
*Menu is subject to change due to product availability.

Sunday

entrée:

side items:

soup:

Monday

entrée: Soup:

side items: Chicken Noodle

side items: Tomato Basil

sauce:

seasoning:

exhibition:

Tuesday

entrée: Soup:

entrée: Baked Potato

side items: Turkey Chili

side items:

toppings:

toppings: BURRITO BOWL

exhibition:

Wednesday

entrée: Soup:

side items: Roasted Red Pepper Gouda

side items: Cream of Mushroom

toppings:

toppings:

Baker:

exhibition:

Thursday

entrée: Soup:

side items: Beef Barley

side items: Cream of Spinach

sauce:

toppings:

Add on:

exhibition:

Friday

entrée: Soup:

side items: Clam Chowder

side items: Lemon chicken Orzo

toppings:

toppings:

exhibition:

Saturday

entrée:

side items:

soup:

sautéed broccolini/maple roasted rosemary carrots 

Red cabbage slaw/sliced scallions 

Cajun Remoulade/ Lemons

Regional Favorite

Regional Favorite

Regional Favorite

baked chicken wings/fried chicken wings

Curry Roasted Cauliflower/Basmati rice 

jo jo potato wedges/Mac & Cheese

memphis bbq sauce//buffalo sauce/Teriyaki sauce 

cajun blackened seasoning/garlic parmesan seasoning 

Regional Favorite

Regional Favorite

Regional Favorite WEEK 1

10" flour tortilla/fire braised pulled chicken

carrot and celery sticks/blue cheese slaw

beef taco meat   

cilantro lime rice/Mexican corn

grilled peppers & onions/seasoned black beans 

vegan hoppin john/hash brown casserole 

Savanah Meatloaf w/Demi Glace/ Fried Flounder 

Asian Stir Fry

Sauteed Cabbage/ Balsamic Glazed Brussell Sprouts

Mashed Potatoes/ Honey Kissed CornBread

Demi Glace

Peach Crumble

Hot Honey/ Peppercorn Ranch

Signatureed Fried Chicken, Rottisserie Chicken

Tandoori Chicken Thighs/Salmon with Coconut Sauce

Indian cabbage peanut slaw/mango & mint chutney 

Shrimp Po Boy

Potato Curry/Garlic Green Beans  

corn salsa/sliced jalapeno pepper/cheddar cheese 

Pickled Red Onions/Cucumber Raita

sour cream/pico de gallo/guacamole   

Nashville Hot Chicken Sandwich w/ House Chips
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BE AWARE THAT WE HANDLE AND PREPARE EGG, MILK, WHEAT, SHELLFISH,
FISH, SOY, PEANUT AND TREENUT PRODUCTS, AND OTHER POTENTIONAL 

ALLERGENS IN THE FOOD PRODUCTION AREAS OF OUR FACILITY

*MENU OPTIONS ARE SUBJECT TO CHANGE DUE TO PRODUCT AVAILABILITY


