
Mixed Berry Baked Oats
Tropical  Mango chia pudding

Greek yogurt  & f ixin ’s

8-minute Farm Eggs

Seasonal  Fresh Fruit

Breakfast  Breads & Spreads

T U E S D A Y  B R E A K F A S T
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Southern Spread
Herb smothered rot isserie  chicken with braised mushrooms

Sweet  Potato Mash

Roasted squash & Zucchini

Mixed greens salad

Texas Cornbread (GF)

Welcome Dessert :  Apple-Pear Brown Betty a la mode

M O N D A Y  D I N N E R

A F T E R N O O N  D E L I G H T S :
S N A C K  D I S P L A Y  S E R V E D  D A I L Y

Charcuterie  & Art isanal  Cheese Board
Dip Trio :  Garl ic  Hummus,  Spinach Dip & Guacamole

Crudités  with Assorted GF Crackers & Tort i l la Chips

Seasonal  Fresh Fruit  & Stone Fruit  with Nut Butter

Snack Mixes ,  Power Bars & Grab-and-Go Offerings

Sel tzers  & Iced Tea Refreshers



+

W E D N E S D A Y  B R E A K F A S T

Cowgirl  Sweet  Potato Porridge (V)
Roasted apples & pears

Greek yogurt  & f ixin ’s

Scrambled Farm Eggs

Assorted Fresh Fruit

Breakfast  Breads & Spreads

True Texas BBQ
Smoked Brisket  with Wil ton’s  homemade BBQ sauce

Garlic  green beans

German potato salad

Avocado coleslaw

Garlic  Cheddar Biscuits  (GF)

Local  Lost  Roads Peanut Butter  Pie  (GF)

T U E S D A Y  D I N N E R
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Create your own Goddess Bowl
Teriyaki  Turkey

Zesty Quinoa st ir  fry

Bel l  peppers & fresh vegetables

Sesame Chopped Salad

T U E S D A Y  L U N C H
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W E D N E S D A Y  S U P P E R
Create your own burri to bowl
Jackfruit  Tinga

Cilantro-Lime rice

Borracho Black Beans

Roasted Rajas Peppers

Shredded let tuce ,  cheese ,  & avocado-tomati l lo  salsa

Guacamole & Corn chips

Dessert :  Chocovocado Mousse with raspberries

Sonoma Chicken Salad or Waldorf  Chickpea Salad
Sandwich toppings :  fresh tomato ,  le t tuce ,  

s l iced cucumber ,  sprouts

Assorted Tort i l las & Breads (GF)

Homemade B&B pickles

Mixed greens salad

Kett le -s tyle  chips

W E D N E S D A Y  L U N C H

The Powerbowl:  marinated quinoa st ir  fr ied 

with greens & topped with avocado

Sunny side farm eggs

Greek yogurt  & f ixin ’s

Assorted Fresh Fruit

Breakfast  Breads & Spreads

T H U R S D A Y  B R E A K F A S T
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Everything But  the . . .Fri t tata 
Apple Chicken sausage 

Texas Waff les  with syrup & butter  (GF)

Avocado Toast  Crost ini ’s

Seasonal  offerings

Cowgirl  Lemonade Punch

F R I D A Y  F A R E W E L L  B R U N C H

T H U R S D A Y  D I N N E R
Baked Greek Chicken:  gri l led art ichokes ,  mixed ol ives &

sundried tomatoes

Steamed Basmati  Rice 

Seasonal  Mixed Salad

Olio Crusty Bread (GF)

Baked S ’mores (V options)

Homemade Tomato basi l  soup
Garden pesto cheesy bread

Classic  Caesar Salad

Devil ish eggs

Mixed Greens Salad

T H U R S D A Y  L U N C H


