
FALL 2026 MENU
AUGUST 31- SEPTEMBER 18

Our menu follows a rotating three week cycle

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY
AUGUST 31 SEPTEMBER 1 SEPTEMBER 2 SEPTEMBER 3 SEPTEMBER 4

Grilled Chicken
Tomato Chutney
Tuscan White Beans
Broccoli
Apple Sauce

Beef Pot Roast
Mashed Redskin
Potatoes
Sweet Corn
Pudding Cup

Turkey Vegetable
Curry
Basmati Rice
Vegetable Medley
Fruit Cup

Korean BBQ Porkchop
Scallion Roasted
Sweet Potatoes
Stir Fry Vegetables
Mandarin Oranges

Red Grape Chicken Salad
Cucumber Red-Onion
Salad
Coleslaw
Vanilla Yogurt

SEPTEMBER 7 SEPTEMBER 8 SEPTEMBER 9 SEPTEMBER 10 SEPTEMBER 11
BBQ Chicken Meatballs
Baked Beans
Green Peas
Pudding Cup

Lemon-Pepper Baked Cod
Fingerling Potatoes
Green Beans
Shredded Carrots
Fig Cookie

Cuban Mojo Pulled Pork
Black Beans & Rice
Yellow Squash with
Onion
Applesauce

Cheese Manicotti
Turkey Bolognese
Steamed Broccoli
Honey Glazed Carrots
Diced Pears

Creamy Tuna Salad
Pasta Salad
Tomato Red-Onion
Salad
Banana

SEPTEMBER 14 SEPTEMBER 15 SEPTEMBER 16 SEPTEMBER 17 SEPTEMBER 18
Pork Chop Marsala
Penne Pasta Alfredo
Italian Green Beans
Apple Slices

Chicken Carnitas
Flour Tortillas
Cliantro-Lime Rice
Corn & Black Beans
Pudding Cup

Diced Turkey & Gravy
Mashed Potatoes
Peas & Carrots
Diced Peaches

Chicago Italian Beef
Slider Roll
Chili Beans
Brussels Sproutss
Baby Carrots

Chicken & Artichoke Salad
Greek Yogurt Dressing
Orzo Chickpea Salad
Mini Flatbread
Broccoli Slaw
Red Grapes

IMPORTANT NOTICE: We offer a standard menu and are unable to accommodate individual food preferences. Meals are prepared in
a kitchen that handles common food allergens and cannot be guaranteed allergen-free. Monday through Thursday meals are freshly
prepared by our chef and then frozen to help maintain food quality and safety. Friday meals feature cold salads, a client favorite.

OFFICE CLOSED- MEAL IS
SENT OUT ON 9/4*



FALL 2026 MENU
SEPTEMBER 28- OCTOBER 9

Our menu follows a rotating three week cycle

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY
SEPTEMBER 21 SEPTEMBER 22 SEPTEMBER 23 SEPTEMBER 24 SEPTEMBER 25
Grilled Chicken
Tomato Chutney
Tuscan White Beans
Broccoli
Apple Sauce

Beef Pot Roast
Mashed Redskin
Potatoes
Sweet Corn
Pudding Cup

Turkey Vegetable
Curry
Basmati Rice
Vegetable Medley
Fruit Cup

Korean BBQ Porkchop
Scallion Roasted
Sweet Potatoes
Stir Fry Vegetables
Mandarin Oranges

Red Grape Chicken Salad
Cucumber Red-Onion
Salad
Coleslaw
Vanilla Yogurt

SEPTEMBER 28 SEPTEMBER 29 SEPTEMBER 30 OCTOBER 1 OCTOBER 2
BBQ Chicken Meatballs
Baked Beans
Green Peas
Pudding Cup

Lemon-Pepper Baked Cod
Fingerling Potatoes
Green Beans
Shredded Carrots
Fig Cookie

Cuban Mojo Pulled Pork
Black Beans & Rice
Yellow Squash with
Onion
Applesauce

Cheese Manicotti
Turkey Bolognese
Steamed Broccoli
Honey Glazed Carrots
Diced Pears

Creamy Tuna Salad
Pasta Salad
Tomato Red-Onion
Salad
Banana

OCTOBER 5 OCTOBER 6 OCTOBER 7 OCTOBER 8 OCTOBER 9
Pork Chop Marsala
Penne Pasta Alfredo
Italian Green Beans
Apple Slices

Chicken Carnitas
Flour Tortillas
Cliantro-Lime Rice
Corn & Black Beans
Pudding Cup

Diced Turkey & Gravy
Mashed Potatoes
Peas & Carrots
Diced Peaches

Chicago Italian Beef
Slider Roll
Chili Beans
Brussels Sproutss
Baby Carrots

Chicken & Artichoke Salad
Greek Yogurt Dressing
Orzo Chickpea Salad
Mini Flatbread
Broccoli Slaw
Red Grapes

IMPORTANT NOTICE: We offer a standard menu and are unable to accommodate individual food preferences. Meals are prepared in
a kitchen that handles common food allergens and cannot be guaranteed allergen-free. Monday through Thursday meals are freshly
prepared by our chef and then frozen to help maintain food quality and safety. Friday meals feature cold salads, a client favorite.
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