AUGUST 2026 LUNCH MENU

PEACE, INC. SENIOR NUTRITION PROGRAM

MONDAY TUESDAY WEDNESDAY THURSDAY
3 4 5 6
SHEPHERD'’S PIE SMOTHERED PORK JULIENNE SALAD TOPPED W/HAM, CATERED LUNCHEON
(BEEF W/4-WAY VEGETABLE & CREOLE RED RICE & BEANS TURKEY, SWISS CHEESE, TOMATOES, DELI LUNCH, TURKEY, HAM, RYE BREAD,
WHIPPED POTATO TOPPING) ROASTED CORN CUCUMBERS, HARD-BOILED EGG & SALAD, DESSERT;
DICED PEACHES & POUND CAKE MANGO OLIVES STEAL BINGO PARTY AFTER LUNCH
GARLIC BREAD CHOCOLATE CHIP COOKIE RICE CRISPY TREAT $5 - SIGN UP IN OFFICE BY 8/4
DINNER ROLL W/MARGARINE
10 11 12 13
CHICKEN CORDON BLEU CASSEROLE BEEF & BEAN TACO SALAD CHICKEN TENDERS SAUSAGE LINK HOAGIE W /PEPPERS & ONIONS
BROCCOLI W/TORTILLA CHIPS, SALSA MACARONI & CHEESE W/ STEWED SALT POTATOES
S’MORES BARS FRESH TOMATOES, LETTUCE, CHEESE, TOMATOES FIELD GREEN SALAD W/ BLUEBERRIES,
DICED PEARS SOUR CREAM & LIME VINAIGRETTE BBQ LIMA BEANS ORANGES & POPPY SEED DRESSING
SNICKERDOODLE COOKIE APPLESAUCE ITALIAN ICE
17 18 19 20
CREAMY TUSCAN RAVIOLI BEEF FAJITA W/FLOUR TORTILLA SWEET & SOUR CHICKEN DELI TURKEY ON POTATO ROLL
(SUNDRIED TOMATOES & SPINACH) SAUTEED PEPPERS, ONIONS & SERVED OVER SESAME RICE W /MUENSTER CHEESE, SLICED TOMATO &
ROASTED ZUCCHINI MUSHROOMS ORIENTAL BLEND VEGETABLES SHREDDED LETTUCE
WATERMELON MEXICAN RICE APRICOT GARLIC- FRESH THYME MASHED POTATOES
GARLIC BREAD CHURROS FORTUNE COOKIE DILL PICKLE SPEAR
CRANBERRY FLUFF
24 25 26 27
DILL-GREEK YOGURT CHICKEN SALAD KIELBASA W /BRAISED RED CABBAGE CLASSIC PHILLY STYLE CHEESE STEAK BEEF STROGANOFF OVER PARSLEY &
ON A CROISSANT BOILED BABY POTATOES HOAGIE W/PROVOLONE, PEPPERS, BUTTER EGG NOODLES
BROCCOLI & CHEDDAR SOUP CANTALOUPE ONIONS & MUSHROOMS MARINATED BEETS
PEACH PIE MARBLE RYE TOSSED SALAD POPSICLE
FRESH BAKED PEANUT BUTTER COOKIE WHOLE WHEAT BREAD W/MARGARINE
31
CORNED BEEF & SWISS ON RYE D
W/ RUSSIAN DRESSING ~
CéNFETTI COLESLAW O f/ g // 4t #
KETTLE CHIPS j@ - /,/; L
ORANGE -

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.




