. ...
LiTTLE GREEN

GOURMETS
Monday Tuesday Wednesday Thursday Friday
2 3 4 5 6
g Roasted Chicken with ; . ;
Beef Tagliarini Thyme & Porcini Swedish Meatballs Egg Carrot Mac & Cheese Parmesan Chicken Strips
Buttered Kabocha Squash Roostedpv(\)/th(;fopeid S Noodles Carrot Disks Cauliflower Marinara Dipping Sauce
Peas Ribollita Orzo with Broccoli & Garlic

Broccoli

9 10 1 12 13
Kc\:/\l/(ietﬁ%seih?eelato Thai Red Curry Chicken Cheesy Pizza Bites Chicken Cutlet Strips Beefvﬁitcr:jo&grl;ﬂ]%?tobolls
Tomato B;;(;léonnelllm Steamed Rice Turkey Saousage Meatballs | Creamy Smashed Potatoes Orzo
Carrot Disks
Sauteed Asion Veggies Broccoli Peas Cheesy Cauliflower
16 17 18 19 20
Arroz con Pollo Cacio no Pepe Pasta Souvlaki Chicken 2 S“deer[C\:gteh Veimei Turkey Meatballs
Seasoned Black Beans I BeonBsOv;/illth i Quinoa Couscous Pilaf R Cornbread
Cumin Carrot Disks Turmeric Cauliflower Greek Peas Broceoli Green Beans
Caramelized Onion BBQ Dip
23 24 25 26 27
Cheese Ravioli Roasted Chicken with . Garlic Chicken Burgers with
with Sage Butter C Scallion %\Cg@ers Beef Bulgogi Meatballs Turkey Bolognese Tomato Glaze
reamy Smashed Potatoes
Roasted Whipped Butternut Brioche Roll
Steamed Rice Penne
Squash
Eioesal Carrot Disks Sauteed Asian Veggies Green Beans Peas
30 31 1 2 3
Scallion Chicken Cutlet

Tomato Mascarpone Sauce

Penne

Broccoli

Strips
Potato Leek Soup

Ratatouille

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
2 3 4 5 6
Seitan Tagliarini Baked Egg Fritter Egg Noodles Carrot Mac & Cheese Quinoa Fritters
Roasted Whi d Sweet
Buttered Kabocha Squash coste Potolfopei wee Swedish Meatballs Cauliflower Marinara Dipping Sauce
Broccoli Peas Carrot Disks Ribollita Orzo with Broccoli & Garlic
9 10 1 12 13
K?ItietE%seilwliiﬁto Thai Curried Tofu Cheesy Pizza Bites Quinoa Fritters Spinach Ricotta Meatballs
. - . with Marinara
elnisie B;:(;ln(;onnelllm Steamed Rice Chlc-ﬁsgt-igﬁ?ge Creamy Smashed Potatoes Orzo
Carrot Disks Sauteed Asian Veggies Eireesell Peas Cheesy Cauliflower
16 17 18 19 20
Arroz con Vegetales Cacio no Pepe Pasta Lsimein gﬁir(ljlpreggLouml & Black Bean Sliders Vegan Mushroom Meatballs
Seasoned Black Beans White Beans with Tomato Quinoa Couscous Pilaf Brioche Roll Cornbread
Cumin Carrot Disks Turmeric Cauliflower Greek Peas Broccoli Green Beans
Caramelized Onion BBQ Dip
23 24 25 26 27
Cheese Ravioli with Sage h Seitan Bulgogi . .
Butter Creo%%kgggs%?eggg?gtoes Baby Pepper Rings Chickpea Bolognese Chickpea Burgers
Roasted ngpu%esdh Butternut Carrot Disks Steamed Rice Sauteed Penne Brioche Roll
Broccoli Bonana Bread Asian Veggies Green Beans Peas
30 31 1 2 3

Tomato Mascarpone Sauce

Penne

Broccoli

Quinoa Fritters

Creamy Smashed Potatoes

Ratatouille

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*



March 2026
LiTTLE GREEN O rC
GOURMETS
‘ No Dairy/Egg Lunch
Monday Tuesday Wednesday Thursday Friday
2 3 4 S 6
Beef Tagliarini Rogl_sﬁir?‘ggigléigimith Swedish Meatballs Lemon Miso Pesto Pasta Chicken Breast Strips
Vegan Roasted Whipped X X X L
Kabocha Squash Sweet Potatoes Gemelli Pasta Cauliflower Marinara Dipping Sauce
Broccoli ees Carrot Disks Ribollita Orzo with Broccoli & Garlic
9 10 n 12 13
Vegouiiglgsnci:llupesto Curried Chicken Tomato-y Focaccia Bites Chicken Breast Strips Beefﬁ;ﬁo&gr%%?gbous
lomato BBOSH Connellini Steamed Rice Turkey Sausage Meatballs | Olive Oil Smashed Potatoes Orzo
eans
Carrot Disks Sauteed Asian Veggies Broccoli Peas Cauliflower
16 17 18 19 20
Arroz con Pollo Vegan Kclnplgsligsil Pesto Souvlaki Chicken Beef Slide&slc\:vziéh Tomato Turkey Meatballs
White Beans with Tomato Roll
Seasoned Black Beans Basil Quinoa Couscous Pilaf Vegan Cornbread
Cumin Carrot Disks Turmeric Cauliflower Greek Peas Broccoli Green Beans
23 24 25 26 27
Lemon Miso Pesto Pasta Rogcs;ﬁ?ﬂogrgcéce)g;gh Beef Bulgogi Meatballs Turkey Bolognese Gartic %—%%kci% BGLfgggrs L)
i Olive Oil Smashed Potatoes Roll
Vegan Whipped Butternut Steamed Rice Penne
Squash
Broccoli Carrot Disks Sauteed Asian Veggies Green Beans Peas
30 31 1 2 3
Penne Chicken Breast Strips
Marinara Vegan Potato Leek Soup
Broccoli Ratatouille

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*



