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February Adult Menu
Chartwells and Harrison Food Service Staff are proud to offer you a daily lunch menu. All
orders must be faxed in by 8:30 am to ensure timely service at (989) 539-0460.

Monday Tuesday Wednesday Thursday Friday
Fiesta Chicken or Garlic Pesto Raspberry Pecan Mediterranean Strawberry
Beef Taco Salad Tuna Salad Chicken Salad Orzo Salad Chicken Salad
This salad’s delicate The olorful
Fresh greens are Albacore tuna Gourmet Greens grains of orzo pasta combination of
topped with your marries with a topped with grilled are balanced with strawberries,

choice of seasoned
beef or
fajita chicken
shredded cheddar
cheese, diced tomato,
green onion and
black olives.
Served with
sour cream and salsa

-OR-

“The Lipovsky”
French Dip

Slow roasted beef
piled high atop a
fresh baked sub bun
topped with
provolone and
Swiss cheese and
toasted to a
golden brown. Served
with piping hot
au jus and baked

light pesto
mayonnaise,
celery and onion.
Served over abed
of greens with
fresh veggies
and 100 calorie
wheat thin
crackers and

seasonal fresh fruit.

-OR-

Ham and
Cheddar

Thinly sliced ham
piled high on a
freshly baked sub
bun with cheddar
cheese, red onion,

tomato and lettuce.

Served with
honey mustard,
baked chips
and

fresh fruit.

marinated raspberry
chicken breast, red
onion, toasted
pecans, mandarin
oranges and fat free
raspberry vinaigrette
dressing. Served
with a slice of
lemon poppy seed
bread.
-OR-

Antipasto Hero

the bold zing of feta
cheese, fresh
vegetables and
herbs. Tangy
vinaigrette tops off
this colorful
creation. Served
with parmesan pita
chips and fresh
fruit.
-OR-

Lemon Herb

Rosemary dabatta
loaf stuffed with
capicola, Italian
salami, ham and

marinated tomato,
red onion, lettuce
and basil. Then

topped with

Provolone cheese
and roasted red
peppers. Served

with chips and fresh

Chicken Breast

Chicken Breast
marinated in a
lemon herb sauce
and grilled to
perfection served
over wild long grain
rice with seasoned
steamed vegetables

Staff Members my also order a Fresh Chef or Chicken Caesar Salad daily. We will be

mandarin oranges
and pineapple bits
tossed with gourmet
greens offers a burst
of flavor to this
salad. Poppy seed
dressing, toasted
dnnamon walnuts
and grilled chicken
round out this
yummy salad.
-OR-
Grilled Cheese
Focaccia
w/Tomato Bisgue
Our grilled cheese
features tangy white
Cheddar on tomato-
basil focacda. This
savory delight is
served with a
steaming bow! of
tomato bisque,
garnished with a
dollop of our rich
pesto-sour cream.

sending out a new menu each month for the remainder of the school year.
Questions? Call Renee Hyduk at (989)539-7202
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