
Monday September 7, 2026

SEASONAL SOUP Miso

COMPOSED SALAD (V) Red and Green Cabbage Mix, Chopped Cilantro, Shredded 

Carrots, Red Bell Peppers, Edamame, Fried Wonton Strips, Asian 

Dressing

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

House Made Dressings, with Condiments and Toppings

KITCHEN TABLE
Tender Beef Slices or (V) Organic Tofu in a Rich Savory Sauce, 

Crispy Broccoli with Yakisoba Noodles, Vegetarian Egg Rolls

BEVERAGE STATION Lemon Mint - Cleansing Detoxifying

Tuesday September 8, 2026
SEASONAL SOUP Caldo De Pollo

COMPOSED SALAD (V) Black Bean Mango Salad Red Cabbage, Cherry Tomatoes, 

Crunchy Cucumbers, Spicy Jalapeno, Red Bell Peppers, Red 

Onions in a Lime Vinaigrette

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

House Made Dressings, with Condiments and Toppings

KITCHEN TABLE Slow Roasted Chicken or (V) Organic Tofu Chili Verde, Mexican 

Vegetable Rice, Black Beans, Corn Tortillas

BEVERAGE STATION Horchata

Wednesday September 9, 2026
SEASONAL SOUP Baked Potato with Bacon and Cheddar On the Side

COMPOSED SALAD (V) Mixed Field Greens and Curly Kale with Fresh Strawberry, 

Tart Blueberry, Avocado, Sweet Corn, Creamy Goat Cheese in a 

Honey Mustard Balsamic Vinaigrette

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

House Made Dressings, with Condiments and Toppings

KITCHEN TABLE Slow Cooked Carolina Pulled Pork or (V) Baby Button 

Mushrooms with Apple Cider-Honey Sauce, Spiced Roasted 

Yukon Gold Potatoes, Roasted Carrots and Hawaiian Roll

BEVERAGE STATION Sweet Ice Tea

Thursday September 10, 2026
SEASONAL SOUP Chicken and Rice

COMPOSED SALAD
(V) Toasted Farro, Fresh Arugula, Roasted Red Peppers, Sun-

Dried Tomatoes, Crumbled Feta Cheese, Marinated Artichoke 

Hearts, Kalamata Olives, And Fresh Parsley with Balsamic

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

Dressings, with Condiments and Toppings

KITCHEN TABLE
Nachos Viva La Dia -Barbacoa Beef or (V) Spicy Tofu, Shredded 

Cheese, Hand Cut Salsa, Refried Beans, Sour Cream, Pickled 

Jalapenos, Cilantro & Onions Hand Cut Salsa

BEVERAGE STATION Strawberry, Lemon, Basil Aqua Fresca

Friday September 11, 2026

SEASONAL SOUP Lemon Chicken Orzo Soup MENU KEY

COMPOSED SALAD Classic Caesar Salad with Chicken and House made Croutons, 

Caesar Dressing

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

Dressings, with Condiments and Toppings

KITCHEN TABLE Chicken or (V) Tofu Tiki Masala, Saffron Basmati Rice, 

Mediterranean Seasonal Vegetables, Warm Pita, 

BEVERAGE STATION Mixed Fruit Aqua Fresca
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On the morning of 11 September 2001, 19 terrorists from the 

Islamist extreme group al Qaeda hijacked four commercial aircraft 

and crashed two of them into the North and South Towers of the 

World Trade Center complex in New York City. A third plane 

crashed into the Pentagon in Arlington, Virginia. After learning 

about the other attacks, passengers on the fourth hijacked plane, 

Flight 93, fought back, and the plane was crashed into an empty 

field in western Pennsylvania about 20 minutes by air from 

Washington, D.C. The Twin Towers ultimately collapsed, due to the 

damage from the impacts and subsequent fires. Nearly 3,000 

people were killed from 93 different countries. Most of the 

fatalities were from the attacks on the World Trade Center. The 

Pentagon lost 184 civilians and servicemembers and 40 people 

were killed on Flight 93. It was the worst attack on American soil 

since the Japanese attacked Pearl Harbor in 1941.


