
Sept 14th – Sept 18th Silas Creek Kitchen

Monday – Spud Shack

Tuesday – Verde

Wednesday – Happy Hen
Thursday – Tavola

Friday – Tandoori

Regular or Baked 
Sweet Potato

Fire Braised Chicken, 
Chili, Pulled Prok

Baked Cauliflower, 
Onions, Broccoli

Jalapenos, 
Mushrooms, Bacon 

Bits

Nachos or Tacos

Brisket, Fajita 
Chicken, Shrimp

Cilantro Lime Rice,
 Mexican Rice

Black Beans

Pico, Lettuce, 
Jalapenos, Sour 
Cream, Queso

Rotisserie Chicken, 
‘Not Fried’ Chicken

Macaroni & Cheese, 
Dijon Potato Salad, 

Maple Glazed Yams

Green Beans, Brussel 
Sprout

Homestyle Peach 
Cobbler

Dipping Sauces

Coconut Salmon, 
Chicken Tikka 

Masala

Spiced Potatoes, 
Basmati Rice

Curry Cauliflower, 
Garlic Green Beans, 

Chickpea Salad

Vegetable Samosa, 
Cucumber Raita

Penne or Tortellini

Salmon, Chicken, 
Turkey Meatballs

Roasted Veggies, 
Broccoli, Blistered 

Tomatoes

Turkey Bolognese

Marinara, Alfredo

2 Soups Daily

-Chicken Noodle
-Broccoli & Cheddar

-Chili Con Carne
-Italian Wedding
-Beef Vegetable

-Clam Chowder
-Tomato Basil

-Loaded Baked 
Potato

-Butternut Squash
-Lobster Bisque
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Retail Managers: Raven White 336.587.6865 Doug Black 772.307.6395

www.silascreekkitchen.buy-ondemand.com
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