FELLOWSHIP SQUARE MONTH-AT-A-GLANCE MENU - AUGUST 2026

SUNDAY

MONDAY

TUESDAY

WEDNESDAY

THURSDAY

FRIDAY

SATURDAY

30 Cream of Asparagus

31 Shrimp & Andouille Chowder

Roast Turkey with Stuffing
Fried Catfish
Roast Beef Au Jus
Cheese Strada

Baked Sweet Potato
Buttered Broccoli
Brown Sugar Glazed Carrots

Apple Pie

Chef's Special
Shrimp Basket
Roast Chicken Thighs

Grilled Veggie California Burger

Sweet Potato & Cauliflower Salad

Butter Peas
Glazed Carrots

Ice Cream Sandwich

DINING ROOM HOURS:
Sunday: 11am to 3pm
Monday — Saturday
Lunch: 11:30am — 2 pm
Dinner — 4pm — 7pm

BISTRO HOURS:
Sunday: 7am — 12pm
Brunch — 10am — 12pm
Monday — Saturday
Breakfast: 7am — 11am
Lunch/Dinner: 11lam — 7pm

MENU ITEMS AVAILABLE EVERY DAY:

SOUP: Vegetable

SALADS: Gelatin Salad, Tossed Salad with Dressing, Cottage Cheese,

Mashed potatoes, Potato du Jour

ENTREES: Veggie Burger, Grilled Chicken Breast, Grilled Cheese
Sandwich, Cheese omelet or Scrambled Eggs w/Toast, Home Fries,

Bacon or Sausage Patties.
GLUTEN FREE: Gluten Free Bread

FLAVOR OF THE MONTH: PECAN PRALINES AND CREAM
DESSERT: Fresh fruit in place of dessert upon request.

DELIVERY TIMES:
Monday - Saturday:
Lunch: 12:00pm, 1:00pm,
Dinner: 4:00pm, 5:00 pm or 6:00 pm
Sunday: 12:00pm, 1:00pm or
2:00pm
Times are subject to change
depending on the number of meals
placed for delivery.
CONTACT NUMBER FOR
DELIVERY:
520-731-6680

1 Lemon Chicken Orzo Soup

Braised Roast Beef
Roast Chicken
Kielbasa w/ Kraut
Mediterranean Veggie Wrap

Garlic Thyme Mash
Mixed Vegetables
Beets with Butter

Cherry Pie

2 Beef Minestrone Soup

3 Tomato Basil Soup

4 Taco Soup

5 Chicken, Egg of Lemon Soup

6 Potato Cheese Soup

7 Popeye Potato Soup

8 Chicken Alfredo Soup

Catfish St. James
Roast Pork Loin
Chicken Cordon Blue
Grilled Spinach w/Feta
Sandwich

Chef's Special
Corn Beef Reuben
Cornish Hen
Tuna Salad Wrap

Beef Soft Tacos
Beer Battered Fish Tacos
Veggie Chorizo Quesadilla
Bean & Cheese Burrito

Stuffed Tomatoes with Rice & Beef
Roasted Pork Chops w/ Onion &
Peppers
Gyro Wrap & Tzatziki Sauce
Chef's Special

Baked Whitefish
Chili Dogs
Chicken Fried Steak
Tomato Avocado Melt

Baked Potato

Chef's Special
Crabcakes w/ Hollandaise
Beef Stew with Biscuit
Salad Bar / Dine In Only

Butter n Cream Mashed Potato

Peppers n Sausage on a Bun
Marinated Beef Brisket
BBQ Chicken
Grilled Veggie Sandwich

Au Gratin Potatoes

Potato Pancakes Garhcl\z\iglég;i;eg zssbfgsatoes SE?;S%E;? Greek Potato Salad (no Mayo) Buttered Carrots Green Peas Roasted Broccoli & Cauliflower
Cauliflower with Cheese A Sg h G B /B Roasted Broccoli w/ Dill & Butter Sugar Snap Peas Buttered Carrots Mixed Vegetables
Sweet Corn w/ Butter & Dill com squas een beans w/ bacon String Beans w/ Garlic & Onion
Assorted Desserts Apple Crisp Cookies
Blueberry Pie Assorted Desserts Churro Baklava w/ Ice Cream
9 Mushroom Medley Soup 10 Sweet Potato Soup 11 Tortilla Chicken Soup 12 Creamy Roasted Red Pepper Soup 13 White Bean & Ham Cabbage 14 Shrimp Gumbo Soup 15 Beef Noodle Soup
. Gyro Wrap , .
Roast Pork with Applesauce Chef's Special - " Meat Lasagna Baked Whitefish Chef's Special - :
Shrimp Scampi ; . Chicken Fajita . . . ; Roast Beef Au Jus Fried Chicken
; Hot Pastrami Sandwich : Chicken Athenian (Roast Chicken) Roast Chicken > \
Chicken Parmesan . . Turkey Salad Sandwich ) . ; Fish n Chibs Crab Cakes
. . . White Fish Supreme . Spinach & Feta Melt w/ Sweet Potato Quiche Lorraine ~11p .
Malibu Burger with Grilled Grilled Chicken & Strawb Cobb BBQ Beef Sandwich Fries Black B Cheddar B Salad Bar / Dine In Only Braised Pork Chops
Onions e 1c enSala draw erty Lo California Burrito ack bean Lheddar burger Cheese Ravioli
ioh Ri Basmati Rice Garlic Thyme Mashed Potato Roast Potatoes
Baked Potato Rosemary Roasted Potatoes Spanish Rice Sauteed Spinach & Onions with Herbs Buttered Broccoli Mixed Vegetables Cheddar Mash
Zucchini Medley . Steamed Carrots w/ Maple . . Sauteed Spinach Country Green Beans
Sauteed Spinach String Beans Elote C Cauliflower w/ Butter Beets with Butter auteed spimac Fried Ok
auteed Spinac Mixed Vegetables ote Corn Tie Ta
Forest Pie Assorted Desserts Peach Cobbler Pear Cake Cherry Fie Fruit & Granola Parfait Ice Cream Sandwich
16 Corn Chowder 17 Chicken Gnocchi Soup 18 Street Corn Soup 19 Beef & Onion Soup w/Gruyere 20 Creamy Tortellini Soup 21 New England Clam Chowder 22 Cheddar Broccoli Soup
Baked Salmon . ) i i ) ) Chef's Special _ _
Braised Tri Tip Chef's Special Baé(eegfgz}ft};en Skepsti (Greek Quesadilla) Braised Cube Steak W/_Mu_shroom Beef Stroganoff Over Noodles Chicken Fricassee
Chicken Cordon Blue _ Meatloaf _ Crab Salad Athenian Chicken Herb Crusted Wh1tef1sh_ Roasted Herb Chicken Chef Salad
Grilled Spinach w/Feta Chicken Salad Sandwich Spinach O dill Shepherd’s Pie Hot Ham n Cheese Sandwich Salad Bar / Dine In Only Stuffed Peppers
p Malibu Burger Cheddar pinaci uesadilia Roasted Vegetable with Tofu Black Bean Burger Melt Mixed Vegetable Frittata
: Herb Encrusted Roasted Potatoes
Slwvviiztdi?éaﬁ;\g?:: Cheddar Mashed Potatoes 7 fl{_lc_e C/OS OuesFo‘r Turmeric Rice _ Au Gratin Potatoes Steamed Broccoli Lyonnaise Potatoes
As arg us Brussel Sprouts w/ Bacon uce le w 4 éleSO esco Steamed Broccoli w/ Lemon Dill Butter Broccoli Sauteed Hominy Sauteed Spinach & Onions
parag Buttered Carrots oasted Carrots Mixed Vegetables Peas n Carrots Steamed Asparagus
. Chocolate Cake w/ Peanut Butter
Cherry Pie Assorted Desserts Fresas Con Crema (Strawberry Cream) German Chocolate Cake Congo Bars Frosting Yogurt & Fruit Parfait
23 Cream of Asparagus 24 Chili Soup 25 Posole 26 Chicken Gnocchi Soup 27 Beef and Barley Soup 28 Loaded Baked Potato Soup 29 Italian Wedding Soup
Baked Orange Roughy . Roast Faiita Chicken Thigh . . Tri Ti / Mushroom Sauce Chef’'s Special Salisbury Steak
Stuffed Chicken w/ Gruyere & LBBO g Igcl_{en .%la co S ;l ad g Spagélettl BPologne_s%xg/ Garélc Bread ' I%Ym ;1 Rough 4 Crab Cakes Shrimp Burger
Prosciutto 1ver n1ons . . [1mp asta with Pesto auce . g gy BBQ Pork Ribs Ham Steak with Pineapple
Roast Au Jus Whitefish Supreme Baked White Fish Chicken Parmesan Sanduvich Chicken Cordon Blue Salad Bar / Dine In Only Spinach Feta Quiche
. i Penne Del Sol i i i E lant Parmesan
Egg Salad Croissant Egg Salad Sandwich Spanakopita (Spinach Pie) ggp
; ; Baked Potato Garlic Thyme Mash
Spanish Rice Roasted Herb Potatoes
Baked Potato Mashed Potgtoes D Chedda; Mash : ; Green Beans with Bacon Asparagus
String B /P &B Buttered Cauliflower Brussel Sprouts Roasted Zucchini and Squash Steamed Broccoli w/Butter/Dill Roasted Caulifl Cut C
1ng ea;ﬁé’é’i O}?rI:l acon Sweet Corn Sauteed Garden Vegetables String Beans with Corn, Onion Roasted Squash & Zucchini oasted Laultlower ut Lom
Pineapple Delite Baklava

Lemon Meringue

Assorted Desserts

Pineapple Nut Cake

Rice Pudding

Dutch Apple Pie




