
 Winter Menu Week 1 (2)

February 9th - February 15th, 2026

 MONDAY 9 TUESDAY 10 WEDNESDAY 11 THURSDAY 12 FRIDAY 13 SATURDAY 14 SUNDAY 15

   

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

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

Yogurt Yogurt Yogurt Yogurt Yogurt Yogurt Yogurt 

Poached Eggs Fried Eggs Scrambled Eggs Waffles & Fruit Sauce Poached Eggs Scrambled Eggs Poached Eggs

Prunes Prunes Sausage Prunes Prunes Ham Prunes

Prunes  Prunes

      

Cream of Mushroom (GF) Tomato Rice Soup (GF-DF) Lentil Soup (GF-DF) Italian Beef Noodle (DF) Split Pea & Ham (GF-DF) Cream Of Cauliflower (GF) Chicken Vegetable (GF-DF)

     

Turkey Burger Warm Tuna Melt Chili Dog Western Omelet Breaded Chicken Drumsticks Crispy Shrimp Po'boy Sandwich Loaded Baked Potato

Dijon Mayo, Lettuce, Tomato English Muffin, Cheddar, Tuna Salad All Beef Hot Dog, Bun, Chili Ham, Peppers, Egg Onion Rings White Round, Tomato Relish, Lettuce Bacon, Tomato, Lettuce, Cheese

Poutine Fries Broccoli & Cranberry Salad Pasta Salad Shredded Hashbrowns Creamy Coleslaw Popcorn Shrimp Sour Cream

Dill Pickle Fresh Tomato Slices Carrot & Celery Sticks w/Ranch Steamed Broccoli & Cauliflower

…or… …or… …or… …or… …or… …or… …or…
  

MKC Cold Plate Egg Salad Sandwich MKC Cold Plate Chicken Salad Sandwich Toasted Bagel & Lox Egg Salad Sandwich Cream Cheese & Cherry Sandwich

   Cream Cheese, Capers, Red Onion  

 Lox Smoked Salmon

       

Ice Cream Coconut Macaroons Jell-O Butter Tarts Pineapple Delight Black Bottom Cupcakes Assorted Dainties

Beef Lasagna Breaded Pork Cutlet Chicken Parmesan (GF) House made Meatloaf Almond Crusted Sole (GF) Roasted Turkey Thighs  (GF)  

Garlic Breadstick Steamed Broccoli Tomato Sauce, Parmesan, Mozzarella Oven Roasted Beets Green Beans Turnip & Rutabaga  

Side Salad Scalloped Potato Honey Dill Carrots Mashed Potato Jasmine Rice Boiled Potato Braised Beef (GF-DF)

Mushroom & Onion Gravy Roasted Red Skin Potato Onion Gravy Dill Tartar Sauce Applesauce Buttered Corn

GF Pork Available GF Meatloaf Available   Mashed Potato

Beef Gravy

Horseradish Sauce

…or… …or… …or… …or… …or… …or…
     

Egg & Asparagus Salad French Crepes Crispy Fried Shrimp Turkey Schnitzel Spinach & Cheese Cannelloni Lentil & Butternut Squash Pot Pie (GF)

Lettuce, Chopped Egg, Asparagus Fresh Berries & Whip Cream Honey Dill Carrots Oven Roasted Beets Pesto Bacon Cream Sauce Buttered Peas

Bacon, Mozzarella, Cucumber Bacon Roasted Red Skin Potato Mashed Potato Garlic Breadstick Boiled Potato

Ranch Dressing Cocktail Sauce Onion Gravy  

Garlic Breadstick

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

 Chef's Choice Banana Cream Pie Stuffed Baked Apples & Ice Cream Peanut Butter Pie Stewed Fruit & Vanilla Ice Cream Ambrosia Salad Cherry Pie
GF = Gluten Free

DF = Dairy Free • All Sandwiches Can Be Made GLUTEN FREE.  Bring your bread in!!!
PF= Pork Free • 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.


