
 Fall Menu Week 2 (3)

November 24th - November 30th, 2025

 MONDAY 24 TUESDAY 25 WEDNESDAY 26 THURSDAY 27 FRIDAY 28 SATURDAY 29 SUNDAY 30

    

Toast Toast Toast Toast Toast Toast Toast

Milk, Coffee, Juice Milk, Coffee, Juice Milk, Coffee, Juice Milk, Coffee, Juice Milk, Coffee, Juice Milk, Coffee, Juice Milk, Coffee, Juice

Oatmeal, Cream Of Wheat Oatmeal Oatmeal, Sunny Boy Cereal Oatmeal Oatmeal, Cream Of Wheat Oatmeal Oatmeal, Sunny Boy Cereal

Dry Cereal Dry Cereal Dry Cereal Dry Cereal Dry Cereal Dry Cereal Dry Cereal

Yogurt Parfait Yogurt Parfait Yogurt Parfait Yogurt Parfait Yogurt Parfait Yogurt Parfait Yogurt Parfait

Poached Eggs Fried Egg Poached Eggs Toasted Bagel & Cream Cheese Scrambled Eggs Poached Eggs Scrambled

Prunes Prunes Bacon Prunes Sausage Prunes Prunes

Prunes  Prunes

       

Vegetable & Rice  (GF-DF) Cream Of Mushroom (GF) Lemon Egg Drop Soup (GF-DF) Tomato & Parmesan (GF) Italian Toscana (GF) Split Pea (GF-DF) Creamy Potato & Cheese(GF)

     

Crispy Chicken Bacon Ranch Burger Rueben Pizza Salt & Pepper Chicken Wings Eggs Florentine Benedict (GF) BBQ Beef Riblette Bunwich Chicken Strips & Fries Toasted BLT Sandwich

Crispy Chicken Burger, Bacon, Ranch Corned Beef, Sauerkraut, Mozzarella, Swiss Fried Rice Spinach, Caramelized Onion, Feta Beef Riblette, Crunchy Coleslaw Honey Dill Sauce Hawaiian Macaroni Salad

Tomato, Lettuce, Red Onion 1000 Island Dressing English Muffin, Hollandaise Sauce Brioche Bun, Bread & Butter Pickles Creamy Coleslaw

Sweet Potato Fries Celery & Carrot Sticks/Ranch Shredded Hashbrowns Roasted Garlic & Orzo Salad  

…or… …or… …or… …or… …or… …or… …or…
  

MKC Cold Plate Egg Salad Sandwich MKC Cold Plate Salmon Salad Sandwich MKC Cold Plate Cream Cheese & Cherry MKC Cold Plate

    Sandwich  

   

      

Ice Cream Cookies Pudding Mango Float Butter Tart Filipino Fruit Cocktail Assorted Dainties

Beef Lasagna Creamy Mushroom Pork Chop (GF-DF) Salisbury Steak (DF) Chicken Kiev (GF) Maple Baked Salmon (GF-DF) Tourtiere Meat Pie (DF)  

Side Salad Dill Roasted Beets Buttered Corn Herb & Butter Stuffed, Breaded Chicken Steamed Broccoli Steamed Carrots

Garlic Breadstick Boiled Potato Mashed Potato Green Beans Jasmine Rice Mashed Potato

Gluten Free Pasta Available Onion Gravy Herb Roasted Potato Lemon Wedge Beef Gravy House made Corned Beef (GF-DF)

Gluten Free Beef Patties Available Gluten Free Chicken Available  Gluten Free Chicken Available Dilled Green Peas

Scalloped Potato

…or… …or… …or… …or… …or… …or… Applesauce

      

Cobb Salad Pumpkin Spice Pancakes Cabbage Roll Casserole Squash, Pecan & Feta Salad Breaded Turkey Cutlet Braised Lamb Stew (GF-DF)

Turkey, Ham, Tomato, Blue Cheese Cinnamon Whip Cream Cabbage, Tomato Sauce, Mozzarella Roasted Squash, Dried Cranberries, Feta Steamed Broccoli Steamed Carrots

Egg, Bacon, Red Onion, Cucumber Maple Sausages Rice, Fresh Rice Red Onion, Toasted Seeds, Pecans Jasmine Rice Mashed Potato  

Ranch Dressing Side Salad Cucumber, Marinated Chickpeas Cranberry Sauce

Garlic Breadstick Maple Balsamic Dressing

Roll, Tomato Juice Roll, Tomato Juice Roll, Tomato Juice Roll, Tomato Juice Roll, Tomato Juice Roll, Tomato Juice Roll, Tomato Juice

 
     

Peach Cobbler German Chocolate Cake Banana Cream Pie Carrot Cake & Cream Cheese Icing Steamed Lemon Pudding Apple Cobbler Pumpkin Pie w/ Whipped Cream
GF = Gluten Free

DF = Dairy Free • All Sandwiches Can Be Made GLUTEN FREE.  Bring your bread in!!!
• Apples, oranges, and Bananas are available at each meal only as a dessert substitute. 

• Menus may be changed due to product availability and shortages which are out of our control.


