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VEGETABLE
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DESSERT

WEEK 1

November 1 to 7, 2026

LUNCH

Cream of garden
vegetables

Beef and orzo

Vegelables and
noodle (stars)

Cream of celery

Minestrone

Philadelphia
soup

Beef noodle
(rings)

Hol chicken
sandwich

Seafood
bechamel sauce

Roast pork with
shallot sauce

French veal stew

Roast beef,
anion gravy

Mushreom
chicken

Quiche lorraine

Rotini with
tomato &
vegetable sauce

Hamburger
steak,
demi-glace
sauce

Mini vegetable
frittata

Tomato and

pesto
basa filet

Fusilli with
primavera sauce

Cannelieni with
tomato sauce

Mexican rice

Green peas

Mentego
vegetable mix

Broccoli and
cauliflower

Beats

Glazed carrots

Garden
vegetable mix

Grean beans

French fries
Mashed potatoes

Egg noodle
Mashed potatoes

Mashed potatoes

Chef's potatoes
Mashed potatoes,

Boiled potatoes
with parsley
Mashed polatoes

Mashed potatoes

Mashed potatoes

Boslon cream
cake

Chocolate
hazelnut
mini donuts

Peach jello

Strawbermry
rhubarb pie

Raspberry cake

Carrot cake

Homemade
fruit salad

SUPPER

Chicken and rice

Cream of
broccoli

Cream of
mushroom

Beef and barley

Pumpkin

Vegetable and
lentil

Cream of parsnip
and carrot

Carrol beef stew

Asian style
chicken

Stuffed green
peppers

Meat pie with
gravy

Chicken
parmesan

Breaded sole
fillet

Beef mealballs
with
mushroom sauce

Rotini with
tomato &
vegetable sauce

Hamburger
steak,
demi-glace
sauce

Mini vegetable
frittata

Tomalo and
pesto
basa filet

Fusilli with
primavera sauce

Cannelloni with
tomalo sauce

Mexican rice

Broccoli

Yellow camots

Garden
vegetables

Sunny style
vegetable mix

Yellow beans

Florentin
wegetable mix

Sunny style
vegetable mix

Mashed polatoes

Rice
Mashed polatoes

Mashed polatoes

Mashed potatoes

Mashed potatoes

Rice
Mashed potatoes

Mashed potatoes

Cheesecake

mousse,
strawberry sauce

Strawbenry ice
cream

Coconut cream
pie

Chocolate cake

Vanilla ice cream

Brownies,
chocolate sauce

Strawberry
shoricake
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MAIN DISH 1

MAIN DISH 2

VEGETAELE

STARCH

DESSERT

SOUP

MAIN DISH 1

MAIN DISH 2

VEGETABLE

STARCH

DESSERT

WEEK 2

LUNCH

November 8 to 14, 2026 |

Tomato and
white beans

Vegetable and
barley

Chicken noodle
{alphabet)

Tomalo and
noodie

Farmer's soup

Beef noodle
{alphabet)

Vegetable
and noodle

BBQ park

Chicken pot pie

Ginger pork

Grilled chicken
with BBQ sauce

Pork meatballs
with peaches

Chicken with
garden
vegetables

Brunch style
plate

Basa with
mediterranean
Sauce

Rotini with
marinara sauce

Cod fillet with
leman

Plain omelet,
fruit ketchup

Lemon and

pepper basa
with dill sauce

Vegetable chili

Provencal beef

Carrols and
parsnips

Green beans

Florentin
vegetable mix

Green peas

Beets

Sunny style
vegetable mix

Yellow beans

Chef's potatoes
Mashed polatoes

Mashed potatoes

Rice
Mashed
potatoes

French fries
Mashed potatoes

Mashed potatoes

Rice
Mashed potatoes

Potatoes
croquette
Mashed potatoes

Yogourt and
passion fruit

cake

Bulterscolch ice
cream

Lemon pie

Maple cake

Fresh
watermelon

Checolate duo
cake

Orange sorbel

SUPPER

Beef and orzo

Cream of celery

Cream of

vegetable

Cream of
Zuchinni

Chicken rice

Vegetable and
lentil

Cream of
chicken

Chicken fricassé

Veal in
mushroom, wine
and leek sauce

Meatioaf with
enion bacon
sauce

Spaghetti with
meat sauce

Shepherd's pie

Three color fusilli
with Alfredo
sauce

Fish cake with
tarragon sauce

Basa with
mediterranean
sauce

Rotini with
marinara sauce

Cod fillet with
lemon

Plain omelet,
fruit ketchup

Lemen and

pepper basa
with dill sauce

Vegetable chili

Provencal beef

Broccoli

Garden
vegelables

Yellow carrols

Garden salad
Broccoli

Diced carrots

Garden salad
Garden
vegetable mix

Meontego
vegetable mix

Mashed potatoes|

Mashed potatoes,

Boiled potatoes
with parsiey
Mashed polaloes

Mashed
potatoes

Mazhed potatoes

Mashed polatoes

Mashed potatoes

Profiteroles,
chocolale sauce

Mini berry
donuts

Homemade
fruit salad

Molasses cake

Sponge cake
with sugar cream

Banana bread

Old-fashioned
sugar pie
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WEEK 5

15to 21, 2026

LUNCH

Cream of
mushroom

Vegetable and
barley

Vegetable and

noodle (rings)

Squash potage

Cream of leeks

Beef rice

Chicken noodle
(stars)

Oss0 buco

Festival beef

Linguine with
lentil bolognese

Pork sausages
with tomato
kelchup

Swiss style beef

Spaghetti with
meal sauce

Swedish meat
balls (beef)

Ratatouille au
gratin

Vegetarian stew

Wastern
omelette

Tuna sandwich
cold plate

Macaroni
with cheese
sauce

Basa wilh fine
herbs

French toast
with syrup

Sunny style
vegetable mix

Broccoli

Garden salad
Garden

vegetable mix

Green peas

Brocoli and
cauliflower

Garden salad
Julienned
carrots

Garden
vegetable mix

Egg noodles
Mashed potatoes

Mashed potatoes

Rice

Mashed potatoes

Mashed potatoes Mashed polatoes

Mashed potatoes

Boiled potatoes
with parsley
Mashed polatoes

Pear and
caramel cake

Strawberry cake

Peach frozen
yogourt

Cherry jello

Chocolale pie

Chocolate chip
cookie

Vanilla roll cake

SUPPER

Beef noodle
(stars)

Tomalo and rice

Beef and noodle

Old fashioned
peas

Chicken and
orzo

Cream of tomato

Vegetable and
lentil

Breaded
chicken,
dijonnaise sauce

Salmon pot pie,
bechamel sauce

Chicken stew

Chicken fillets
with
sweel and sour
sauce

Teriyaki chicken
stir fry

Pork with
garden
vegetables

Sliced ham with
pineapple sauce

Ratatouille au
gratin

Vegetarian stew

Western
omeleite

Tuna sandwich
cold plate

Macaroni
with cheese
sauce

Basa with fine
herbs

French toast
with syrup

Yellow camots

Green peas

Yellow beans

Glazed carrots

Orniental mix

Florentin
vegetable mix

Carrots and
parsnips

Mashed potatoes

Mashed potatoes

Mashed potatoes

French fries
Mashed potatoes

Rice
Mashed potatoes

Mashed potatoes

Mashed potatoes

Homemade fruit
salad

Mini caramel
donuts

Apple pie

Maple cake

Crange and
cranberry cake

Pouding
chimeur

Chocolate ice
cream
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WEEK 4

r 22 to 28, 2026

LUNCH
Cream of garden Vegelables and Philadelphia Beef noodle
vagatables Beef and orzo noodls (shar) Cream of celery Minestrone S0up (1ings)
Hot chicken Seafood Roast pork with Roast beef, Mushroom . ;
sandwich bechamel sauce | shallot sauce French veal stew onion gravy chicken Quiche lorrains
L Hamburger
T::::E steak, Mini vegetable T“”p‘:f;"d Fusilliwith | Cannelloniwith |
vegetable sauce demi-glace frittata basa fiat primavera sauce | fomato sauce
sauce
Montego Broccoli and Garden
Green peas table mix caulif Beets Glazed carrots vegetable mix Green beans
Boiled potatoes
French fries Egg noodle Chefs potatoes )
Mashed potatoes with parsley  |Mashed potatoes|Mashed polatoes
Mashed potaloes | Mashed potatoes| Mashed polatoes Mashed potatoes
Checolate
Boston cream Strawberry Homemade
cako ?gzslnut Peach jello clwbart ple Raspberry cake | Carrot cake fruit salad
mini donuts
SUPPER
: i Cream of Cream of . Vegetable and |Cream of parsnip
Chicken and rice brocesl mushroom Beef and barley Pumpkin lenti and carrol
Beef toall
Asian style Stuffed green | Meat pie with Chicken Breaded sole BN
CETOLDRSt S chicken rs ra armesan fillet b
peppe gravy P mushroom sauce
Hamburger
ol with steak, Mini vegetable | omaeand | o iwith | Cannelioni with o
fonaaio & demi-glace frittata g rimavera sauce | lomato sauce Wmacan ce
vegetable sauce i basafilet | P
sauce
Garden
; Sunny style Sunny style
Broccoli Yellow camots wegetables Yellow beans Florentin :
vegetable mix vegetable mix vegetable mix
Mashed potatoes b Mashed potatoes Mashed potatoes Mashed potatoes i Mashed potatoes
Mashed polatoes Mashed polatoes pe
Cheasacika Strawberry ice | Coconut cream Brownies Strawberry
mousse, m_ea:::r . Chocolate cake | Vanilla ice cream chocalate “'um cake
strawberry sauice = e
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MAIN DISH 1

MAIN DISH 2

VEGETABLE

STARCH

DESSERT

MAIN DISH 1

MAIN DISH 2

VEGETAELE

STARCH

DESSERT

LUNCH

Tomato and
white beans

Vegetable and
barley

Chicken nocdle
(alphabet)

Tomato and
noodle

Farmer's soup

Beef nocdle
(alphabet)

Vegelable
and noodle

BBQ pork

Chicken pot pie

Ginger pork

Grilled chicken
with BBQ sauce

Pork mealballs
with peaches

Chicken with
garden
vegetables

Brunch style
plate

Basa with
medilerranean
sauce

Rotini with
marinara sauce

Cod fillet with
leman

Plain omelet,
fruit ketehup

Lemaon and

pepper basa
with dill sauce

Vegetable chili

Provencal bee!

Carrots and
parsnips

Florentin
vegetable mix

Green peas

Sunny style
vegetable mix

Yellow beans

Chefs potaloes
Mashed potatoes

Mashed polatoes

Rice
Mashed
potatoes

French fries
Mashed polatoes

Mashed potatoes

Rice
Mashed polatoes

Potatoes
croquette
Mashed polatoes

Yogourt and
passion fruit
cake

Butterscolch ice
cream

Lemon pie

Maple cake

Chocolale duo
cake

Orange sorbet

SUPPER

Cream of celery

Cream of
vegetable

Cream of
Zuchinni

Chicken rice

Vegetable and
lentil

Cream of
chicken

Chicken fricassé

Veal in
mushroom, wine
and leek sauce

Meatloal with
onign bacon
sauce

Spaghetti with
meat sauce

Shepherd's pie

Three color fusilli
with Alfredo
sauce

Fish cake with
tarragon sauce

Basa with
mediterranean
sauce

Rotini with
marinara sauce

Cod fillet with
lemon

Plain omelet,
fruit ketchup

Lemon and
pepper basa
with dill sauce

Vegetable chili

Provencal beef

Broceoli

Garden
vegelables

Yellow camots

Garden salad
Brocooli

Diced carrols

Garden salad
Garden
vegetable mix

Montego
vegetable mix

Mashed potatoes

Mashed potatoes

Boiled potatoes
with parsley
Mashed potatoes

Maghed
potatoes

Mashed potatoes

Mashed polaloes

Mashed potatoes

Profiteroles,
chocolatle sauce

Mini berry
donuts

Homemade
fruit salad

Molasses cake

Sponge cake
with sugar cream

Old-fashioned
sugar pie
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