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Monday, March 23
BREAKFAST

Seasonal Fruits and Berries

Greek Yogurt

Assorted miniature pastries
Assorted local jams, marmalade, honey, whipped butter

Steel Cut Oatmeal (Gluten Free)

Assorted Breakfast Tacos

Bacon, Egg & Cheese in a Flour Tortilla

Turkey Sausage, Egg & Cheese in a Flour Tortilla

Potato & Egg in a Corn Tortilla (Vegetarian, Gluten Free)

LUNCH

Chopped Thai Salad (Vegetarian, Gluten Free)

Crispy Romaine Lettuce | Shredded Red and Napa Cabbages
Sweet Peppers | Cucumbers | Green Onions | Micro Cilantro
Shredded Carrots | Lemon-Poppy Seed Dressing

Thai Noodle Salad (Vegetarian)
Rice Noodles | Peppers | Cucumbers | Napa Cabbage
Peas Sprouts | Peanuts | Ponzu Vinaigrette

Teriyaki Chicken Thigh (Dairy Free)
Green Onion | Ginger | Cilantro | Sesame

Main

Hoisin Mushroom & Tofu (Vegan)
Sauteed Mushrooms | Crispy Tofu | Ginger | Edamame
Snap Peas | Hoisin Glaze

Beef & Broccoli
Tender Braised Beef | Spicy Black Bean Sauce

Steamed Thai Jasmine Rice (Vegan, Gluten Free)
Soy & Garlic Edamame (Vegetarian)
Desserts

Assorted Mini Cupcakes
Sticky Mango Rice
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Daily Menus

Tuesday, March 24
BREAKFAST

Seasonal Fruits and Berries
Greek Yogurt

Assorted Miniature Pastries

Assorted local jams, marmalade, honey, whipped butter
Steel Cut Oatmeal (Gluten Free)

Ham, Egg & Cheese Stuffed Breakfast Biscuit

LUNCH

Simple Italian Salad (Vegan)
Romaine | Parmesan | Green Onions | Black Olives | Red onion
Pepperoncini | Italian Dressing

Mixed Greens Salad (Vegetarian)

Mixed Greens | Cherry Tomatoes | Cucumbers | Radishes | Croutons
Shredded White Cheddar | Citrus Vinaigrette

Main

Lemon Baked Salmon (Gluten Free)

Chimichurri Sauce | Pitted Olive | Cherry Tomato

Chicken Parmesan
Marinara | Mozzarella

Baked Vegetable Ziti (Vegetarian)
Caramelized Onions | Peppers | Vodka Sauce

Mushroom Risotto (Vegan)
Arborio Rice | Wild Mushroom

Roasted Seasonal Vegetables (Vegan)
Desserts

Tiramisu
Classic Cannoli

Wednesday, March 25
BREAKFAST

Seasonal Fruits and Berries
Greek Yogurt
Tomato Arugula Egg White Bites

Assorted Miniature Pastries
Assorted local jams, marmalade, honey, whipped butter

Steel Cut Oatmeal (Gluten Free)
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