Apple a“S’

September 2026 Lunch Menu

Café Hours: M-F 6:30-AM — 3:00 PM
Serving Hot Breakfast 6:30AM to 10:00 AM / Serving Hot Lunch: 11:00 AM to 1:30 PM

_ Gluten Friendly options indicated with an Asterix

1th
Pulled BBQ Pork Sandwich

‘

Baked Beans

*
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N

Creamy Tuscan Shrimp or Chicken

3th
Italian Beef* Sandwich

th

Smothered Pork Chop

Y

/ gravy

California Medley Soup

7th
Please Enjoy room service
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Ham *
Chili

Cheeseburger Soup
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Chicken and noodles

Potato Soup
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Herb Grilled Cod*
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Smokey Poblano

11th
Chicken Pot Pie Casserole
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Italian Wedding Soup

14
Orange Chicken

15th
KMC Bowls
Mashed potatoes*, breaded chicken,

corn*, cheese
*

Pasta Faggioli

Spinach Gnocchi Soup

17th
Chicken with Herbed Mushroom
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Broccoli Cheddar Soup

18th

Orange glazed Salmon*
*
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Vegetable Beef Soup

zlst
Stuffed Chicken Breast*
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Smokey Poblano Soup
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2nd
Spaghetti with meat sauce

Cream of Asparagus*

23rd
Rustic Salmon*
Roasted Brussels Sprouts with Balsamic

*

24th
Caribbean Jerk Chicken Breast*

*I

Spicy Thai Soup

25th
Pizza Day -
BBQ Chicken, All Meat, Supreme,

*

Chicken and Gnocchi Soup

28th
Honey Lime Chicken Breast*
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Mushroom Brie Bisque

zgth
Meatloaf

Smokey Poblano Soup

30th
Pecan Crusted Pork Loin*

Beef and Barley Soup

At least 4 out of 5 lunch meals we serve during the week follow the
plate method, which encourages a balanced plate: half filled with
non-starchy vegetables, one-quarter with lean protein, and one-
quarter with healthy carbohydrate. The Apple a Day café only uses
lean cooking techniques such as baking, broiling, boiling, grilling,
roasting, and air frying to prepare our meals. Menu approved by RD.




