Aug 30" - Sept 5t 2026 Mqr‘l‘hq’s quden

— FEATURES

MONDAY Cheese Louis THURSDAY Tavola
TUESDAY Verde FRIDAY Happy Hen
WEDNESDAY Tandoori SALAD BAR THEME = FIESTA (Latin Inspired)
| . ! Pulled Pork !
>- BUffOIO ChIC|,<en >- BGrbOCOO Beef >- TCIﬂdoori ChiCken
< Kielbasas < : . ) i
O  Mac N Cheese QA Cilantro Lime Rice Q  ButferChicken
Z . v Pinto Beans (Vp) Basmati Rice
White Cheddar Mac Ll - W sombay Potatoes
®) Pe & Oni - Romaine Z ay ;
PRETS nions Garlic Broccoli
2 Roasted Cauliflower L Guacamole a) :
Pico Queso Fresco wl Moro_cccm Ch|cl<pec1
, Jalapefo ; Pickles Onions
Bf;fcoge?;s Salsa Verde Mango Chutney
Shredded Cheese Olives Red Pepper sauce
Green Onions Corn salsa Cpeumber salag
Sour Cream Mint/Cilantro
| . | |
>  Mediterranean >- Pickled Fried Chicken |
< Chicken < o
o) talian S &) Ranch No Fry =
;) alian Sausage —_— Chicken
oz Creamy Risotto E 8 Beef & Barley
> Fettuccini Chive Mash Pot Soup
L Marinara Cheesy Hashbrown
= Garlic Alfredo Green beans Baked Potato
Garden Salads BBQ Carrots soUp
Peas & Shrooms Collard Cab Slaw
Parmesan Cheddar Biscuits
Basil Hot Honey
Feta

— CONNECT WITH US

djlawren@sentara.com




Sep 6t - 12th 2026

Martha’s Garden

— FEATURES
MONDAY LABOR DAY THURSDAY Meatball & Company
TUESDAY Smoke House FRIDAY Drums & Flats

WEDNESDAY Creole Queen SALAD BAR THEME = GREEK OUT
I | |
z E BBQ Meafloaf E Chix / Andouille
) 9’ Roasted Turkey BBQ (% Blackened Shrimp
% L Corn Bread — Cajun Rice
S * Bapty * I:—> Potato Wedges g Cheese Grits
Corn Cob i LimaBean Creole
LABOR Smokey Collards < Cajun Corn/Pepps
D AY S BoPr?c;r(r?LoPSuOoll?:I?n Cajun Pasta Salad
—_— . 9 Pickled Onions
X x k k % Memphis BBQ Pickled Jalapenos
Cholula BBQ Muffaletta Relish
| | |
D Mama Meatball D= Boneless Winas (s
< | < ° o
9’ Kielbasa / Onion O Baked Dry Rub Wings 8
Cheese Tort P
24 Pene Pasta EGoudo Mac & Cheese (V) Cldip Chowder
- Roasted Broccoli S0up
T Red S Steak Fries
= €a sauce ) Minestrone
Alfredo Carrofts Sticks
Feta Celery Sticks Soup
Mozzarella
Black Olives Pasta Salad
Parmesan Sauces

— CONNECT WITH US

djlawren@sentara.com




Sept 13t — 19t 2024

Martha’s Garden

— FEATURES
MONDAY Spud Shack THURSDAY Travola
TUESDAY Verde FRIDAY King Tide Seafood
WEDNESDAY Zen SALAD BAR THEME = CIAO (Flavor of Italy)
! ! | G | Tso's Ch
eneral Tso's Chx
- Pulled Pork % ChickenTingo ”
() : ) o) Bulgogi Beef
ajita Shrimp
= Sausage/Pep/Onions fﬂ Fqiita Shri :ﬁ 909
QO Baked Potatoes S . - - Z Fried Shrimp
ilantro Lime Rice
2 Baked Sweet L Cllantro L : o
Lel Lo Mein
Potafoes Pinto Beans ;
Garlic Broccoli o , Szechuan Green
omaine
Sauteed Spinach Beans
Toppings Toppings Sesame Stir Fry
I ; I BBQ Salmon I
> Chicken w/ Pesto > )
g Meatball w/ sauce g Crusted Tilapia %
gz Lemon Orzo E Smoshgd Re.d Potato 8 Broccoli Cheese
S cofin TH Rice Pilaf Soup
T Brussel
=  Balsamic Brussels Summer Squash Wedding Tuscan
Pasta Salad
Roasted Veggies Corn/Bean Salad Soup
Garden Salad Mango Salsa
Parmesan / Feta Cockial
Tartar

— CONNECT WITH US

djlawren@sentara.com




Sept 20t — 26 2026

— FEATURES

Martha’s Garden

MONDAY

TUESDAY

Basmati & Spice
Smoke House

WEDNESDAY Meatballs & Company

THURSDAY

FRIDAY

Callaloo

Drums & Flats

SALAD BAR THEME = PAN PACIFIC

MONDAY —

Chicken Masala

THURSDAY —

Yellow Rice
Fried Plantfain
Braised Cabbage
Fruit Salsa
Corn/Tom Relish
Pickles Onions
Cilantro

Potato Wedges

Carrots Sticks
Celery Sticks

Slaw

Sauces

I |
E BBBQ Chicken QTR E Mama Meatball
Braised Beef a) BBQ Pork O Kielbasa / Onion
: ) of 72 Cheese Tort
Curry Rice Ll Ll
Quinoa Cous Cous - Baked Beans Z Pene Pasta
Curry Cauliflower - Mac & Cheese A Roasted Broccoli
Spiced Sweet Pot Collard Greens L Red Sauce
Cucumber Salad Corn 3 Alfredo
Mago Chutney Broccoli Salad Feta
Pickles Onions Coleslaw Mozzarelia
Tzatziki Black QOlives
Fried Chickpeas BBQ Sauces Parmesan
| . — |
Jerk Pulled Pork z Crispy Chix Wings %
Curry Chicken o) Bokedvbienrgcsjn Pep )
. o’ O :
Red Beans / Rice ™ Mac & Cheese N Chicken Lemon Orzo

Soup

Butternut Squash
Chowder

— CONNECT WITH US

djlawren@sentara.com




Sept 27t — Oct 3rd 2024 Mqr'l'hq’s quden

— FEATURES

MONDAY Cheese Louis THURSDAY Tavola
TUESDAY Verde FRIDAY Happy Hen
WEDNESDAY Tandoori SALAD BAR THEME = FIESTA (Latin Inspired)
| . ! Pulled Pork !
>- BUffOIO ChIC|,<en >- BGrbOCOO Beef >- TCIﬂdoori ChiCken
< Kielbasas < : . ) i
O  Mac N Cheese QA Cilantro Lime Rice Q  ButferChicken
Z . v Pinto Beans (Vp) Basmati Rice
White Cheddar Mac Ll - W sombay Potatoes
®) Pe & Oni - Romaine Z ay ;
PRETS nions Garlic Broccoli
2 Roasted Cauliflower L Guacamole a) :
Pico Queso Fresco wl Moro_cccm Ch|cl<pec1
, Jalapefo ; Pickles Onions
Bf;fcoge?;s Salsa Verde Mango Chutney
Shredded Cheese Olives Red Pepper sauce
Green Onions Corn salsa Cpeumber salag
Sour Cream Mint/Cilantro
| . | |
>  Mediterranean >- Pickled Fried Chicken |
< Chicken < o
o) talian S &) Ranch No Fry =
;) alian Sausage —_— Chicken
oz Creamy Risotto E 8 Beef & Barley
> Fettuccini Chive Mash Pot Soup
L Marinara Cheesy Hashbrown
= Garlic Alfredo Green beans Baked Potato
Garden Salads BBQ Carrots soUp
Peas & Shrooms Collard Cab Slaw
Parmesan Cheddar Biscuits
Basil Hot Honey
Feta

— CONNECT WITH US

djlawren@sentara.com




