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Tuesday

Wednesday

Thursday

Saturday

Brewster Academy
Dining Services Menu

Breakfast

Meat-lovers quiche/ home
fries/ egg and cheese
quiche

01-13-20
Lunch

Sweet and sour meatballs/
Buttered rotini/Sautéed
zucchini Provencal

V: Primavera rotini

Dinner

Turkey Porchetta/Mashed
potatoes/gravy/Roasted
butternut squash

V: Pesto faux chix/tomatoes
D: Sweet potato pie

Apple cinnamon crepes/
chicken sausage patties/
hard boiled eggs

French dip/Sidewinder fries/
Sautéed green beans

V: Portabella melts

Apple cider roasted pork
loin/Parsley red potatoes/
Succotash

V: Vegetable wellington
D: Pecan pie

Tater- tot breakfast
casserole/

Baked herb chicken/Sun dried
tomato orzo/Sautéed green
peas

V: Spinach and tomato tart

Shrimp/chicken scampi/
Linguine/Steamed broccoli
V: Faux chicken scampi

D: Elvis’ bread pudding

Cinnamon swirl pancakes/
sausage links/ eggs of the
morning

Chicken patties/sandwiches/
Roasted potatoes/Curried
cauliflower

V: Roasted veggie melts

Mongolian beef/Lo mien
noodles/Baby bok choy
V: Egg roll

D: Chocolate mess

Huevos rancheros/
shredded hash browns/

Fried haddock/Scallop/shrimp
rice/Roasted Brussels

V: Pakoras

Wings/Assorted pizzas/
Corn

V&GF: Cauliflower pizzas
D: Sundae bar

English muffins w/egg,
tomato and cheese,
sausage patties/ hash
brown patties

Turkey Divan/Wild rice pilaf/
Spaghetti squash

V: White bean casserole

Beef tacos/Mexican rice/
fajita vegetables

V: Black bean tacos

D: Novelties

Sunday Brunch/ Tomelets/
Eggs benedict/ Home
fries/Bacon/Sausage/
lox/assorted pastries

**Brunch starts at 9pm-
noon**

Baked Ham w/pineapple/
Scalloped potatoes/Glazed
baby carrots

V: Spinach quiche

D: Blueberry pie




