
Beef and Cheese
Nachos

Chef Eric’s Yellow
Rice

Cumin Roasted
Cauliflower

Breakfast 4
Lunch

French Toast
Scrambled Eggs

Pork Sausage
Fresh Fruit

Portabella PIzza
Gluten Free

Tomato-Basil
Pasta Salad

Chicken Tinga
Tacos

Cilantro-Lime Rice
Roasted Corn Salad

Italian Grinders
(Salami, Pepperoni,

Ham, and Provolone)
Kettle Chips

Warm Marinara
Sauteed Green Beans

 

Jerked Chicken
Caribbean Rice
Seasoned Black

Beans

White Beans and
Rice

Smoked Sausage
Mixed Vegetables

Honey Glazed
Cornbread

Pot Roast
Roasted Potatoes

Beef Gravy
Roasted Broccoli 

Mini Shepard’s
Pie

Steak French
Fries

Roasted Carrots

Lunch Menu

Monday Tuesday Thursday

March  16 - 20

Friday

ChefAdvantage is committed to serving nutritious and delicious meals!
We use locally sourced ingredients whenever possible.

We do not use MSG, Trans Fats or High Fructose Corn Syrup 

St. James
Wednesday

Sizzle & Main

Aller-Free Eats

Salad Bar Includes: Romain Lettuce, Mixed Greens,
Twelve Fresh Toppings and House-Made Dressings.

Pork Verde
Yellow Rice
Pinto Beans

Corn Tortilla Chips
 



St. James
Wednesday

Sizzle & Main

 

Aller-Free Eats

 

Lunch Menu

Monday Tuesday Thursday

March 23 - 27

Friday

ChefAdvantage is committed to serving nutritious and delicious meals!
We use locally sourced ingredients whenever possible.

We do not use MSG, Trans Fats or High Fructose Corn Syrup 

SaladBarIncludes:Romain Lettuce, Mixed Greens,
TwelveFreshToppingsand House-Made Dressings.

Corn Dogs
Crispy French

Fries 
Corn on the Cob
Chili and Cheese

Chicken Pad Thai
Lime Glazed Mixed

Vegetables

Beef Quesadilla
Yellow Rice 
Pinto Beans 

Chicken Alfredo
Penne Pasta

Roasted Broccoli
Fresh Baked

Focaccia

Dan Dan Noodles
Roasted Carrots
Sugared Biscuits

Fish Sticks
Steak Fries

Steamed Broccoli
 

Ropa Veja`
Steamed White

Rice
Cilantro-Lime

Plantains

Pernil Asado
Arroz Adobo
Black Beans

Lime Wedges

Smoked Chicken
Boiled Potatoes

Roasted Brussels
Sprouts

Crispy Eggplant
Warm Marinara

Gluten Free Penne
Pasta

Arugula Salad



Grilled Cheese
Sandwich

Seasoned Kettle
Chips

Garden Salad with
Ranch

Chicken Shawarma 
Grecian Rice

Cucumber and
Toamto Salad

 Beef Taco Pizza
Chili Lime

Seasoned French
Fries

Seasoned Corn

Chicken Bibimbap
Steamed White

Rice
Carrots, Egg,
Zucchini, and

Spring Mix

 
Tilapia Portofino

with Shrimp
Seasoned Rice
Sauteed Green

Beans

Balsamic Roasted
Chicken

Gnocchi Verdi
Roasted Carrots

Moroccan Beef
Tagine

Jollof Rice
Spiced Cauliflower 

Lunch Menu

Monday Tuesday Wednesday

March  31 - April 3

Thursday Friday

Pork Kielbasa Sausage
Roasted Potatoes

Sautéed Onions and
Peppers

St. James

Aller-Free Eats

ChefAdvantage is committed to serving nutritious and delicious meals!
We use locally sourced ingredients whenever possible.

We do not use MSG, Trans Fats or High Fructose Corn Syrup 

Salad Bar Includes: Romain Lettuce, Mixed Greens,
Twelve Fresh Toppings and House-Made Dressings.



ChefAdvantage is committed to serving nutritious and delicious meals!
We use locally sourced ingredients whenever possible.

We do not use MSG, Trans Fats or High Fructose Corn Syrup 

Lunch Menu

Monday Tuesday Thursday 

April  6 - 10

Friday
St. James

Wednesday

Sizzle & Main

Aller-Free Eats

Salad Bar Includes: Romain Lettuce, Mixed Greens,
Twelve Fresh Toppings and House-Made Dressings.



Beef Bolognese
Spaghetti Pasta

Roasted
Cauliflower
Garlic Bread

Sweet and Sour Pork
Sticky Rice

 Roasted Broccoli 

Beef Bruschetta
Ravioli

Roasted Garlic
Green Beans
Garlic Bread

d

National Crawfish
Day

 Crawfish Etouffee
White Rice

Seasoned Peas
French Bread

Pork Chorizo Tacos
Papas Rancheros
Roasted Corn and
Poblano Peppers

Chicken Fricassee
Steamed White

Rice
Breaded Okra

Warm Roll

Burger Wraps
Crispy French Fries

Baked Beans

Lunch Menu

Monday Tuesday Thursday 

April 13 - 17

Friday

Egg Roll Bowl
Seasoned Ground Beef
Steamed Jasmine Rice
Pickled Cabbage and

Carrots

 

Chicken Cacciatore
Italian Style Potatoes
Sauteed Zucchini and

Squash

Pork Chop
Roasted Sweet

Potato
Mixed Vegetables

St. James
Wednesday

Sizzle & Main

Aller-Free Eats

ChefAdvantage is committed to serving nutritious and delicious meals!
We use locally sourced ingredients whenever possible.

We do not use MSG, Trans Fats or High Fructose Corn Syrup 

Salad Bar Includes: Romain Lettuce, Mixed Greens,
Twelve Fresh Toppings and House-Made Dressings.


