
Monday August 17, 2026

SEASONAL SOUP Ginger Garlic Noodle Soup with Bok Choy

COMPOSED SALAD

Thai Peanut Asian Slaw with Red and Green Cabbage, Crunchy Red 

Peppers, Cilantro, Shelled Edamame, Dry Roasted Peanuts Paired with 

a Spicy Thai Peanut Dressing

WELLNESS BAR
Local Farm Vegetables and Fruit, Lean Protein, Organic Greens, House 

Made Dressings, with Condiments and Toppings

KITCHEN TABLE
Free Range Teriyaki Chicken or (V) Tofu, Sticky Rice & Roasted 

Seasonal Vegetables

BEVERAGE STATION Peach and Mint Spa Water

Tuesday August 18, 2026

SEASONAL SOUP Spicy Poblano and Corn Chowder

COMPOSED SALAD

(V) Fresh Romaine Lettuce, Smokey Grilled Sweet Corn, Crunchy Red 

Bell Peppers, Juicy Tomatoes, Hearty Black Beans, Salty Pepitas, Ghost 

Pepper Jack Cheese, and Crispy Tortilla Strips, Lime Cilantro Dressing

WELLNESS BAR
Local Farm Vegetables and Fruit, Lean Protein, Organic Greens, House 

Made Dressings, with Condiments and Toppings

KITCHEN TABLE

Fired Grilled Lime Cilantro Marinated Chicken or (V) Portobello, 

Mexican Rice, Organic Black Beans, Corn Tortillas, Shredded Cheddar 

Cheese, Cool Sour Cream

BEVERAGE STATION Strawberry, Jalapeno, Mint Aqua Fresca

Wednesday August 19, 2026

SEASONAL SOUP Chicken Noodle Soup

COMPOSED SALAD
Crispy Romaine, Sliced Fuji Apples, Candied Pecans, Shredded White 

Cheddar,  Fresh Italian Dressing

WELLNESS BAR
Local Farm Vegetables and Fruit, Lean Protein, Organic Greens, House 

Made Dressings, with Condiments and Toppings

KITCHEN TABLE

Welcome Back BBQ: BBQ Beef Brisket or (V) BBQ Tofu, Evergood Spicy 

or (V) Beyond Sausage Links, Fresh Corn on the Cob, Fresh 

Watermelon, Jalapeno Corn Bread

BEVERAGE STATION Lavendar Lemonade  - Promotes Calm

Thursday August 20, 2026

SEASONAL SOUP Beef and Barley

COMPOSED SALAD

Spinach and Arugula Salad, Fresh Grilled Peaches, Slivered Almonds, 

Sliced Red Onions, Creamy Goat Cheese, Fresh SH Basil, Balsamic 

Vinaigrette

WELLNESS BAR
Local Farm Vegetables and Fruit, Organic Greens, House Made 

Dressings, with Condiments and Toppings

KITCHEN TABLE
Grass Fed Beef and Italian Sausage or (V) Local Spinach and 4 Cheese 

Baked Ziti with House-Made Marinara, Ricotta Cheese, Garlic Bread

BEVERAGE STATION Lemon, Mint, Cucumber Spa Water - Cures Halitosis

Friday August 21, 2026

SEASONAL SOUP Miso Soup

COMPOSED SALAD

Asian Black Rice Salad, Red and Green Cabbage, Black Rice, Sweet 

Mandarins, Edamame, Green Onions, Crunchy Rice Sticks, Sweet Asian 

Dressing

WELLNESS BAR
Local Farm Vegetables and Fruit, Organic Greens, House Made 

Dressings, with Condiments and Toppings

KITCHEN TABLE
Spicy Kung Pao Free Range Chicken or (V) Portobello with White 

Jasmine Rice and Local Stir Fry Mixed Vegetables

BEVERAGE STATION Mixed Fruit Agua Fresca
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