
 Spring Menu Week 3 (3)

June 15th - June 21st, 2026

MONDAY 15 TUESDAY 16 WEDNESDAY 17 THURSDAY 18 FRIDAY 19 SATURDAY 20 SUNDAY 21

   Father's Day

Toast Toast Toast Toast Toast Toast Toast

Milk, Coffee, Tea, Juice Milk, Coffee, Tea, Juice Milk, Coffee, Tea, Juice Milk, Coffee, Tea, Juice Milk, Coffee, Tea, Juice Milk, Coffee, Tea, Juice Milk, Coffee, Tea, Juice

Oatmeal, Cream Of Wheat Oatmeal Oatmeal, Sunny Boy Cereal Oatmeal Oatmeal, Cream Of Wheat Oatmeal Oatmeal, Sunny Boy Cereal

Dry Cereal Dry Cereal Dry Cereal Dry Cereal Dry Cereal Dry Cereal Dry Cereal

Yogurt Parfait Yogurt Parfait Yogurt Parfait Yogurt Parfait Yogurt Parfait Yogurt Parfait Yogurt Parfait

Poached Eggs Scrambled Eggs Poached Eggs Toasted Bagel & Cream Cheese Poached Eggs Scrambled Eggs Hard Boiled Eggs, Hash Browns

Prunes Ham Prunes Prunes Bacon Prunes Prunes

 Prunes  Prunes

       

Beet Borscht (GF-DF) Cream of Potato (DF) Red Pepper & Feta Soup (GF) Dill Pickle Soup (GF) Vegetable Noodle (DF) Broccoli and Cheese (GF) Beef Barley (DF)

   

Crispy Buttermilk Chicken Burger Steak Taco Salad Chicken Waldorf Sandwich MKC Breakfast Sandwich BBQ Chicken Wings 3 Sisters Salad (GF-DF) Grilled Turkey & Swiss On Rye

Lettuce, Tomato, Mayo, Burger Bun Lettuce, Tender Steak Strips, Corn, Cheddar Kaiser Bun, Chicken Breast, Lettuce Fried Egg, Sausage Rounds, Green Onion Potato Salad Mixed Greens, Roasted Squash, Corn Dilly Green Pea Macaroni Salad

Creamy Coleslaw Tomato, Carrot, Peppers, Onion, Crispy Chips Celery & Grape Salsa, Walnut Spread Cheddar Cheese, Toasted English Muffin Veggies & Dip Pumpkin Seeds, Green Beans, Cranberries

French Fries Salsa, Sour Cream Tropical Beets Hashbrown Patties Dijon Herb Vinaigrette

Garlic Knots

…or… …or… …or… …or… …or… …or… …or…
   

MKC Cold Plate Egg Salad Sandwich Cheese & Cracker Plate Chicken Salad Sandwich MKC Cold Plate Salmon Salad Sandwich MKC Cold Plate

 Cheddar, Garlic Coil, Devilled Egg    

 Pickles, Crackers

       

Chef's Choice Cookie Lemon Loaf Rice Krispie Treats Peaches & Cream Mousse Tart Fresh Fruit Salad & Mint Honey

Vegetable & Sausage Lasagna Herb Roasted Chicken Breast (GF-DF) Breaded Beef Liver Ukrainian Night! Fish & Chips (DF) Chicken Cacciatore (GF-DF)  

Roasted Vegetables, Mozza, Ricotta Creamy Spinach & Artichoke Sauce Green Bean Gremolata Creamy Coleslaw Sweet Corn Succotash  

Marinara Sauce, Sausage, Pasta Asparagus Casserole Mashed Potato, Gravy Lemon Wedge Boiled Potato

Garlic Breadstick Boiled Potato Sauteed Onion Cheddar Potato Perogies Gluten Free Fish Available  BBQ Pork Ribs

Side Salad Gluten Free Liver Available Beef & Rice Cabbage Rolls (GF-DF)  Steamed Broccoli & Cauliflower

Gluten Free Pasta Available Steamed Dill Carrots Scalloped Potato

…or…  …or… …or… Farmers Sausage …or… …or…
  Fried Onion   

Wieners & Beans (GF-DF) French Toast Crispy Fried Shrimp Sour Cream Field Berry Salad Crab Rangoon (DF)

Baked Beans, All Beef Hot Dogs  Lemon Curd, Whip Cream Green Bean Gremolata Mixed Greens, Raspberry Vinaigrette Sweet Corn Succotash

Garlic Breadstick Maple Pork Sausages Mashed Potato, Gravy  Strawberries, Blackberries, Blueberries Boiled Potato

Side Salad Cocktail Sauce  Raspberries, Cucumber Slices Sweet Chili Sauce

Garlic Breadstick

Roll, Tomato Juice Roll, Tomato Juice Roll, Tomato Juice Roll, Tomato Juice Roll, Tomato Juice Roll, Tomato Juice Roll, Tomato Juice

 Banana Cake

Maple Raisin Rice Pudding Tres Leches Cake Cherry Layer Cake  Honey Cake Mango Cobbler Brown Sugar Icing Cherry Pie
GF = Gluten Free

DF = Dairy Free • All Sandwiches Can Be Made GLUTEN FREE.  Bring your bread in!!!
• Apples, oranges, and Bananas are available at each meal only as a dessert substitute. 

• Menus may be changed due to product availability and shortages which are out of our control.


