
Monday March 2, 2026

SEASONAL SOUP (V) Egg Drop Soup

COMPOSED SALAD

Asian Salad, Shredded Red and Green Cabbage, Mandarin Oranges, 

Edamame, Green Onions, Crunchy Wonton Strips, Red and Black 

Sesame Seeds in an Asian Vinaigrette

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

Made Dressings, with Condiments and Toppings

KITCHEN TABLE
Korean Bulgogi Beef or (V) Portobello, Pickled Ginger Rice, Roasted Bok 

Choy, Topped with Sesame and Scallions

BEVERAGE STATION Apple, Carrot, Beet, Lemon - Hangover

Tuesday March 3, 2026

SEASONAL SOUP (V) Cajun Corn Chowder

COMPOSED SALAD

Mexican Taco Salad, Romaine and Iceberg Lettuce, Tomatoes, Black 

Beans, Red Onions, Cheddar Cheese, Sour Cream with a Spicy Chipotle 

Ranch

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

Made Dressings, with Condiments and Toppings

KITCHEN TABLE
Pollo or (V) Portobello al Pastor with Charred Tomato Salsa, Mexican 

Vegetable Rice, Charro Beans, Smashed Avocado, Tortillas

BEVERAGE STATION Banana, Strawberry, Pear Agua Fresca - Stress

Wednesday March 4, 2026

SEASONAL SOUP (V) Tomato Basil

COMPOSED SALAD

Mixed Spring Greens, Dried Cranberry, Granny Smith Apple Quinoa, 

Curley Kale, Salty Sunflower Seeds, Crumbled Feta, Dijon Honey 

Mustard

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

Dressings, with Condiments and Toppings

KITCHEN TABLE
Spicy Pan Fried Noodles with Hoisin Roasted Pork or (V) Tofu, Roasted 

Seasonal Vegetables, Fresh Cilantro and Green Onions

BEVERAGE STATION Orange, Apple, Watermelon, Lemon - Kidney Stones
Thursday March 5, 2026

SEASONAL SOUP Beef and Barley

COMPOSED SALAD
Mixed Greens, Tomato, Cheddar Cheese, Cucumber, Red Onion, 

Croutons, Italian Dressing

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

Dressings, with Condiments and Toppings

KITCHEN TABLE
Japanese Golden Curry Free Range Chicken or (V) Tofu, Rough Cut 

Carrots and Yukon Potatoes, Jasmine Rice

BEVERAGE STATION Lavender Lemonade

Friday March 6, 2026

SEASONAL SOUP New England Clam Chowder

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
(V) Cheese Raviolis with House Marinara or Garlic Alfredo Sauce, 

Roasted Broccoli, Garlic Bread

BEVERAGE STATION Mixed Fruit Agua Fresca
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