
Community Table Dining Program J u n e  2 0 2 6  
Monday Tuesday Wednesday Thursday Friday 

1 

Spanish Omelet 
Hashbrowns 
Yogurt  
Fruit Bowl 

2 

Garden Salad 
Cheese Pizza w/ veggies 
Cookie 
Fresh Fruit 

3 

Coleslaw 
BBQ Pork on bun 
Potato Wedges 
Tropical Fruit  

4 

Chef Salad: Romaine Lettuce 
topped w/ turkey, ham, 
boiled egg, cheese, tomato, 
and cucumber 

Muffin 
Fresh Fruit 

5 

Meatloaf w/mashed potatoes 
and gravy 
Green Beans  
Pears 
Dinner Roll 

8 

Grilled Chicken Sandwich w/ 
Lettuce and Tomato 
Sweet Potato Fries 
Three Bean Salad 
Fresh Fruit 

9 

Pea and Cheese Salad 
French Dip w/ Au Jus 
Potato Wedges 
Cookie 
Tropical Fruit  

10 

Taco Salad w/ beef, cheese, 
sour cream, lettuce, salsa, 
and chips. 
Refried Beans 
Pineapple 

11 

Grilled Fish Fillet 
Wild Rice 
Caribbean Vegetables 
Dinner Roll 
Peaches 

12 

Blackened Chicken Salad: 
Romaine, Tomato, Cucumber, 
and Boiled Egg 

Rustic Roll 
Cookie 
Fresh Fruit  

15 

California Turkey Burger W/  
romaine lettuce, tomato, 
and guacamole 

Sweet Potato Fries 
Tropical Fruit 

16 

Potato Salad 
Club Sandwich 
Sun Chips 
Cupcake 
Fresh Fruit 

17 

Garden Salad 
Spaghetti w/ Meat sauce 
Garlic Bread 
Peaches 

 Father’s Day Lunch       18 

Beef Pot Roast 
Mashed Potatoes w/gravy 
Fresh Green Beans 
Brownie al a mode 
Dinner Roll 

    19 

Holiday Closure: 
Juneteenth  

22 

Parmesan Crusted Tilapia 
Garlic Herb Potatoes 
Steamed Vegetables 
Pineapple 
Dinner Roll 

                                        23 

Dilled Cucumber Salad 
Veggie Burger w/ cheese, 
lettuce, and tomato 
French Fries 
Peaches 

                                        24 

Red, White and Blue 
BBQ 

25 

Chicken Salad Wrap 
Pasta Salad w/Broccoli and 
Grape tomatoes 
Cookie 
Fresh Fruit 

26 

Crab Louie: Romaine Lettuce 
topped w/ shrimp, cucumber, 
boiled egg, tomato, and 
thousand island  
Dinner Roll 
Fruit Crisp 

                                                   29 
Salisbury Steak 
Mashed Potatoes w/ Gravy 
Capri Vegetables 
Fresh Fruit  

30 
Dijon Chicken  
Orzo w/Peas 
Steamed Carrots 
Applesauce 
Dinner Roll 

   

1% milk, 2 oz of whole grain, and fortified margarine are available with all meals.  All fresh produce is subject to availability. Substitutions may be made without notice.  

Suggested meal donation for eligible persons is $5.00.  For non-eligible persons, cost is $9.00 per meal. 


