MENU

Special meals to accommodate Vegetarian, Gluten-free and Dairy-free needs are available.
Please contact marcia @musicedconsultants.net no later than Friday, July 29, 2018 to arrange for your meals.

Tarragon-M
Teriyaki Gril ken Breast
Coconut Ginger Rice a ted Sesame Broccoli
Seasonal

Tuesday
Tomato Basil Bisque
Classic Cobb Salad

Applewopd Smoked Baco/n,/Bi’c’gi Tomato, Hard-boied]
! Avocado in aCreamy/F
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Wednesday
Baby Spinach Leaves
¥ Sliced Mushrooms, Aged Sherry Vinaigrette
l’ Tortellini Primavera
¥ Ricotta Tortellini, Sauteed Vegetables and

sonal . ompanimer
et Butter
Sour Cream Cheesecake
Mixed Berries and Vanilla Whipped Cream
Regular and Decaffeinated Coffee

Premium Hot Tea Selection
Iced Tea, Water

=
=~ -
- -y - =
S



" syl

8 9
“ﬁursde{g

Cesar Salad
Romain Lettuce Hears, Pal san Mggiano, Focaccia Croutons
Grilled Flat Iron Steak
Fried Onions, Butter Smashed New Potatoes
Seasona MPaniments
Rolls and

andied Cherry Reduction
nated Coffee
[ \ Selection

Almond Tuille, Vanilla Cref§
Regular and D

Premium H

Iced



