
Monday 3/9/2026 Prep Side Only

SEASONAL SOUP Chicken and Rice

COMPOSED SALAD
Greek Salad - Romaine, Chopped Cucumber, Feta, Cherry Tomatoes, 

Kalamata Olives, Red Onions, Greek Dressing

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

Made Dressings, with Condiments and Toppings

KITCHEN TABLE

Free Range Chicken or (V) Vegetable Shawarma, Basmati Rice, 

Vegetable Medley, Shredded Lettuce, Cherry Tomatoes, Pickled Red 

Onions, Sliced Cucumbers, Salty Feta, Lebanese Garlic Sauce, House 

Naan

BEVERAGE STATION Apple, Carrot, Beet, Lemon - Hangover

Tuesday March 10, 2026

SEASONAL SOUP Chicken Caldo Verde

COMPOSED SALAD

Mexican Salad Fresh Romaine Lettuce, Roasted Sweet Corn, Crunchy 

Red Bell Peppers, Tomatoes, Black Beans, Salty Pepitas, Avocados, 

Kicking Pepper Jack Cheese and Crispy Tortilla, Chipotle Ranch

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

Made Dressings, with Condiments and Toppings

KITCHEN TABLE
Slow Roasted Pork or (V) Tofu Carnitas with Corn Tortillas, Aztec Rice, 

Whole Beans, Cool Sour Cream

BEVERAGE STATION Banana, Strawberry, Pear Agua Fresca - Stress

Wednesday March 11, 2026

SEASONAL SOUP (V) Butternut Squash Soup

COMPOSED SALAD
Classic American Cobb Salad, with Bacon, Avocado, Tomato, 

Hardboiled Egg, Point Reyes Blue, And Ranch Dressing

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

Dressings, with Condiments and Toppings

KITCHEN TABLE
Slow Roasted Beef or (V) Tofu and Mushrooms with Roasted Carrots, 

Garlic Mashed Potatoes and Brown Gravy

BEVERAGE STATION Orange, Apple, Watermelon, Lemon - Kidney Stones

Thursday March 12, 2026

SEASONAL SOUP (V) Vegetable Soup

COMPOSED SALAD

Spring Mixed Greens with Pickled Beets, Pears, Spice Glazed Walnuts 

and Goat Cheese Drizzled with A Homemade Sweet Balsamic 

Vinaigrette Dressing

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

Dressings, with Condiments and Toppings 

KITCHEN TABLE
Breaded Buttermilk Chicken or Tofu (V), Baked Candied Yams,  

Roasted Asparagus and Mushroom Medley

BEVERAGE STATION Ice Tea

Friday March 13, 2026

SEASONAL SOUP New England Clam Chowder MENU KEY

COMPOSED SALAD
Classic Caesar Salad, Romaine Lettuce, Shaved Parmesan and House 

Croutons with Caesar Dressing

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

Dressings, with Condiments and Toppings

KITCHEN TABLE Crispy Cod Fish and Chips, Tarter Sauce, Malt Vinegar

BEVERAGE STATION Mixed Fruit Agua Fresca
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