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Week 1

Monday
Mexican tortilla soup

-

South-of-the-Border chicken enchilada with seasoned
Spanish rice

Ragin’ Cajun chicken breast served with red beans
and rice

Tuesday
Baked potato soup with Wisconsin cheddar and
hickory bacon

Mom’s own chopped steak with wild mushroom
gravy, served with homestyle mashed potatoes and
scasoned vegetables

Sweet Italian sausage served with grilled peppers and

potato of the day

Wednesday
Cream of tomato basil soup

Mediterranean Stuffed Chicken Breast served with
a Boater Salad

Mexican lasagna with corn tortillas

Thursday
Roast chicken noodle soup

Greek style chicken gyros served with Greek
pasta salad

Oven roasted pork chops served with homestyle
mashed potatoes and seasoned vegetables

Friday
Hearty beef barley soup

New England baked cod served with creamy
Wisconsin macaroni & cheese and sautéed vegetables

Louisiana-style country fried steak served with
homestyle mashed potatoes, Creole gravy and

sautéed vegetables

GLOBAL CUISINE SAMPLE MENU

Week 2

Monday
Velvet corn chowder

Philly steak & cheese sandwich smothered in bell
peppers and onions, served with potato of the day

Tennessee-style roasted BBQ chicken served with
homestyle mashed potatoes and seasoned vegetables

Tuesday
Savory ranch style beef chili

BBQ chicken kabobs served with rice pﬂaf and
sautéed vegetables

Herb seasoned roast beef on rosemary artisan roll
served with au jus and potato of the day

Wednesday
Cream of tomato basil soup

3-cheese cheeseburger served with potato of the day
and seasoned vegetables

Asian chicken stir-fry served with Asian vegetables
and steamed rice

Thursday
Butternut squash soup

Seasoned chicken tenders served with housemade
macaroni and cheese and seasoned vegetables

Caribbean jerk chicken sandwich served with
waffle fries

Friday
Creamy Gulf shrimp chowder

Mama Leone’s spaghetti and meatballs served with

cheesy garlic bread

Polish kielbasa served with housemade sauerkraut
and pan-sautéed pierogis




