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Sandwich Bar
Turkey, ham, Cabot cheddar, 
Swiss and American
Egg, Chicken, Tuna and Ham salad

Salad Bar/Grab & Go
Available daily with a variety of fresh vegetables, legumes, cheese and other accoutrements sourced locally whenever possible

Local Products
Cheese: Cheddar & Cottage Cheese from Cabot, Vermont
Eggs: Pete & Gerry’s from Monroe New Hampshire
Chicken: Sustainably raised chicken breast (antibiotic free, veggie diet, cage free)
Turkey: Sustainably raised turkey breast (antibiotic free, veggie diet, cage free)
Beef: Local grown in Vermont (organic, grass fed)

Please ask a server if you have questions about our products or ingredients. Please let us know if you have food allergies or intolerances. We will be happy to assist you in any way we can.


June 15th to June 19th 2026



	
Monday
Beef with Broccoli
Asian inspired tender beef and crisp broccoli tossed in a savory garlic sauce
Butternut Squash Risotto
Arborio rice simmered with roasted butternut squash and topped with Cabot Cheese
Tuesday
Chicken Parmesan
Crispy golden chicken cutlet topped with mozzarella and marinara. Delicious!
Macaroni and Cheese
We use Cabot’s recipe with Cabot cheddar for this classic dish
Wednesday
BBQ Pulled Chicken Sandwich
Pulled chicken tossed in a bold and flavorful homemade barbecue sauce

Vegetarian Stuffed Peppers
Green peppers stuffed with brown rice, veggies, and marinara
Thursday
Reuben Sandwich
Classic deli sandwich-corned beef, sauerkraut, Swiss cheese, creamy dressing on grilled rye bread

Tomato and Spinach Quiche
Tomato, spinach, cheese, egg, and seasonings cooked in a flaky pie crust

Friday
Shrimp Scamp
Shrimp sauteed in garlic butter served over pasta
Moroccan Quinoa Bowl
Quinoa and vegetables to provide a hearty plant powered meal
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