S
LiTTLE GREEN
GOURMETS

growing

Monday

February 2026

Tuesday

Lunch

Wednesday

Thursday

Friday

Steamed Rice

3

Beef Ricotta Meatballs
with Marinara

4
Carrot Mac & Cheese

5

Roasted Chicken with
Scallion & Capers

Turkey Kubeh Patties

Tnei Beall Ehickan Orzo Broccoli Buttered Creamy Smashed Potatoes Couscous Quinoa Pilaf
Sauteed Asian Veggies Broccoli Kabocha Squash Peas Veggie Curry
9 10 n 12 13
Kale Basil Pesto T . . .
it Gammall andoori Chicken Cheesy Pizza Bites Pulled Beef
Carrot Disks Steamed Rice Turkey Sausage Meatballs Egg Noodles No Sch [
Tomato Basil Canellini O oCNhOO
Beans Turmeric Cauliflower & Peas Broccoli Buttered Parsnips
16 17 18 19 20
No School No School No School No School No School
23 24 25 26 27
Turkey Meatballs in Beef Sliders with Tomato Scallion Chicken Cutlet Toasted Cheddar

Marinara
Ditalini Pasta

Cheesy Cauliflower

BBQ Miso Chicken
Steamed Rice

Sauteed Asian Veggies

Glaze
Brioche Roll

Peas

Strips
Creamy Smashed Potatoes

Ratatouille

Sandwiches
Creamy Tomato Soup

Broccoli

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*




February 2026
GOURMETS
Vegetarian Lunch
Monday Tuesday Wednesday Thursday Friday
2 3 4 5 6
Thai Curry Tofu Cubes Splnoc\:/vhitﬁlijlvét?nl\élfootbolls Carrot Mac & Cheese Boked Egg Fritters Vegan Mggglrgsm Kefta

Steamed Rice

Sauteed Asian Veggies

Orzo

Broccoli

Broccoli

Buttered Kabocha Squash

Creamy Smashed Potatoes

Peas

Couscous Quinoa Pilaf

Veggie Curry

9 10 1 12 13
Kale Basil Pesto Tendee B h pi Bi Mush
iy Cammalll andoori Paneer Cheesy Pizza Bites ushroom Stew
SCIOERILE Steamed Rice Vegan Mushroom Meatballs Egg Noodles N 0] SC h OOL
Tomato Basil Canellini Turmeric Cauliflower &
Beans Broccoli Buttered Parsnips
Peas
16 17 18 19 20
No School No School No School No School No School
23 24 25 26 27

Ditalini Pasta
Marinara

Cheesy Cauliflower

Our menu incorporates organic and local ingredients. Our farm partners include Veritas Farms, Cabot Creamery Cooperative, Ronnybrook Farms, Ilina

BBQ Tofu Strips
Steamed Rice

Sauteed Asian Veggies

Blackbean Sliders with
Tomato Gloze

Brioche Roll

Peas

Creamy Smashed Potatoes

Quinoa Fritter

Ratatouille

Salmon as well as other local producers.
*Menu ltems are subject to change based on availability*

Toaosted Cheddar
Sandwiches
Creamy Tomato Soup

Broccoli




Feb 2026
LiTTLE GREEN e ru O ry
GOURMETS
o Dairy/Egg-Free Lunch
Monday Tuesday Wednesday Thursday Friday
2 3 4 S 6
; : ; Beef Meatballs : Roasted Chicken with .
Thai Basil Chicken i Meriere Lemon Miso Pesto Pasta Seellion & Copars Turkey Kubeh Patties
Steamed Rice Orzo Cauliflower Olive Oil Smashed Potatoes|  4yscous Quinoa Pilaf
Sauteed Asian Veggies Broccoli Steamed Kabocha Squash Peas Vegan Veggie Curry
9 10 n 12 13
Vegor\;lilfr?lgeBncizill“Pesto Curried Chicken Tomato-y Foccacia Pulled Braised Beef
Gt bl Steamed Rice Turkey Sausage Meatballs Gemelli Pasta N O S C h OO[
Tomato Basil Cannellini
Beans Turmeric Cauliflower & Peas Broccoli Steamed Parsnips
16 17 18 19 20
No School No School No School No School No School
23 24 25 26 27
Turkek//lg/lrierc\)étr)glls Iy BBQ Miso Chicken Beet S“deE_;SLCV‘Vziéh e Chicken Breast Strips Tongjr;%fijrig?:g::srgth
Ditalini Pasta Roll
Steamed Rice Olive Oil Smashed Potatoes Vgl Termeie Seu
Cauliflower Peas Broccoli

Sauteed Asian Veggies

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*



