St. Luke’s Green Cuisine

Week Two Lunch

Monday
Baked Meat Loaf
Garlic Mashed Potatoes
Roasted Carrots
Bigwood French Roll
Macaroni and Cheese
Summer Squash with Tomatoes and Fresh Basil
Soup: Gazpacho
Salads: Creamy Coleslaw
Dessert: Berry Crisp

Tuesday
Spicy Pork Au Jus
Asparagus Spears
Dijon Crusted Halibut Fillet
Roasted Broccolini
Garlic Breadstick
Soup: Turkey Meatball and Rice
Salad: Chilled Dill Green Pea Salad
Dessert: Wheat Brownie

Wednesday
Eggplant Pomodoro Pasta
Sautéed Boc Choy
Braised Chicken Breast with Creamy Leeks
Roasted Asparagus with Diced Red Peppers
Soup: Lentil
Salad: Spinach Strawberry
Dessert: Ginger Cookie

Thursday
Baked Idaho Potato Bar
Greek Style Lava Lake Lamb in Pita Bread
Chili Roasted Carrots
Soup: Zucchini Chicken Gumbo
Salad: Gayle’s Broccoli Salad
Dessert: Cheesecake

Friday
Kidney Bean Coconut Curry

Basmati Brown Rice

Lemon Rosemary Grilled Chicken
Summer Ratatouille
Big Wood French Roll

Soup: Homemade Clam Chowder

Salad: Spinach and Orange Salad

Dessert: Oatmeal Chocolate Chip Cookie

These meals are available after lunch in environmentally friendly to-go containers.
Café Hours: Monday-Friday: 7:00 am to 10:00 am & 11:00 am to 7:00 pm

Saturday-Sunday: 8:00 am to 7:00 pm
Grill Hours: Daily 8:00 am to 6:00 pm  Weekends: 8:00 am to 6:00 pm
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