
SATURDAY, 3/28         
SOUPS (Available Lunch and Dinner)           
ANGUS BEEF CHILI (GF) 
VEGETARIAN THREE BEAN CHILI (GF-VEGAN) 
 
LUNCH          
HOT DOG BAR:  GRILLED ALL BEEF HOT DOGS ON A BUN WITH ASSORTED TOPPINGS: CHOICE OF 
CHILI, CHEESE, DICED ONION 
SIDE OF FRIES        
MUSTARD-KETCHUP-RELISH 
 
DINNER         
GYRO BAR:  CHOICE OF CHICKEN OR BEEF GYRO ON PITA BREAD 
VEGAN CHICKEN GYRO OPTION:  TZATZIKI SAUCE, SHREDDED LETTUCE DICED TOMATO AND RED 
ONION 
SWEET POTATO WAFFLE FRIES 
 
SUNDAY, 3/29 
SOUPS (Available Lunch and Dinner)  
BUTTERNUT SQUASH & APPLE (GF-VEGETARIAN) OR PASTA FAGIOLE 
 
LUNCH         
SLIDER BAR:  CHOICE OF BEEF OR CRISPY CHICKEN SLIDERS WITH SHREDDED LETTUCE, SLICED 
TOMATO, RED ONION, CHEESE 
HOUSE MADE PASTA SALAD OR BAGGED CHIPS, PICKLE SPEAR 
 
DINNER         
STUFFED RIGATONI WITH CHOICE OF SAUCES 
VODKA PINK SAUCE, PESTO ALFREDO OR VEGAN BOLOGNAISE 
ADD IN FRESH SAUTEED VEGETABLES AND/OR DICED GRILLED CHICKEN 
 
MONDAY, 3/30 
SOUPS (Available Lunch and Dinner)         
TOMATO BASIL (GF-VEGETARIAN) OR CREAM OF BROCCOLI 
 
LUNCH         
GRILLED CHEESE SANDWICH ON WHITE OR WHEAT BREAD OR 
GRILLED HAM AND CHEESE ON WHITE OR WHEAT 
HOUSE MADE POTATO SALAD OR BAGGED CHIPS AND A PICKLE 
 
DINNER         
HERB ROASTED CHICKEN THIGHS OR CURRY ROASTED CAULIFLOWER STEAK WITH 
OVEN ROASTED ROOT VEGETABLES & CREAMY FETA ON NAAN BREAD 

 
TUESDAY, 3/31 
SOUPS (Available Lunch and Dinner)         
THAI COCONUT CURRY WITH CHICKEN (GF) OR CARROT GINGER (GF-VEGAN) 
 
LUNCH         
CHICKEN OR PLAIN CHEESE QUESADILLA (VEGAN CHICKEN OPTION) ON PLAIN FLOUR TORTILLA 
SERVED WITH AVOCADO FRIES, SOUR CREAM & SALSA ON THE SIDE 
 
DINNER         
CHICKEN OR VEGETARIAN FAJITAS: SOUTHWESTERN SPICED CHICKEN OR VEGAN CHICKEN WITH 
ROASTED CORN, PEPPERS & ONIONS, BLACKBEANS, SIDE OF YELLOW RICE, SALSA, CHIPOTLE 
LIME CREMA 



 

WEDNESDAY, 4/1 
SOUPS (Available Lunch and Dinner)          
FIRE ROASTED VEGETABLE (GF-VEGAN) OR SHRIMP & CORN CHOWDER 
 
LUNCH          
BBQ PULLED PORK ON A ROLL OR VEGAN SLOPPY JOE ON A ROLL 
CHOICE OF ONION RINGS OR VEGAN TATER TOTS 
CREAMY HOUSE SLAW, CORNBREAD 
 
DINNER         
SESAME TEMPURA CHICKEN: SERVED ON STEAMED JASMINE RICE 
FRESH STIR-FRIED VEGGIES, CRISPY VEGGIE POTSTICKERS 
 
THURSDAY, 4/2 
SOUPS (Available Lunch and Dinner) 
WHITE CHICKEN CHILI (GF) OR SMOKED GOUDA & ROASTED PEPPER (GF-VEGETARIAN) 
 
LUNCH         
BEEF & PORK OR VEGAN MEATBALLS WITH CHEESY GARLIC BREAD 
MARINARA SAUCE & GARLIC SAUTEED HARICOTS VERTS 
 
DINNER         
CHEESE RAVIOLI W/ CHOICE OF MARINARA OR PESTO ALFREDO SAUCE 
CHEESY GARLIC BREAD, GARLIC SAUTEED HARICOTS VERTS 
 
FRIDAY, 4/3 
SOUPS (Available Lunch and Dinner)         
NEW ENGLAND CLAM CHOWDER OR LENTIL (GF-VEGAN) 
 
LUNCH         
FRIED CLAM ROLL OR CRISPY HADDOCK ON A ROLL WITH TARTAR SAUCE, COCKTAIL SAUCE, 
LEMON, OLD BAY FRIES, CREAMY HOUSE SLAW 
VEGETARIAN OPTION: MAC AND CHEESE (SIDE OR ENTREE SIZE) 
 
DINNER         
CAPTAIN’S SEAFOOD PLATTER: FRIED HADDOCK, CALAMARI, & SHRIMP WITH ROASTED RED 
POTATOES WITH FRESH DILL & OLD BAY 
CHEF’S VEGETABLE OR CREAMY HOUSE SLAW 
 


