken Chili
Crispito w/ 

Roasty Toasty
Salsa

Chicken & Waffles
 -or- 

Kickin Tenders

Chicken Teriyaki 
-or- 

Teriyaki Tofu 

Grilled Cheese
Sandwich -or-

Garlic Cheese Toast

Pepperoni Pizza 
- or-

Cheese Pizza

French Toast Sticks

11

16

30

9

French Bread Pizza
-or-Bean & Cheese

Burrito

12

18 19

5

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY

Freshly Prepared by Central KitchenVegetarian@theCentralKitchenSACscusdCentralKitchen

November 2026November 2026
MenuMenu
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HOLIDAYHOLIDAY

32 4
Turkey Sausage

Breakfast Square

Pepperoni Pizza 
- or-

Cheese Pizza

Turkey Sausage
Breakfast Square

HOLIDAYHOLIDAY
23 24 25 2726



All meals include: Fat-free, low-fat or lactose-free milk choices.

Breakfast options: Listed entrée or General Mills Whole Grain Cereal with sides.
Lunch options: Listed entrée or a Sunbutter Sandwich.
Various seasonal fruit offerings available for breakfast and lunch.

This institution is an equal opportunity provider. 
Menus subject to change.

FALL FEAST

We’re bringing true scratch cooking to
this year’s holiday plate. Featuring
house-smoked sliced herb turkey, house-
made gravy, and freshly prepared
cranberry sauce offered on our salad
bars from our Central Kitchen. Complete
with creamy mashed potatoes and a
wholesome whole-grain roll.

Gala & Granny Smith Apples
from Wolf Ranch / Wolf & Wolf Farms, 
Linden, CA

The Wolf family has been growing fruit
in Linden since 1976. Now run by the
second generation, their farm has spent
nearly 50 years producing apples,
cherries, walnuts, and almonds for
communities across the region. This
season they’re bringing us two
favorites: sweet, crisp Gala and bright,
tart Granny Smith. Grown close to
home by a family that knows every row.

Reddy Robin Asian Pears
from Lodi, CA

Meet a fruit you may never have tried
before. Reddy Robin Asian Pears are a
rare specialty variety, developed by the
same team behind Cosmic Crisp apples.
They’re round like an apple, with yellow-
green skin that blushes pink to red-
orange. Bite in and you’ll find a crisp,
extra juicy pear so sweet and refreshing
it’s been compared to an Otter Pop. Look
for them this fall, grown by our farm
partner Rivermaid.

https://thecentralkitchen.org/
https://thecentralkitchen.org/
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	FALL FEAST
	We’re bringing true scratch cooking to this year’s holiday plate. Featuring house-smoked sliced herb turkey, house-made gravy, and freshly prepared cranberry sauce offered on our salad bars from our Central Kitchen. Complete with creamy mashed potatoes and a wholesome whole-grain roll.
	Gala & Granny Smith Apples
	from Wolf Ranch / Wolf & Wolf Farms,
	Linden, CA
	The Wolf family has been growing fruit in Linden since 1976. Now run by the second generation, their farm has spent nearly 50 years producing apples, cherries, walnuts, and almonds for communities across the region. This season they’re bringing us two favorites: sweet, crisp Gala and bright, tart Granny Smith. Grown close to home by a family that knows every row.

	Reddy Robin Asian Pears
	from Lodi, CA
	Meet a fruit you may never have tried before. Reddy Robin Asian Pears are a rare specialty variety, developed by the same team behind Cosmic Crisp apples. They’re round like an apple, with yellow-green skin that blushes pink to red-orange. Bite in and you’ll find a crisp, extra juicy pear so sweet and refreshing it’s been compared to an Otter Pop. Look for them this fall, grown by our farm partner Rivermaid.



