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Monday October 4
Honey Mustard Chicken GF, DF
Grilled chicken thigh finished with honey mustard glaze     
(v) Vegetarian Chili w/ Steamed rice GF, DF
Black, pinto & kidney beans, jalapeno, onion, cilantro, tomato and spices  
Corn on the Cob w/ chipotle butter GF DF & Potato Salad GF, DF
Tuesday October 5
Grilled Rosemary Beef w/ Mushrooms GF, DF
Grilled sliced tri tip, bell peppers, onions & mushrooms.
(v) Stuffed Tomato GF, DF
Lentil, peppers, onions, & mushrooms. 
Wild rice pilaf & Roasted Cauliflower Salad GF, DF
Wednesday October 6
Chicken Chili Verde

(v) Soy Chorizo Taco
Slaw, & Red Rice
Thursday October 7
Lemon Caper Artichoke Chicken GF, DF
Marinated grilled chicken breast. Basted with garlic herb butter and lemon juice. topped w/ capers and artichoke hearts
(v) Spanakopita contains gluten, contains dairy 
Spinach & feta cheese in a flaky phyllo triangle  
Orzo salad DF & Roasted carrots w/ ouzo raisins GF, Df

Friday October 8
Coconut Prawns w/ Mango Chutney GF DF
(V) Coconut Crusted Tofu/w Mango Chutney GF DF 
 Green Sesame Onion Rice GF DF & Ginger broccoli GF DF
