CULINART GROUP

INNOVATIVE DINING SOLUTIONS

Monday, 4th Tuesday, 5th Wednesday, 6th Thursday,7th Friday, 8th
Souper . . , :
Soup Cream of Potato Chicken Noodle Tomato Florentine Chef’s Choice No
Smoked Turkey . Tomato and
with Bacon & Chicken Tender Mozzarella All American
Bleu _ Wrap Baguette
Downtown Chicken tenders Wlth local | Vine ripened tomato and Berks Farm Roast Beef, I h
Deli SmOked .turkey brea.st, greens and fresh sliced fresh mozzarella on a Koch Farm Turkey Breast unc
shcefi thin topped with tomatoes, cucumber, and toasted baguette, drizzled | and American cheese on a
Crispy baC(?n, bleu carrot with a drizzle of with olive oil and balsamic soft Kaiser
cheese, gomalne lettuce fresh herb ranch vinaigrette
and tomatoes
Baked Rotini California Pulled Spaghetti and
Cbefs Rotini noodles mixed Soft K .POI'kH ffod IOVI%ahtball Cheeseburger
Choice with three cheeses, 0 t Raiser roll stuffe 10(_)/0 , eat pz.lsta, A sirloin burger topped S d
. with tender pulled pork CulinArt’s classic red . . erve
& marinara sauce and 3 with American cheese and
Sid Italian seasoning and smothered in our own BBQ | sauce, and all beef tender served with French fries
1aes baked in the oven sauce, served with fresh baked meatballs
coleslaw and corn
Roar;ted ;I‘lgrr.lato Salt & Pepper Mandasrlil fi)range
ortellini Fruit Salad Noodles w/ Sala
. Fresh cheese tortellini Cantaloupe, honeydew B 1i Fresh mixed greens tossed
Vegetarian | covered in our very own L ’ roccolr with onions, celery, Today
slow roasted tomato and grapes, plneap'ple and Egg noodles tossed with mandarin oranges, rice
garlic sauce. Served with strawberries. blanched broccoli florets, noodles and scallions in a
a vegetable medley butter and salt and pepper vinaigrette
Pizza . . . .
Villaggio Spicy Ham Italian Pepperoni Cheese Graduation
BBQ Turkey,
Farmhouse | Turkey & Swiss Grilled Chicken Turkey, Ham and Smoked Da
Special on Brioche Caesar Wrap Cheddar Baguette Mozzarella on a y

Pretzel Roll




