
WEEKLY MENU
August 10th – 14th 

B R E A K FA S T
Scrambled Eggs

Assorted Breakfast Meats
Breakfast Potatoes

Hot Grab & Go Breakfast Sandwiches
Hot Oatmeal Bar

L U N C H
Made-To-Order Deli Sandwiches & Wraps

Wellness Salad Bar
Build-Your Own Flatbread Pizzas

F L AT B R E A D  O F  T H E  W E E K
Veggie - $6

S P E C I A L  O F  T H E  W E E K
Beer Batter Fish with Tartar Sauce and Bib Lettuce on a Brioche Roll - $6

C H E F  S P E C I A L  M / W / F
Stuffed Shells with Garlic Bread - $6

S O U P  D U  J O U R
M o n d a y  C h i c k e n  R i c e
Tu e s d a y  C o r n  C h o w d e r
W e d n e s d a y   S p l i t  P e a  
T h u r s d a y  P o t a t o  B a c o n  

F r i d a y  To m a t o

F RO M  T H E  B A K E RY
Chef Mark’s Homemade Desserts & Pastries

Consumer Advisory – Thoroughly cooking meats, poultry, seafood, shellfish and eggs reduces the risk of food borne illness.

BREAKFAST  served from 7:30 to 10:00 am 
LUNCH  served from 10:30 am to 2:00 pm              717-313-3994
GRAB N GO served from 2 pm – 5 pm 
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