
MAY 2026 LUNCH MENU 
PEACE, INC. SENIOR NUTRITION PROGRAM 

 
 
 

 

RESERVATIONS:  CALL THE LUNCH LINE @315-469-3259     LUNCH IS SERVED AT NOON            60+ SENIORS… $3.50           GUESTS UNDER 60… $7.00 
LUNCH RESERVATIONS SHOULD BE IN BY 12:00 PM THE DAY BEFORE OR BY THURSDAY 12:00PM FOR THE FOLLOWING WEEK.   

IF YOU HAVE A FOOD ALLERGY, PLEASE NOTIFY US. 

MONDAY TUESDAY WEDNESDAY THURSDAY 

4 
CHICKEN DIVAN CASSEROLE  

(CHICKEN, BROCCOLI, CHEESE, BREAD 

CRUMBS)  
WHITE RICE 

TOSSED SALAD 
STRAWBERRIES W/ WHIP 

5 
SOFT SHELL TACOS (2) W/ LETTUCE, 

CHEESE, SALSA & SOUR CREAM 
REFRIED BEANS 
TEX-MEX CORN 

LEMON BAR 

6 
BEER BATTERED HADDOCK LOIN 

WAFFLE CUT FRIES 
CONFETTI COLESLAW 

DICED PEACHES 

7 
CATERED LUNCH 
BAKED ZITA, MEATBALLS,   

SALAD, DESSERT 
ENTERTAINMENT BY  

JILLISA VELLAKE 
$5 – SIGN UP IN OFFICE 

11  
CRAB SALAD ON KAISER ROLL WITH 

SHREDDED LETTUCE 
LEMON ORZO SALAD 

OLD BAY SEASONED SHOESTRING FRIES 
FRESH KIWI 

12  
GOLDEN BBQ CHICKEN 

BAKED BEANS 
TOMATO CUCUMBER SALAD 

FRUIT POPSICLE 

13  
HERB ROASTED PORK CHOP 

ROASTED SUMMER SQUASH AND RED 

BELL PEPPER  
WILD RICE 
APPLE PIE 

14  
DILL-GREEK YOGURT CHICKEN SALAD 

ON A CROISSANT 
GREEN BEANS W/ MUSHROOMS 

HONEY DEW 
 

18 
BBQ BEEF ON A ROLL 

STEAK FRIES 
FRESH SPINACH SALAD W/ MUSHROOMS 

& DICED HARD BOILED EGG  
DICED PINEAPPLE 

19 
MEDITERRANEAN SALAD W/ GRILLED 

CHICKEN (PEPPERS, ONIONS, OLIVES, 
CHICKPEAS, FETA, CUCUMBERS, TOMATOES 

& PEPPERONCINI) 
W/ GREEK DRESSING 

PITA BREAD 
SHERBET 

20 
BACON & TOMATO CHICKEN SALAD ON 

A PRETZEL ROLL 
STRAWBERRY FETA SPINACH SALAD 
SERVED W/ BALSAMIC VINAGRETTE 

JUICY DICED PEACHES 

21 
BEEF CHILI CON CARNE 

ROMAINE & MANDARIN ORANGE 

SALAD 
FRUIT COCKTAIL 

HONEY CORN BREAD MUFFIN  

25 
CLOSED  

FOR 
MEMORIAL  

DAY 

26 
OVEN BAKED ZITI W/ GIANELLI 

ITALIAN SAUSAGE 
GREEN BEANS 

CRUSTY ITALIAN BREAD 
BANANA 

27  
MASHED POTATO TOPPED CHICKEN 

POT PIE (CHICKEN W/ VEGETABLES & 

WHIPPED POTATO TOPPING) 
BUTTERMILK BISCUIT 

ICE CREAM CUP 

28 
MOROCCAN SAFFRON SHRIMP OVER 

JASMINE RICE 
CARROT SALAD 
DICED PEACHES 


