CanoiGinger Soup

Cream of Caulfiower Soup

Com Chowdersaup

Cavell Gardens Monthly Meal Plan
S saago

Cream of Vegstable Saup

Jumiso Besked Potere Stutted with Pulisd Park

Twa Blte Brownie

Beoceol and Grape Solod, Creonmy Dressing

Roasted MUSoanm Ravial wilh Brown Bulter, Trutfhe Oil and
Toosted Wakufs

Turkey ardRiceSoup

Bangers and Mashed wilh Guinness Gravy

Creamed Spingeh and Camol Spears

Wisa Soup withSeailians

wiarm Apale Crumbile with Vanilo Ice Cream

Rocsted Red Repper Soup

Westeoast Eggs Benedict with Shrimg Holondalse

Chets Salod

Open Faced Ruban sandwich on Mabel Bye with

BBG Chicken Fzza wifh Bed Oricns, Green Peppers and

Vegealian sandwich on Sourdough with Cream Cheese,

Shrirng Fried Rics with Ginges, Garlic and Hoiin

Chilled Saiman Boid with Sesome Dressing

Hoeme Fries and Tomato Wedge

e Gieers, o, Stoed Tuikey, Siced Swiss, Tomats,

Crinkle: Patata Chips

Spinoch Sakae with Strowbenies ond Almonds

Deviled Eggs Pototo Salad

Corets, Peas, Eggs and Spring Rol with Plum Souce

Quinoa, Grape Tamate, Conals, Edamame Geans and

Fresh Fruit Salod with Beries

Leman Fudding with Rasaberry Sauce

Carrat Coke with Cream Cheese Frosfing

Hutelle Filed Crepes with leing Suger ond Beies

Roct Beer Float with Whipped Cream

Lemon Cheesecoke Mousse wilh Oreo Crumbles.

Grapes and Bre Cheese

Mozaren| Posta Solod

walameion and MISt Seod wit Crumbled Fela Cheess

Seven Beon Solad on Mixed Green:

Mixed Greens with Adienne Vegelabies

Chickpeos Salad with Mixed Vegetabies and Leman

Picked Red Beels wilh Toasted Almonds

Icetierg Salod with Tematees and Cucumbers

Lemongrss Marnoled Tukey Breast wilh Natural Jus

Cafles Rubbed Beel Brskal with Decole-860 Gravy

Chicken Strogonalt with Saur Cracm and Dil

Biahwrst Souscge with Gresiny Mustard Grovy

Linguini and Ciams wih Gailic Sread

Vegelarian Shulled Pepper Casserce

- Miicte Enyten Spice Lom Kot witt tint Yogort Sauce:

Chicken Parmesan with Linguirs Alieds

5ole Filet with Strarwberry Salsa, Lime and Bagl

Duck Leg Confif with Bockbernry Gashique

Sacred Chicken TG with Cozanui Ume Souce

Bea! Pot Pie with Holseraaish Crsar Saues

Vegetodan Eggpiant Paimesan with Butter Panko
Herd and Fanko Crusted Park Tenderein with Biockberry

Onion and Cheddor Scallop Folaloes, ssparags and

Bultered Egg Noodie, Baby Bok Choy and Red Beet

Green, Yellow and Boby Corots

Breecoll ond Caulifiower

Stecme Porley Potato, Bralsed Cabbage and Parsnips

et POt CSniteT Bes T e o

Craanmy Herb Polento, Brussel Sprouts, Petite Carmots

Appie Fewilh lcingSugar

MixedBenry Crumble Squares

Esprasso loe Cream

Chiled Apricots withVanilo Cream

Red Wine Poached Peanwith Whipped Cream

Topiocavanila Fudding

enl

Cootleand Creom lceCream

Cheen Mo R

Tomatclasisoupn

Misa Soup with Tafu andSealians

Creamoushioom Scup:

Buttemut SquashSoup with Maple Syrup

Cup Lnin, Conander an: a

Garden Vegetoble Soup

Butherrrik P okers wilh arm Mople Syrp ond Icing

Swiss and Cheddor Gilled Cheese Sandwich an Sour

Sweel and Seur Fork wilh Bell Peppers and Fnecpple

Griled Chicken Coesor Sakad

Creamy Lonsler ond Shimg Roll

Mediterranecn Lomb Burger with Letiuce, Tamato, Red

Crilled Guinan Saiad, Warm Patata seation Rol

Apple Smoked Bacon and Tomato Wedge

Fresh Cut Fruit Sakad

Keffle Chiips and Fickle Spear

Twa Bite Brownie with Whipped Cream

vegetable Cabboge Chow Mein

Morgo lee Creom

Ramain [effuce, Gaic Crutons, Farmesain Chesse ond

Redt Wine Fooched Pear with Cloves and Cream

Mixedt Greens with Radish aind Tomatoes
Banana Foster Crenes with Whisped Cream ond ging

Wecige Cut Yam Fries with Garlic Yogur Cip
Lemon Jel-0 Cubes

Gunion Sciad wilh Diced Cucumner, Bell Peppers, ked

Orange Chocolate Pudding with Vanila Weter

Spinach Salod with Mandarion Oranges, Red Oniors and

Herts Roasted Turkey Thighs with Sage Geawy and

Creamy Cueumber and il Soad

Pan Secired Scalops with Biock Truftie Sl

Tomato and Bacconeini Saiad

Chicken Picatic with Butter, Caper, Lemon and Pardey |

leebeny Geeens with Siced Sawberies
Maple Glozed Saimen wilh 5oy Ginger Drizzie

Watemmelan, Feta Soiad with Fresh Mint

Garlie Duck Souscge with Tangy Charmy Reduction

Rainbaw Colesiaw, Lemon Vinaigretls

BBG Giozed Chicken Thighs

Curiied Chick Peas Saiad with Fresh v egelaties, Dred

Tuskey ala King with Cheddor ane Chive Biscut

TAlke Fiigh Beer MearacT wil Fusvoan Gravy and Cran

Creamy Mashed Fataloss, Green and Yellow Beans with.

Secied Beel Tendedoin Tips

Leman Risatto, Asparagus Specrs and Blislered Toma'oes

Vegeloble Bolognase with Garie Toast
Hery o Butter Egg Noode, Roasted Tucchini and hied)|

Engiish Bangers with Onian Grawy
Green Orion Moshed Pefate, Green Peas and Brosed

Feach Braised Foik Stk with Natlrd us

Reasted Farsley Patafoes, Broccod and Couffiower

Tesan Smokey BAG Baby BoCk Ribs

Baked Potafo, Com on the Cob and Creamed Spinach

Harth Indian Style Bufies Tolu with Raifa and Minl Naan

Leman Scented Rice, Baty Bok Chay ond Boosied Parsrins

LemenMeringue Fle

BavarianCream Tartwith Fresh Beres

Tiramisu Meisewith Shaved Chocoiare

Caret CakewilhCream Cheese Frasting

Slewed Strawbermies wihvanila Yogurt

PECEN PIE BT

Leman Blueberry Mew York Cheesecake

springPeaand Mnt Saup

Parsnip and Coulificwer Soup

BackBeonand Cllantie |

Goklen EgaDiop Soup

Cream ofiroccali Seu

Canet Gingersoup

Creamet Vegetabie Soup

Creamy Scrombled Eggs with Chives

Home Fries, Mople Turkey Sousage and Crange Wedge

summe Time BBQ Chicken Wings

Fresh Cut Cruckté ond Ranch Dresiing

Chicken Taco Saled with Los Fixins |
Mixed Greens, Shredded Cheese, Sour Cream, Sabo, and |

Crispy Ginger Beet wilh Scallions
Udion Noedles and Sti-Fry Vegelabies

‘AllBeef Hof Dog wilh Keichup, MuUsiarg, Rellsh and

Weedge Cut Fries and Picke Speos

Hawailon Slyle Fzza wilh Fineapple, Hom and Mozarela

leebeig Salod with Tomata, Ranch Dressing

Meditenanecs Chickpea salod with Leman Glive O and

Tomate, Cucumber, Red Onions, Kalamata Ofves, Feta

Fresh Fruil Solad with Berres Wetermelan and Chocalcte Chip Ice Craom Clnnaman and Sugar Mini Danuis Clostic Ambresia Sdad Mancarian Jelled Orange Jel-0 Coppueccina Frozen Yogurt Wiclorios Nancima Bar
Mixed Greens wiih Cucumber, Carafs and Radish Edarmome Beanswitk Sesame il and Sea Sl Crispy Caosar Saiod with Croutons and Pamnesan Citrus Seven Bean Salad with Mied Greens Spinoch Slad with Mandarin Granges, Stiawberries and | ¢1a0my Coledaw with Raisins and Dried Cranberes Broccol Salod with Grapes
ERen Coa ou VI Wil NI GorTs Ghd Pean Onians Faac it
5 = ;..W:R M“:"hm e Seared Miso Glared Cod with Pickied Ginger Turkey MecTBals witn Tameta Bosil Sauce i Sl whtt BOsl L Sink Prstéy i R ‘Siced Foosted Chicken Brecs! wifh Peoch Chutney Tutkey Sehnitzel wih Sage Brawn BuITer

G Mashed Potota, Asparogus ond Red Peppers

Teriyoki Fried Tohu StirFry

Cocanut Scenfed Rice, Boby Bek Chey and Baty Com |

Herb Crusted Pork Tenderloin with Shallo! Jus |
Creamy Farmesean Polenta, Broccalinl and Gearlie Breod |

Bizon Meafloaf with Backbery ond Sabamic Reducion

Miashed Yoms, Yellow Beans ond Green Peai

Fice Pill, Green Bears and Bistered Grope Tomataes

SalBbury STeak wilh MUShioem and Herb Gravy

Mashed Potatoes, Roosted fucchinl and Porsnips

Carded Pork Loin with Shoved Fenel Skiw
Buttered Egg Noodle, Red Beets and Petite Carots

Bonana Creamfie

Leman ChickenOmzaseun

CocenuiPudding with Candied Aimands

Onien Sewn with Taragonand Garlic Crewlons

ColteeCrunchBar |

FarsnipApple Soup

Citrus Chocalate Moussewith Toosled Wohuts

Gingered Coconut Yam§oup

LemanBurst Cake

Swest Com Chowder

Chiled Apricotewith Honeyand Mint

Tutkey Neodle Seup

Apple CrumbieSuares with Whipped Creom

Cream of Vegeloble Soup

Cinnaman French Teast wilh Warm Mogle Syiup and leing|

Tuna Nicose Salod witk Oive Ol ond Leman Juice

Turkey ond Swiss wilh Cronteny Sread and Cranbermy

Hear BTG BT, AT, Re Oors ara

Svimp and Crab Polato Cake wilh Coper Herd Yogurl

Creamy Ege Sakad with Truffle Gil, Buttery Cralssont

Crispy Chicken Wiap wilh Spinach, Tomalo, Cheese,

Crispy Apple Smoked Bacon and Orange Wedge

Mixed Greens, Hard Solled Egg, Potate, Green Beors,

ketlel Chips

Wedge Cut Fries and Picke Spear

Lemon and Garic Green Bean Sakad

Drleel Cranbenies and Reisins Colesiow

Sweet Polalo Fies with Honey Mustand

Fresh Fruit Salod with Berries

Gropes and ke

Lavander Lemanade iee Cream

Yogurt with Stewed Stiawberries

Spinoch Selad with Crumbied Eggs and Red Onions

Seven Bean Salod wilh Honey Vinaigrette

Misesed Grmens with: Rcsted Tex Mex Com

| Chilled Edar

imame Beans Towsed with Sesame Ol ond Sea

Chiled Citrus Pooched Pear

Chey Filed Donut with icing Sugar

German Chocaiate Cake

Copfese Salsd wilh Basamic Reduelion

Biue Cheese Fatato Soiad with Green Onians

Baby Kok Coeser Solad

Cranbeiy Brined Torkey Brecat with Sage Giay and

Chigken Fer Pie with Musnioom Thymme Glavy

Chicken Erehiadas with Tamalila sauce, Cofja Cheese. |

Foached Saman with Thal Caconul Curry Sauce

Turkey and Ricotta Losagne with Bechomel and Basi Ol

edilerranean Chicken Stew wirh sun Dried Tamalo Pesio)

Seared Thapia with Finecpple Saka

New Teland Roasted Leg of Lamb with Natural Jus

Eeer Livar wifh C Ol Gravy and Ciegy

Vegeiabie Enchiodas wilh Tamatilo Sauce, Colijo Cheeie,

Char Siu (Chinese BEG Posk)

Four Cheese Vegelanan Lasagna with Bechamel and Bosi

Eapes;

Lattnb Sheherds Fie with Mint Gravy

whipged Yams, Brusiel Sorcuts and Red Beets

Creamy Mashed Fofate, Broceal and Caulfiower

Temate Rice, Rosted Mixed Peppers and fucehing

Leman Scented Rice , Baby Bok Choy and Baby Carm

Facoeein Breod, Broceoini and Roma Temate

Mashed Polalo, Asaragus and Rogsted Yelow Zuccrini

Chocalate Crenm Fe

Buttemut Squash Saup

Com Beef Hosh with Peached Fog and Holondaise

Vanila Craom Fults withChecolate Souce

Crepes with Coramelized Applesand Cinnaman Sugar

Hhango Soibet

Tircirvisu Mousse withShaved Chocalate

Rospberry Sponge Cake

BavaronCiesm Tart withFresh Mint

Cream of Mushionm Soup

Chicken Sirips with Plum Souce

Shredded Felaices, ked Bell Feppers ond Green Onions

Wedge Cut Fries ond Siiced Tamata

Fresh FrUit Salod with Beries

Mople Walnut ce Cream

Mined Greens with Jullenne Yegetabies

Spinaeh Saiad with Mandanan Qranges & Red Dnien

Leman and Herb Roasted Chicken Breast

Creamy Attichoke and Spincch Cosserois

Carved Roost Beel wilh Rosemary Jus and Yorkshire
Puctdling

Bone I Park Chop with Peoch Compote

Roosted Foaloss, Brussel Sprouts and Yelow Beon
Banana Cream Pl

Farsiey Sleamed Red Pofaloes, Gleen Cabbage and Red

‘Warm Rice Fudding with Cinnamon and Whipned Cream|




Miso Soup with Scollions

Cavell Gardens Monthly Meal Plan

Tomato Bosil Soup Q! !!!” !p !!! !!' e Chicken Noodle Soup Craom of Vegetabie Soup

Teriyaki Salmon Bowd Fita Chicken Shawarma

Pickels and Fafo

Fish Tacos on Soft Aour Torfilas + Lime Wedge

Rice, Edomame Bears, Diced Cucumiber, Julienne Carols Fito, Garlic Sauce, Hummas, Leftuce, Tomate, Red Onion, Shredded Cabbage, Fickled Red Oniors, Sour Cream and

Pico de Gallo

Braccol, Cheddar and Green Cnion Guiche

Mixed Greers with Sliced Cucumber ond Tomato Wedge.

Jumbeo Baked Potato Stuffed with Pulled Pork

Shredded Cheese, Sour Craom, BEG Sauce and Crispy |
Onions

and Pickled Ginger

Coconut Tapioca Pudding Lemon JelkD wi Whipped Cream

Cinnomon and Sugar Donut 2alls

anilia PUSding with Chocolate Shaving and Worer
Cookie

Two Bite Brownie

Potata Solod with Paprika and il Fickled Beets with Toasted Walnuts on Greens

Classic Coesar Salad with Garlic Croutons and Parmesan
Cheese

Greek Salad with Tomatoss, Cucumbers, Red Onions,
Kalomata Olives and Feto Cheese

groceol and Grope Salad, Creamy Dressing

Crispy Frizd Chicken with Dijon Maye Turkey Pot Fiz with Mashed Potatoes and Sage Gravy

Spinach and Ricotta Cannelioni with Roasted Red Pepper
et

wlis

Beef Bourguignon with Red Wine, Pearl Onions and

Roasted Mushroom Ravioli with Brown Butter, Truffle Oil
and Toasted Walnuts

Braised $t Louls Ribs with Tangy BBG Sauce Housemade meatbals with Spoghetti ond Garlic Bread

Lamb Sabbury Sieak with Mushroom Gravy on Creany
Herb Polants

MUshrooms

L ted Rice, Baby Bock Choy and Golden Baats.

Bongers and Mashed with Guinness Gravy

Horey Glozed Spinoch-Com Bread ond Com on the Cob Pefite Carrots and Broccoli

CitrusChaocolatemMousse New York Mixed Berry Cheesecake

Com ChowderSoup

Green Beans and Farsrips

BlueberryCream TarhwithFresh Mint

- Stewed Mango on Sponge Coke ond foasted Cocanut -

Miso Soup withScallions

Creamed Spinach and Canot Spears
warm Apple Crumble with Yanila ice Cream

Roasted Red Repper Soup

CarrotGinger Soup

Craam of Cauiflower Soup

Tpen Foced Ruban Sandwich on Marbel Rye wih

BEQ Chicken Fizza with Red Onions, Green Feppers and | Vegefarion Sandwich on Sourdough with Cream Cheese,

Shrimp Fried Rice with Ginger, Garke and Hoisin

Chilled Salmon Bowl with Sesome Dressing

Westconst Eggs Benedict with Shimp Hollandaise Chen Solog Sauerkiout Dressing and Pickel Spear Cilontro Tomats, Cucumbers and Alfaf Sprouts |
Home Fries and Tomato Wedgs Ve Graens, bcgf::jfg;'”:da\é Soad Bl lomain, Crinkle Potato Chips $pinach Salad with Srawbermies and Almonds Ceviled Eggs Potato Salad Carrots, Peos, Eggs and Spring Rol with Flum Souce Guinaa, Brope T"m’gr?s‘pﬁc'm‘“m“m sy
Hutella Filed Crepes wilh Icing Sugar and Beries Rool Beer Float wilh Whipped Cream Lermen Cheesecake Mausse with Oreo Crumbles Grapes and Brie Cheese

Fresh Fruit Salod with Berries

Lemon Pudding with Raspberry Souce Corrof Cake with Cream Cheese Frosfing

Macaroni Pasta Salad
Lemongrass Marinated Turkey Breast with Natural Jus

Coifee Rubbed Beef Brisket with Decafe-BBG Gravy

Watermelon and Mint Salad wit Crumbled Fefa Cheese Seven Bean Salad on Mixed Greens Mixed Greens with Julienne Vegetables

Vegetanan Stuffed Pepper Cassercie

' #iddle Easten Spiced Lamb Kofia with Minf Yogurt Sauce)
on Dried Fruit Cous Cous

Chicken Stroganoff with Sour Cream and Dil Linguini and Clams with Garlic Bread

Bratwurst Sousage with Grainy Mustard Gravy Chicken Pormesan with Linguini Affrado

Chickpaas Solad with Mixed Vegetables ond Lemon
Sole Filet with Strawberry Salsa. Lime and Basil
Guck Leg Confif with Blockbarry Gastique

Picked Red Beels with Toasted Almonds
Seared Chicken Thigh with Coconut Lime Souce

Beef Pot Fie with Horseradish Cream Sauce

Iceberg Salad with Tomatoes ond Cucumbers

Vegetarian Eggplant Parmeson with Butter Panko

| Herb and Panke Crusted Pork Tenderoin with Blockberry |
Gastrique

Gnian ana Cheddar Scallop Pofatoss, Asparagus and
ato

Buttered Egg Neadle, Baby Bok Choy ond Red Beets Green, Yellow and Eaby Carrofs Broccoli and Couliflower

Steamed Farley Folato, Eraied Cobboge ond Pannips

Mashed Pototo, Golden Beets and Green Zucchini

Creamy Herb Polsnto, Brussal Sprouts, Pefite Carrots

Ceookieand Cream lceCream

hamed koma Tem
Apple Fie with IcingSugar

MixedermyCrumble Squares Espresso loe Cream Chilled Apricats with Verilla Cream

Red Wine Pooched Pearwithwhipped Creom

Tagiocavenila Pudding

Tomato Basl Soup Wiso Soup with Tofu and Scallons Cream of Mushroom Saup

Buttermut Squash Soup with Maple Syup

Lenti Soup with Cumin, Corlander and Faprika

‘Garden Vegetable Soup

Buffarmilk Pancakes with Worm Maple Syrip and Icng
Sigar

Swiss ond Cheddar Giilled Cheese Sandwich on Sour
ad Grilled Chl:ken Coes Saked

Sweet and Sour Pork with Bell Peppers and Fineopple

Creamy Lobster and Shimp kol

g
Onion and Tzafziki

Chilled Quinoa Salad, Warm Potato Scallion Roll

Romain Letuc

Apple Smoked Bacon and Tomato Wedge
Fresh Cut Fruit Salad
Spinach Salad with Mandarian Granges, Red Gnlons and

Kettle Chips and Pickle Spear Vegetobis Cabbogs Chow Mein

_Lemon Wedpge
Red Wine Poached Pear with Cloves and Cream

Two Bite Browrie with Whipped Cream mangs lce Cream

Creamy Cucumber and Dill Salad Toemato and Becconcini Salad Icebarg Greens with Sliced Strawberries

Mixed Greens with Rodish ond Tomatoes.

T Banana Faster Crepes with Whipped Crear and cing
Sugar

Watermelon, Feta Salad with Fresh mint

Wedge Cuf Yam Fres with Garic Yogurf Oip
~Lemion Jel O Cubes
Reinbow Coledow, Lemen Vindigrefia

BB Groret Tz ke Thighs

Gurica Salod with Diced Cucumbear, bell Fappers, ked
_Onions ond Chery Tomaioes
Orange Chocokate Pudding with Vanila Wafer

Curried Chick Peas Salad with Fresh Vegetables, Dried
Cronberries and Aimonds

Toasted Almaonds
HETH ROTSrE TOrREy THIgs Wit SO0e Gravy o

Paon Seared Scallops with Black Truffie Ol ‘Chicken Picatia with Butter, Caper. Lemon and Parsley Maple Glazed Salmon with Soy Ginger Drizzle

Garlic Duck Sausage with Tangy Cherry Reducfion

Turkey a ko King with Cheddar and Chive Biscuit

Cranbeny souce
Wi High TeetReciioofwl ;“5 roam Gravy G Qo saared Beef Tenderioin Tips Vegetabie Bologness with Garic Toast English Bangers with Crion Gravy Feach Braised Fork Steak wilh Nafural Jus TR S o Tncion Sty Bl JOR) M Rt anct M Hoon
Creamy Mashed Pofatoss, Green and Yellow Beams wih | | o e Tomatoss 1eTD and Bufler Egg Noodle, Roasied Tucchint and Mixed  Green Onan MasTed PoTalG, Gree Fecs G Bialad | Roasied Parsey Pafatoes, Eroccalland Caulfiower V Temon Scentad Rice, Baby Bok Choy and Roasied
8aby Camots |  ASParagus Sp | Pepper Sautes Cabbage I Parsnips
Lemeniagringue Fie BavarianCream Tart withFresh Barmes Tiramisu Moussewith Shaved Chocelate Cant CakewithCream Cheese Frosting Stewed Strawberies withVanila Yogurt Lemion Bluebemy New York Cheesscoka
Cream oféroccal Soup. Carrot Gingersoup raom-ol Yeeio n

SpringPeaand Mint Saup

Elackbeanand Cllantr Goldan EggDrop Soup

Parsnip and Cauiflower Soup

Wediteranean Chickpea Salad with Leman Olive Gil and

Creamy Serambled Eggs with Chives

Heome Fries, Maple Turkey Sousage and Orange Wedge

Fresh Fruit Salad with Berries

Chicken Taco Solad with Los Fains Crispy Ginger Besf with Scalions

| Mined Greens, Shredded Cheese, Sour Cream, Salsa, and| T
Noch E e | Udon Noodles and Stir-fry Yegetables |
Classic Ambrosia Salad

Summer Time BEQ Chicken Wings
Fresh Cut Crudité and Ranch Dressing

Watermelon and Chocolate Chip Ice Cream Cinnamon and Sugar Mini Donuts

AllBeef Hoi Dog with Kefchup, Muimrd Relish and
Caramelized Onion:

Wedge Cut Fries and Pickel Spear
Mandarian Jelied Orange Jel-0.

Spinach Salod wit Mondarin Orang

rowbemes and

Hawaiion Style Pizza with Pineapple, Ham and
Cheese
Iceberg Salad with Tomatc, Ranch Dressing
Cappuccing Frozen Yogurt

Creamy Colesiaw with Rosins and Dried Cranberries

| Slic
Tomate, Cucumber, Red Crioy

ed Gorlic Fecaccio bread
ns, Kolomala Olives, Fata |
Chaese and frsh Parsiey

Wictonias Nanaime Bar

Broceod Salod with Grapes

Mizad Greens with Cucumber, Carrots and Radish

Edomame Beans with Sesame Cil and Sea Salt Crispy Ceasar $alad with Croutons and Parmesan Citrus Seven Bean Salad with Mixed Greenrs

fo

‘Chicken Cog ou ¥in with Mushrooms and Pead Onions
" Cared Ress et witkh Rosmmary Gravy and Vo
Pudding

Seared Miso Glazed Ced with Pickled Ginger Turkey Meatballs with Tomato Basil Sauce Poached Salmon with Basd & Mint Pesto

Teriyoki Fried Totu Stir-Fry Herb Crusted Pork Tenderigin with Shallat Jus Bison Meatioof with Blockbermy and Balsaomic Reduction

ispy Onion:
Egetaran MoUssaka with Eggoiant, Jucehnl and Foral
r Coul

‘with Roasted Red Pe

Fita

Siced Roasted Chicken Ereast with Peach Chuiney
WiUshroom and Herb

iy Steak wi

tMashed Pofaloes, Roasted Zucchini and Parsnips

Turkey Schnitzel with Soge Brown Butter

Carved Pork Loin with Shaved Fennel Slaw

Gorlic Mashad Potato, Asporagus and Red Peppers

Mashed Yams, Yellow Beans and Green Peas

Coconut Scented Rice, Boby Bok Choy and Baby Com | Creamy Parmesan Polento, Broccolin ond Garlic Bread

8anana CreamPie Coconut Pudding with Candied Almends ColffeeCrunchar Citrus Chocolatemoussewith Toasted Walnuls
Lemon ChickenOrzoSoup Orion Soup with Taragonand Garlic Croutons ParsripApple Soup ingered LacanutiamEEsR
[Cinnaman Freneh Toask wilh Warm Mopis Syup andleing (oo o e | Tufkay and Swis with Cranbery Bread and Cronberry | AAA Beal Buigers wi Lefiuce, Tomalo, Red Orions and |
Sugar Mayo | Cavell Special Souce
hixed Greers, Hard Boiled Egg. Polato, Green Beans.
Crispy Apple Smoked Bacon and Crange Wedge T Mok Cava s rae e Kettel Chips ‘Wedge Cut Fries and Pickie Spear

Rice Piaf, Green Beons and Blistered Grape Tomotoes

Lemaongurst Coke

Chilled Apricatswith Honey and Mint

Butierad Egg Noodle, Red Beefs and Pstite Carrots

Apple CrumbleSquares with Whipped Cream

Fresh Fruit Solod with Berries

Lavander Lemenade ice Cream Yagurt with Stewed Strawberries

Grapes and Brie
Chilled Edomame Beans Tossed with Sesame Oil ond Sea

Spinach Salad with Crumbled Eggs and Red Onions
Cranbemy Brined Turkey Breast with Sage Gravy and
Cranberry Souce
New Iealand Roasted Leg of Lamb with Natural Jus
Whipped Yoms, Bnsssel Sprouts and Red Beets

Chocolate Cream Fie

Seven Bean Salod with Honey Vinaigrette Mixed Greens with Roasted Tex Mex Com e

| Chicken Enchiladas wifh Ta-ncmo Suuce Cmi)n Cheese,
Cilantro ond Lim
Vegelable Em:hl\adus wlih Torruh\lu Suuc ija
Cheess, Cilantra and Lime + Pickled Red Onions

Tomato Rice, Roasted Mixed Peppars ond Zucchini
Crepes with Caramelized Apples and Cinnamon Sugar

Chicken Pof Pie with Mushroem Thyme Gravy Poached Salmon with Thai Coconut Curry Souce

TiEpy

=
Bacon

ver ara Tovy a Chor S (Chinese BEG Pork]

Creomy kashed Potats, Broccall and Caufiower Lemon Scented Rice , Baoby Bok Choy and Baby Com

Mango Sorbet

Wanille Cream Puffs with Chocolate Sauce




