Korean Inspired
Chicken and Rice
Bibimbap Bowl

Student
Approved
Hot Entrée

Gochujang
Chicken

Kimchi Brown Rice
Steamed String

Bean, Sprouts and
Carrots

Condiment
Station

Soy Sauce,
Sriracha, Sambal
Olek, Kimchi

Yokohama Style
Rice Bowl with
Marinated Tofu,
Edamame, Miso,
Egg, Toasted
Sesame and Nori
Strips

Veg Out
Entrée
(Daily
Vegetarian
or VVegan
Option)

Cheesequake

(Overloaded with a
Blend of 5 Cheese
and Tomato Base)

Brick Oven
(Pepperoni,
Deluxe and
Vegetarian
Pizzas are
Offered in
addition to
Feature
Pizza’s)

Cool Foods

No Gluten
Added
Salad Bar
(Fresh
greens &

White Bean &
Rosemary Salad
Romaine Lettuce
Parmesan Cheese
various Roasted Brussel
dressings Cucumber
and Cherry Tomato
toppings Butternut Squash
WUl Bacon Pieces

Y Lemon Dill Tuna
added

Athletic & Wellness Centre Menu
Week 4

(Sept 28 - Oct 2, Oct 26-30, Nov 23-27)

Braised Beef Tips
& Mushroom
Gravy

Creamy Tuscan
Penne

Sun-Dried Tomato
Garlic Parmesan
Sauce

Slow Braised Beef

Tips in a Rich

Mushroom Gravy
Served with Garlic

Garlic Mashed Toast

Potatoes

Roasted Broccoli

with Lemon

Ketchup, Mayo Parmesan
Cheese,

Curried Potato
Chickpeas,
Spinach and
Tomato Wrap
with Vegan Raita

Veggie Shepherds
Pie with Root
Vegetables,
Ground Soy and
Mushroom Gravy

Salad
Smokehouse The Breakfast
Classic Club

(BBQ Chicken.
Sautéed Onions,
Mozzarella, BBQ
Sauce Base)

(Garlic Aioli Base,
Spanish Onions.
Green Pepper,
Banana Pepper
and Scrambled

Egg)

Peri Peri Chicken
Skewers

Smoky Paprika
Roasted Baby
Potatoes

Buttered Green
Beans

Ketchup, Hot
Sauce

Mixed Grain Bowl
with Roasted
Yams, Squash
with Crispy Lentil
and Pumpkin
Seeds

Garden Party
(Plant Based
Mozzarella,,
Spinach,
Mushroom, Bell
Peppers, Diced
Tomato)

Seven Bean Chili with Tortilla Stips
(Served with Sour Cream and Shredded Cheese)

Creamy Curried Quinoa Tabbouleh

Chickpea Salad Spinach
Arugula Feta Cheese
Shaved Romano Boiled Egg
Cucumber Sweet Potato
Fresh Carrots CherryTomato
Sliced Peaches Apple Slices

Roast Zucchini
Chicken Salad

Roasted Beet
Falafel
Egg Salad

We also feature local, organic, cultural themed meals and display cooking stations when possible.

**“No Gluten” items may come into cross-contact with wheat during preparatlon
i please contact the General Manager - Julie Trudeau (jtrude

Tofu & Mushroom
Mixed Greens
Cottage Cheese
Cucumber

Fresh Peppers
Carrots

Diced Tomato
Roasted Broccoli
Egg Salad

- MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY

Oven Roasted
Teriyaki
Salmon

Served with
Jasmine and
Quinoa

Miso Glazed
Bok Choy and
Carrots

Lemon Wedges,
Soy Sauce

Vegan
Meatballs with
Pomodoro
Sauce and
Garlic Toast

Pesto Pass
(Basil Pesto
Base,100%
Canadian
Mozzarella,
Chicken,
Spinach and
Onion)

Coleslaw

Spring Mix
Cheddar Cheese
Cherry Tomato
Cauliflower
Sliced Peppers
Edamame
Craisins
Chicken Salad

* ARAMARK at Branksome Hall is proud to serve a variety of freshly prepared entrées on a daily basis including two daily soups, a variety of
condiments and side options as well as specialty salads prepared by our skilled chefs.
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