. ..-
LiTTLE GREEN

GOURMETS
Monday Tuesday Wednesday Thursday Friday
28 29 30 1 2
Cheesy Pizza Bites ToSndoori Chicken
teamed Rice
Turkey Sausage Meatballs Turmeric Cauliflower &
Broccoli Peas
5 6 7 8 9
Arroz con Pollo Beef Sliders with Tomato Glaze Fontina Pasta Chicken Cutlet Strips Chickpea Bolognese
P
Seasoned Black Beans Brioche Roll Tomato Basil Cannellini Creamy Smashed Potatoes enne
B Li
Mexican Squash Peas & Carrots Beans Glozed Carrots Porml:e(?scocnoclup
Buttered Cauliflower Rice"
12 13 14 15 16
Carrot Mac & Cheese Roasted Chicken with Thyme Egg Noodles Garlic Chicken Sliders
& Porcini ]
N O SC h OO l Broccoli Tomato Basil Braised Beef Brioche Roll
Ratatouille Crearmy Smesiee Fosioes Turmeric Cauliflower Peas
Parsnip & Carrot Cubes
19 20 21 22 23
Penne Ancho Beef Tigcg Bowl Yellow Toosséﬁgv‘(/:irgﬁgsdor Elielen Colst St Jop'?/lr;f)sti;l[lsrkey
Tomato Mascarpone . TomatoBasilCannellini Creamy Smashed Potatoes Rice Noodles
Sauce YellowRice Beans Y ) Baby Corn
Broccoli Mexican Squash Peas Carrot Disks Edermeme & Correis

26

Kale Basil Pesto
with Gemelli

Tomato Basil Cannellin
i Beans
Carrot Disks

27
Parmesan Chicken Strips

Marinara Dipping Sauce

Orzo with Broccoli & Garlic

28
Turkey Kefta

Lemon Rice

Creamy Curried Kabocha

29
Beef Ricotta Meatballs

Orzo

Broccoli

30
Chicken Piccata
Egg Noodles

Peas

Our menu incorporates organic and local ingredients. Our farm partners include Veritas Farms, Cabot Creamery Cooperative, Ronnybrook Farms, Ilina
Salmon as well as other local producers.

*Menu ltems are subject to change based on availability*




. ...
LITTLE GREEN

GOURMETS
Monday Tuesday Wednesday Thursday Friday
28 29 30 1 2
Cheesy Pizza Bites Tandoori Paneer
. Steamed Rice
Chickpea Sausage Meatballs Turmerie Coulliowar &
Broccoli Peas
5 6 7 8 9
Arroz con Vegetales Blocl%gsncm&OSlédlggsewnh Fontina Pasta Baked Corn Fritter Chickpea Bolognese
Penne
Seosencd Bledk Besms Brioche Roll Tomato Basil Cannellini Creamy Smashed Potatoes Broccoli

Mexican Squash

Peas & Carrots

Beans

Buttered Cauliflower 'Rice"

Glazed Carrots

Parmesan Cup

12 13 14 15 16
Carrot Mac & Cheese Quinoa Fritter Tomato Basil Braised Beans MUShrosT'rg Chickpea
iders
N O S h l_ Broccoli Creamy Smashed Potatoes Egg Noodles Brioche Roll
Ccnoo Ratatouille Parsnip & Carrot Cubes Turmeric Cauliflower B
19 20 21 22 23

Penne

Tomato Mascarpone

Chipotle Black Bean Taco Bowl

YellowRice

Toasted Cheddar

Sandwiches

Baked Corn Fritter

Creamy Smashed Potatoes

Teriyaki Tofu

Rice Noodles

Sauce Tomato Basil Cannellini Bab
. . : y Corn
Broccoli Mexican Squash Brenms s Carrot Pisks Edamame & Carrots
26 27 28 29 30
K%ﬁﬁ%se'%pglﬁto Quinoa Fritter Sundried Tomato Pizza Spinach Ricotta Meatballs Lemon Garlic Halloumi
Tomato Basil Cannellini Marinara Dipping Sauce Lemon Rice Oz Egg Noodles
Broccoli Peas

Beans
Carrot Disks

Orzo with Broccoli & Garlic

Creamy Curried Kabocha

Our menu incorporates organic and local ingredients. Our farm partners include Veritas Farms, Cabot Creamery Cooperative, Ronnybrook Farms, Ilina
Salmon as well as other local producers.

*Menu Items are subject to change based on availability*
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