CULINART GROUP

INNOVATIVE DINING SOLUTIONS

Monday, 24th Tuesday, 25th Wednesday, 26th Thursday, 27th Friday, 28th
Souper . Chicken Corn . . .
Sofzj » French Onion Chowder Tomato Florentine Chicken Noodle Chef’s Choice
Tomato and House Special Hoagie Chef Salad BCT Chicken Grape Salad
Mozzarella Baguette | Layered smoked turkey Bed of fresh, cris
4 ’ ) by ; . .
Downtown | Vine ripened tomato and sliced ham, provolone romaine topped with W(el take 1'2 g}faln bre&(‘& Juicy red grapes mixed
Deli fresh mozzarella on a cheese, tomatoes, thinly cheddar cheese, turkey, ar}i (;gaSt 1}: then we a with tender white meat
toasted baguette, sliced red onion, oregano, | poast beef and ham served | C cooar Cheese, tomato chicken breast topped
drizzled with olive oil hot and sweet peppers and with your choice of and cnsgy bachon. }Z{ayo with local greens and
and balsamic vinaigrette a drizzle of olive oil ; served on the side fresh sliced tomatoes
g dressing.
Balsamic Pear Pork
Chef Baked Rotini Tenderloin Shepherds’ Pie Turkey Lasagna Shrimp Scampi
e. s Rotini pasta with ground Whole pork tenderloin Beef slow cooked with Ground turkey layered Ticer shrin? sauté eI()i in
Choice beef, shredded glazed with balsamic pear carrots and peas then with lasagna noodles, oli ge oil arlI'l)c and lemon
& mozzarella and our laze and slow roasted in covered with ricotta & mozzarella veow g
g uice and served over
Sides homemade marinara the oven, with roasted mashed potatoes and cheeses and marinara J asta
sauce baked in the oven fingerling potatoes and cooked till golden brown sauce baked in the oven p
vegetables
Vegetarian Roasted S
alt & Pepper Noodles ) Caprese Salad
Pepper PP AFS Grilled Cheese P Tofu Taco Salad
w/ Roasted Local : Thick cut vine ripened
. A fresh bell pepper A Potato bread layered with 1k cut vihe ripene Marinated tofu topped
Vegetarian | stuffed with rice, carrots, Sparagus . American, Cheddar and tomatoes , fresh ' with creamy cheese
celery, onion and our Egg noodles tossed with Pepper Jack cheeses and quzarellg and fresh basil sauce, scallions, peppers,
own blend of spices and blanched local asparagus, grilled on the flattop drizzled with olive oil and onions and black bean
. butter and salt and pepper aged Balsamic Vinegar
then baked in the oven
Pizza . . . .
Villaggio Garlic White Supreme Pepperoni Breakfast Pizza BBQ Bacon
Farmhouse | Ham & Cheese on . . BBQ Chicken, Bacon
ar C a Cobb Salad Box Chicken Fiesta Wrap QC » D8 Meatball Subs

Special

Pretzel Roll

and Cheddar




