2019 MENU

Special meals to accommodate Vegetarian, Glu nfree g-]
contact marcia@musicedconsultants.net no"l r tham
meals.

Dairy-free needs are available. Please
iday, June 15, 2019, to arrange special

. . .
Monday
Baby Arugula Leaves, Crumhld Goat Cheese, Toasted Pine Nuts
White Balsamic Vinaigrette Dressing
Rosemary Roas icken Breast
Light Pommery Mustar am, Sauteed Spinach
Seasonal Ac animents

Rolls and t Butter
Warm Ch e Cake
Almond Tuille, Vanilla Cre

andied Cherry Reduction
caffeinated Coffee
nd Water

Freshly Brewed Coffi
Hot Tea, Ice

--“’I"uesday R
y "Tomato Basil Bisque “-‘
I Classic Cobb Salad \
Crisp Iceberg Lettuce, Grilled Breast of Chicken, Crumbled Bleu Cheese,
Applewood Smoked Bacon, Diced Tomato, Hard- bolled Egg and

Avoc:ado ina Creggyh‘h Cheese Dressmg

Freshly Brewed Coffee} Decaffeinated Coffee

/ Hot Tea, Iced Tea, and Water
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{ Wednesday
§ Baby Spinach Leaves
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.
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:'Sllced lelgrette i
: :
! Ricotta Tortellini, Sautée §

egetables and
Basil, Light Parmesan Cream Sauce
L

\, Seasonal Accompaniments

N Rolls and Sweet Butter

Sour Cream Cheesecake

Mixed Berries-and.Vani ipped Cream

Freshly Brewed Coffee, Decaffeinated Coffee
Hot Tea, Iced Tea, and Water




Thursday

Cesa
Romaine Lettuce Hearts, P esan %iano, Focaccia Croutons
Chicken Picca
Lemon, Ca rs and ite Wine
Butter Sma hed New Potatoes
Seasona lllccom !lments
Rolls a Rt tter
Lemon er Cake
Vanilla Genoise, Lemo me, Candied Lemon
Regular and De nated Coffee

Premium H Selection
Iced T ter




