
What’s on the menu
Menu for the week of June 15 – June 19, 2026

Plate Lunch Grab & Go
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• Ginger Mahi Mahi

• Baked Chicken with Creamy Mushroom 

Gravy

• Kalbi Style Ribeye Steak

• Mixed Plate: Mahi Mahi and Chicken

• Mini or Bowl: Mahi Mahi or Chicken
• Value Bowl: Beef Broccoli with Fried Rice

• Chicken salad Wrap

• Asian Chicken Wrap     

• Chicken Cobb Salad

• Antipasto Salad
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• Island BBQ Chicken

• Pork with Watercress

• Beef Flank Steak with Arugula Pesto
• Mixed Plate: Mix of two (2) entrees above

• Mini or Bowl:  Choice of one (1) entrée above

• Value Bowl: Sweet & Sour Fish with Fried Noodles

• Southwest Steak Wrap

• Spicy Jerk Chicken Wrap

• Avocado Chicken Salad

• Mesquite Chicken Salad 
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• Dallas Style Prime Rib of Beef 

• Broccoli & Cheese Chicken Alfredo

• Salt & Pepper Pork Chops

• Mixed Plate: Chicken and Pork Chops

• Mini or Bowl: Chicken or Pork Chops
• Value Bowl: Eggplant Parmesan with Penne 

Pasta and Focaccia

• Beef Swiss Pub Wrap

• Aphrodite Wrap 

• Black And Blue Chicken Salad

• BLT Chicken Salad
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• Kim Chee Fried Chicken with Kim Chee 

Aioli

• Roast Sirloin with Au Jus

• Salmon with Sambal Aioli
• Mixed Plate: Mix of two (2) entrees above

• Mini or Bowl:  Choice of one (1) entrée above

• Value Bowl: Vegan Tofu & Watercress with 

Cilantro Lime Rice

• Smoked Ham & Brie Wrap

• Roasted Turkey & Pesto

• Turkey Cobb Salad

• Korean Steak Caesar Salad
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• Chicken Ala King

• Citrus Maple Glazed Salmon

• Korean Grilled Pork Loin

• Mixed Plate: Salmon and Pork Loin

• Mini or Bowl: Salmon or Pork Loin
• Value Bowl: Beef Pepper Steak Stir Fry with Fried 

Rice

• Taco Salad Wrap

• Spring Chicken Salad Wrap

• Chicken & Portobello Salad

• Mediterranean Spinach & Quinoa 

Salad 
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