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From:  Commandant of the Marine Corps

To:    Distribution List

Subj:  MARINE CORPS WEST COAST REGIONAL MASTER MENU

Ref:   (a) MCO P10110.17

       (b) MCO P10110.42

       (c) MCO P10110.14

       (d) MCP P10110.34

       (e) Regional Garrison Mess Contract (West Coast)

Encl:  (1) General Instructions

       (2) Standard Menus

       (3) 28 Day Cyclic Menus

       (4) Holiday Menus

       (5) Special Menus

1. References (a) through (e) establish the parameters for menu development in order to provide a menu that is cost effective and provides nutritious and acceptable meals for the patrons.

2. Enclosures (1) through (5) contain the proposed Master Menu for the Regional Garrison Mess Contract (West Coast) for the period 1 May 2003 through 30 September 2004.

3.
Point of contact for additional information is the contracting Officer, Camp Pendleton, DSN 365-3368 or commercial (760)725-3368.

MASTER MENU FOR 1 OCTOBER 2003 – 30 SEPTEMBER 2004

1. Introduction.  The planning of this 28 day cyclic menu is based on nutrition standards directed by the Surgeon General in NAVMEDCOMINST 10110.1, authorized food items listed in the Federal Supply Catalog Stock List, C8900-SL and the Prime Vendor Catalog.  It is also based on preparation instructions in the Armed Forces Recipes Service, MCO P10110.42, menu standards listed in MCO P10110.17, Chapter 3, prices contained in the Federal Supply Catalog Price List, C8900-PL and prices listed in the Prime Vendor System.  


a.  General.

(1) Menus planned for weekdays, weekends, or special occasions and holidays will adhere to the standards.


(2) Menus do not reappear at regular and identical days of the week, thus avoiding menu monotony.


(3) This menu will provide variety and contrast in texture, flavor and color.


(4) Low fat (1%) milk will be the primary milk served.  In addition, skim milk and low fat (1%) chocolate milk will be made available.


(5) Ground turkey will be substituted for ground beef to the fullest extent possible, with the exception of meat loaf. Ground turkey content will not exceed 10% fat content.


(6) Canned fruits will be packed in juice or light syrup and will be served with the fruit.


(7) Requests for changes or substitutions must be forwarded to the Regional COR (RCOR) via local ACOR. Additions to the master menu are to be made at the discretion of the mess hall manager.


b.  Routine Menu Planning.  The objective of routine menu planning is to form a basis for food buying and production.  Ideally, it brings to customers a variety of nutrients and appealing selections.  To help with planning, it is advisable to consider groups of similar products.  The United States Department of Agriculture (USDA) “Food Guide Pyramid” represents the five food groups that provide the foundation for menu planning.  The broad groups are designed on the basis of similar nutritional adequacy of localized menus and can be assured by adjusting within the framework of the basic food groups.  It is then the responsibility of the patrons to make appropriate decisions as to what they will eat.  Application of the Marine Corps minimum menu standards will help food service managers meet their responsibility.

c.  Special Menu Planning.  Special menu planning for individual dietary requirements is the responsibility of the customer and not the food service management.  Special menu demands can be met based on selections available on the Master Menu.

d.  Breakfast (Excluding Fast Food).

(1) A choice of cereals, including one hot and four

    assorted dry cereals will be offered daily.  One

    of the four cold cereals will be fortified with

    folic acid, calcium and iron.



(2) Eggs to order, including omelets and hard cooked




  eggs will be offered daily.  For scrambled eggs and




  omelets, use frozen ready-to-use eggs.  Low




  cholesterol eggs should be offered upon request.


(3) Mess Halls 569 San Diego and 31611, 520430 Camp 

    
Pendleton may offer scrambled and hard cooked eggs            

    
for students and recruits.  Scrambled egg portion 

        
size for recruit personnel only is 2/3 cup, vice   

  



1/3 cup.



(4) Low fat cream cheese will be offered whenever



    bagels are served.



(5) A Breakfast Fitness Bar will be offered daily in




  addition to the regular breakfast.


e.  Lunch and Dinner (Excluding Fast Food).


(1) Two entrée choices will be offered to every       

            patron.


(2) One or more appropriate sauces or gravies will be



  planned to accompany the entrees.


(3) A choice of potato and/or potato substitute will



  be offered at each meal to compliment the entrees.



  The exceptions are meals that already contain



  pasta, rice, or potatoes; such as Lasagna and



  Chicken Vega.



(4) A selection of not less than three sliced breads



  and a selection of dinner rolls, muffins or

  biscuits will be offered at each meal.  The sliced
  breads will include white, rye and whole wheat

  breads.                                                                                                             




(5) The same dessert choices will be offered for Lunch



  and Dinner.  For Breakfast/Brunch, Dinner/Brunch



  pastries will also be served. 


(6) Tartar sauce and cocktail sauce will be served



  with all seafood entrees.

(7) Appropriate condiments will be made available for


  special meals, such as soy sauce, steak sauce, and


  hot sauce.

(8) A minimum of two fresh fruits will be offered


  daily for lunch, dinner, and dinner/brunch. 


f.  Breakfast/Brunch (Excluding Fast Food).


(1) Brunch meals will be served on weekends and



  holidays.  The menus consist of Breakfast and Lunch



  food items for the entire meal period. 





(2) The standard Fitness Bar and standard Salad Bar



  menus will be offered in addition to the regular



  Breakfast/Brunch meal.


(3) The standard menu for the Breakfast/Brunch meal is



  listed in enclosure (2) and will be utilized, as



  needed, for days when brunch meals are not listed



  in the 28 day cycle menu.


g.  Dinner/Brunch (Excluding Fast Food).  The minimum daily menu standards for the Dinner meal will be offered during the Dinner/Brunch meals.


h.  Fast Food Eat-In and Take-Out.

(1) Fast Food Eat-In and Take-Out meals will be served

every day for all meals(includes Breakfast, Lunch, Dinner, Breakfast/Brunch and Dinner/Brunch).




(2) Soups and salads will be offered daily.  Soups and



    salads offered for eat-in/take out as well.



(3) The standard menus for the Fast Food Eat-In and



    Take-Out services are listed in enclosure (2).



(4) Patrons will utilize the main line Standard Salad



    Bar; facilities with segregated fast food eating



    areas will provide the Standard Salad



    Bar/Specialty Bar menu per enclosure (2).

(5) Appropriate paper gear will be provided for all take out service to include standard beverage/self-serve bars. 


i.  Salad Bars.


(1) Salads increase the variety, acceptability and

    nutritional content of the meal.  Salad bars are

    available to add extra fiber and nutrient to the

    meal.  The success of the salad bar depends

    largely on the manner in which the salads are

    prepared and presented for consumption.  


(2) The Salad Bar menu presented in enclosure (2)


    provides a contrast of color, texture and flavor,


    and will be the minimum items offered to the


    patrons.  A minimum of three prepared salads and


    four dressings will be offered on the main and


    fast food lines.  At least one of these dressings


    will be reduce fat dressing.  The same


    selection of salads is to be served for Lunch,


    Dinner, Breakfast/Brunch and Dinner/Brunch.


    Additionally, the required support condiments and


    dressings will be offered on the Fast Food serving


    line.


(3) The time and effort that is required to pre-plan



 and market an attractive, variety-packed salad and



 fruit bar will make your mess hall a popular one



 with Marines and Sailors.  Management and



 marketing of the Salad and Breakfast Fitness Bar



 is the responsibility of all food service



 personnel.  Utilize available resources to market



 the concept in order for patrons to have a greater



 selection of low calorie, low fat or fat free, low



 sodium, high fiber, vitamin and mineral packed



 foods.


j.  Beverage/Self Serve Menu.  All menu items will be provided for all dine in and take out meals.  These include low fat milk (1%), chocolate milk (1%), skim milk, carbonated beverages, (one of which will be diet and one of which will be uncola), three fruit juices, coffee (both regular and decaf), cocoa, and hot and cold tea.  Two, 100% pure fruit juices, (high in vitamin C, one of which will be orange) will be offered daily at all breakfast meals.  Juice aides, drinks and fruit juice blends will not be substituted for 100% juice. See enclosure (2).

k.  Box Lunch (Flight) Menu.  The Box Lunch (flight) menu is included in this Menu for use in preparing standard suitable meals for personnel who cannot possibly be fed a hot meal in the mess hall because of the nature of the performance of their official duties.  This type of meal may be served in lieu of Breakfast, Lunch, or Dinner, however, this type of feeding is not recommended, as it is the least desirable way to subsist our Marines and Sailors. Box menus are listed in enclosure (2).

l.  Mid Ration Menu.  For those facilities offering mid rations, utilize the standard Mid Ration Menu as contained in enclosure (2).  Applicable meal prices will be same as dinner meal whenever mid ration menu is served.


m.  Specialty Bar Menus.  Specialty bars will be offered for Lunch and Dinner, Monday – Friday on a daily rotational basis.  At mess halls where adequate hot bars are available the pasta bar menu will be offered in addition to the rotational specialty bar menu for Lunch and Dinner, Monday - Friday.  See enclosure (2) for other Specialty Bar menus and rotation.

n.  Holiday Menus.  Holiday Menus will include Navy Birthday, Marine Corps Birthday, Thanksgiving, and Christmas.  Menus are provided in enclosure (4).

o.  Special Menus.  The Commanding General, Marine Corps Base (Food Service Officer) may authorize commands to modify the menu to provide a special menu (i.e., Independence Day, New Year’s Day, Martin Luther King’s Birthday) if desired.  For suggested menus, see 

enclosure (5). 

p.   Holidays Falling on Weekdays. 

(1) For Navy Birthday and Marine Corps Birthday, menus may be changed to Brunch meals at the discretion of the Base Food Service Office.


(2) For all other federal holidays falling on weekdays, brunch meals will be served unless otherwise approved by the Base Food Service Officer.  The dinner menu or designated special menu will be served as the dinner/brunch meal on these holidays.


(3) Proper notification must be coordinated with the Food Service Officer and Contracting Officer’s Representative (COR) via the local Food Service Office and Assistant Contracting Officer (ACOR) prior to closing of the mess hall.


q.  Field Feeding.  This category is subject to the same controls as garrison feeding and NAVMED  P5010-9 Ch. 9.  Block signatures are authorized to support field feeding.  The Standard Field Supplement Menu as listed in enclosure (2) will be provided for all vatted meals.  Main entrée items will be provided as identified in the regular 28-day cycle menu.


r.  Recreational Rations (Military Field Meets).  Contractor provided subsistence and/or the facility and its staff to support unit picnics or parties is not authorized.  Official unit recreational events such as Military Field Meets, Family Day, Open House and Military Appreciation Day may be supported by serving a meal and authorized only when approval is granted by the local ACOR/Food Service Officer provided that:

(1) The meal replaces the normal Lunch or Dinner meal.



(2) The menu will be in compliance with the Regional



    Garrison Master Menu, enclosure (2).


(3) Subsistence is procured from an authorized source.

(4) The mess hall is provided all essential data such

    as date, time, location, subsistence support

    required, and a breakdown by category of personnel

    to be supported (to include officers, enlisted

    personnel and civilian guests).


(5) Signature headcount procedures are established and


    followed to include the collection of applicable

  
    meal rates.   

s.  Breakfast Fitness Bar.  The self-service breakfast is designed to offer the patron an alternative to the standard Breakfast meal while lowering sodium, fat and cholesterol.  Food selected from the Breakfast Fitness Bar can keep food intake within the 500 calories per meal concept.  Breakfast Fitness Bar food choices provide vitamins, minerals and fiber and complex carbohydrates, which are essential to health, fitness and readiness.  Other benefits to the concept include bringing together self-service items on the serving lines; it facilitates flexible service for the patron, and meets a health demand appealing to the fitness-conscious patron.  The Fitness Bar will be offered utilizing existing salad bars and offer all items listed in enclosure (2), standard Fitness Bar Menu.

t.   Hot/Cold Beverage Support.  Hot and Cold beverage support may be provided for all military personnel during extreme climatic conditions.  Standard requests will be submitted to ACOR/Food Service Office for validation and processing.


u.   Fruit Support.  Fruit support may be provided to support military personnel performing conditioning hikes only at Marine Corps Recruit Depots, Schools of Infantry/Marine Combat Training, Weapons Field Training Battalion, and Mountain Warfare Training Center commands.  Standard requests will be submitted to ACOR/Food Service Office for validation and processing.

v.   Ice Cream Bars.  Soft serve, bulk serve or individual servings will be provided for lunch, dinner, Breakfast/Brunch, Dinner/Brunch meals as provided in enclosure (2).

w.   Utility Outage Menu.  In the event of power/utility outage interruptions efforts should be made to provide regular meal service if possible.  Notify Base/Station Food Service and ACOR as soon as possible as to situation relating to utility outage.  Standard utility outage menus provided in enclosure (2) will be served to the fullest extent possible when applicable.

1.
Any requested standing change (addition/deletion) from items contained in this Master Menu must be forwarded to the Headquarters Marine Corps Contracting Officer Representative (HQMC COR) via respective ACOR and RCOR for approval.


2.
Applicable manufactured prepared products may be substituted in place of Armed Forces Recipe Service (AFRS) products.  Manufacturer’s cooking instructions must be adhered to when preparing products.
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	STANDARD BEVERAGE/SELF-SERVE MENU

	
	
	
	
	
	

	ITEM
	
	CALORIES
	RECIPE

NUMBER
	PORTION

SIZE
	REFER TO

NOTE(S)

	Assorted Dry Cereal
	
	87
	MFR
	1 Each
	1, 4

	Hot Syrup
	
	100
	MFR
	2 Each
	4

	White Bread
	
	150
	MFR
	2 Slices
	5

	Whole Wheat Bread
	
	140
	MFR
	2 Slices
	5

	Rye Bread
	
	110
	MFR
	2 Slices
	5

	English Muffins
	
	288
	MFR
	1 Muffin
	4

	Butter
	
	35
	MFR
	SS
	5

	Jelly
	
	60
	MFR
	SS
	5

	Jam
	
	55
	MFR
	SS
	5

	Peanut Butter
	
	85
	MFR
	SS
	5

	Hot Coffee
	
	0
	C-3
	8 oz
	3

	Hot Tea
	
	4
	MFR
	SS
	3

	Hot Cocoa
	
	150
	MFR
	SS
	3

	Chilled White Milk, 1%
	
	130
	MFR
	8 oz
	3

	Chilled Chocolate Milk, 1%
	
	160
	MFR
	8 oz
	3

	Chilled Skim Milk
	
	
	MFR
	8oz
	3

	Assorted Carbonated Beverages
	
	N/A
	MFR
	10 oz
	3

	Assorted Fruit Juices
	
	98
	MFR
	10 oz
	2

	Cocktail Sauce
	
	
	MFR
	SS
	7

	BBQ Sauce
	
	
	MFR
	SS
	6

	Catsup
	
	
	MFR
	SS
	6

	Mustard
	
	
	MFR
	SS
	6

	Pickle Relish
	
	
	MFR
	SS
	6

	Salad Dressing
	
	
	MFR
	SS
	6

	Hot Sauce
	
	
	MFR
	SS
	6

	Steak Sauce
	
	
	MFR
	SS
	6

	Soy Sauce
	
	
	MFR
	SS
	6

	Sweet and Sour Sauce
	
	
	MFR
	SS
	6

	Honey
	
	
	MFR
	SS
	4

	Tartar Sauce
	
	
	MFR
	SS
	7

	Salt
	
	
	MFR
	SS
	5

	Sugar
	
	
	MFR
	SS
	5

	Creamer
	
	
	MFR
	SS
	5

	Pepper
	
	
	MFR
	SS
	5

	Asst. Yogurt, Free or Light 
	
	
	MFR
	1 Each
	5

	
	
	
	
	
	

	
	
	
	
	
	

	Notes:
	
	
	
	
	

	 1.  Reference G.G., page 2, paragraph d (1) is applicable whenever cold cereals are served.

	 2.  Reference General Guideline (G.G.), page 5, paragraph j, is applicable whenever fruit juices are served.

	 3.  Reference General Guideline (G.G.), page 5, paragraph j, is applicable whenever beverages are served.

	 4.   Served for Breakfast and Breakfast Brunch meals only.

	 5.   Served for all meals.
	
	
	
	
	

	 6.   Served for all meals, except breakfast.

	 7.   Served when seafood is a Mainline/ Fast Foodline entrée.

	
	
	
	
	
	


	STANDARD UTILITY OUTAGE MENU

	BREAKFAST PERIOD
	
	
	
	
	

	ITEM
	
	CALORIES
	RECIPE

NUMBER
	PORTION

SIZE
	REFER TO

NOTE(S)

	Sliced Seasonal Melons
	
	35
	MFR
	1/4 Slice
	1, 4

	Assorted Fresh Fruit
	
	Various
	A-7
	1 EACH
	1

	Yogurt (Assorted - Low fat or Fat Free)
	
	150
	MFR
	1 Each
	

	Low fat Cottage Cheese
	
	60
	MFR
	1/4 Cup
	 

	Raisin Bread
	
	
	MFR
	
	2

	Croissants
	
	
	MFR
	
	2

	Bran Muffins
	
	200
	D-28
	1 Each
	2

	Bagels
	
	150
	D-13
	1 Each
	2, 6

	Blueberry Muffins
	
	210
	D-29-1
	1 Each
	2

	Fruit,  canned (Light Syrup Cnd)
	
	75
	MFR
	1/2 Cup
	4

	
	
	
	
	
	

	Notes:
	
	
	
	
	

	**  To fullest extent possible, utilize standard beverage and self service bar menu as listed in enclosure (2).

	
	
	
	
	
	

	1.  Manager's Choice 4 out of 7 fresh fruits will be served, one of which will be seasonal sliced melons. 

	2.  Manager's Choice 3 out of  5 specialty breads.

	3.  Appropriately set-up and display the "Breakfast Fitness Bar" utilizing the salad bar in the self-service area.  Care should be taken to ensure that the foods and the manner in which they are set up provide good eye appeal.

	4.  Fresh fruit should be neatly arranged together, not placed in individual serving dishes.  Canned fruits should be placed in quarter inserts, one-third inserts or crocks and appropriately garnished.

	5.  Continuous replenishment of selections is critical for an effective, well balanced, eye appealing serving line.

	6.   Reference G.G., page 2, paragraph d. (3) is applicable whenever bagels are served.


	STANDARD UTILITY OUTAGE MENU

	LUNCH AND DINNER PERIOD
	
	
	
	
	

	ITEM
	
	CALORIES
	RECIPE

NUMBER
	PORTION

SIZE
	REFER TO

NOTE(S)

	Bologna, Thinly Sliced
	
	287
	MFR
	3 ounces
	1,2,3,4

	Salami, Thinly Sliced
	
	236
	MFR
	3 ounces
	1,2,3,4

	Ham, Pullman, Thinly Sliced
	
	185
	MFR
	3 ounces
	1,2,3,4

	Smoked Ham, Thinly Sliced
	
	N/A
	MFR
	3 ounces
	1,2,3,4

	Turkey, Thinly Sliced
	
	200
	MFR
	3 ounces
	1,2,3,4

	Roast Beef, Thinly Sliced
	
	256
	MFR
	3 ounces
	1,2,3,4

	Egg Salad Mix (Sandwich)
	
	N/A
	N-10
	1 each
	1,2

	Tuna Salad Mix (Sandwich)
	
	449
	N-15
	1 each
	1,2

	Cheese, American, Sliced
	
	106
	MFR
	1 slice
	

	Cheese, Provolone, Sliced
	
	100
	MFR
	1 slice
	

	Cheese, Swiss, Sliced
	
	107
	MFR
	1 slice
	

	Bread, Wheat, Sliced
	
	5
	MFR
	2 slices
	5

	Bread, Rye, Sliced
	
	8
	MFR
	2 slices
	5

	Bread, Sour Dough Rolls
	
	Varies 
	MFR
	2 slices
	5

	Bread, Sub Rolls
	
	Varies 
	MFR
	1 roll
	5

	Hamburger Buns, White
	
	Varies 
	MFR
	1 bun
	5

	Pita Bread
	
	
	
	
	5

	Lettuce Leafs, Small
	
	3
	MFR
	1 leaf
	6

	Lettuce, Shredded
	
	Varies 
	MFR
	4 ounces
	6

	Tomatoes, Thinly Sliced
	
	95
	MFR
	2 slices
	6

	Onions, Dry, Thinly Sliced
	
	15
	MFR
	2 slices
	6

	Pickles, Dill, Sliced
	
	90
	MFR
	3 ounces
	6

	Jalapeno Peppers, Sliced
	
	Varies 
	MFR
	As Required
	6

	Olives, Black/Green Sliced
	
	37
	MFR
	2 Tablespoon
	6

	Bell Peppers, Green/Red Chopped
	
	21
	MFR
	3 strips
	6

	Potato Chips, Regular
	
	Varies 
	MFR
	1 bag
	7

	Potato Chips, Sour Cream
	
	Varies 
	MFR
	1 bag
	7

	Potato Chips, BBQ
	
	Varies 
	MFR
	1 bag
	7

	Potato Chips, Ranch
	
	Varies 
	MFR
	1 bag
	7

	Catsup/Mustard/Salad Dressing
	
	Varies 
	MFR
	1 packet
	

	Oil
	
	Varies 
	MFR
	As Required
	

	Vinegar
	
	Varies 
	MFR
	1 Tablespoon
	

	Oregano
	
	Varies 
	MFR
	As Required
	

	
	
	
	
	
	

	Notes:
	
	
	
	
	

	**  To fullest extent possible, utilize standard beverage-self service, and salad bar menus as listed in enclosure (2).

	**  To fullest extent possible, offer selection of pastry as listed in applicable cycle day master menu enclosure (3).

	
	
	
	
	
	

	1. Patron's choice includes a combination of two (2) sandwiches.

	2. Every effort will be made to make the customer's sandwich to their satisfaction.

	3. All meat items will be sliced as thin as possible, giving 28-32 slices per pound.

	4. A choice of at least four (4) meat items will be served throughout the meal.

	5. A choice of at least four (4) types of bread will be offered throughout the meal.

	6. Minimum required vegetable items.

	7. A choice of at least two (2) types of chips will be offered throughout the meal.


	STANDARD MID RATION MENU

	
	
	
	
	
	

	ITEM
	
	CALORIES
	RECIPE

NUMBER
	PORTION

SIZE
	REFER TO

NOTE(S)

	Hot Cereal 
	
	120
	E-1
	AR
	2

	Fried Eggs to Order
	
	170
	F-7
	2 Eggs
	

	Scrambled Eggs 
	
	105
	F-10
	1/3 Cup
	

	Hard Cooked Eggs
	
	105
	F-4
	2 Eggs
	 

	Assorted Omelets
	
	VAR   
	F-8 (1-12)
	1/3 CUP
	

	Breakfast Meats
	
	
	
	
	5

	Hash Brown Potatoes
	
	207
	MFR
	1/2 Cup
	

	French Toast 
	
	346
	D-22
	2 Slices
	

	Waffles 
	
	220
	MFR
	2 Each
	

	Pancakes 
	
	212
	D-22
	2 Each
	

	Assorted Pastry
	
	
	
	
	1

	Soup of the Day
	
	60
	MFR
	1Cup
	3

	Grilled Hamburgers
	
	493
	N-29-2
	2 Each
	6

	Grilled Frankfurters
	
	445
	N-29-2
	2 Each
	6

	Specialty Sandwich
	
	
	
	
	6,7

	French Fried Potatoes
	
	410
	Q-45
	1 Cup
	

	French Fried Onion Rings
	
	334
	Q-35-1
	3 oz
	

	Turnovers
	
	230
	MFR
	1 Each
	

	Ice Cream
	
	293
	MFR
	1 Each
	8

	
	
	
	
	
	

	Notes:
	
	
	
	
	

	1.  Utilize pastry selections as contained in applicable cycle menu day listed in enclosure (3).  Both Breakfast and Dinner pastries will be offered.

	2.  Hot cereal will consist of Farina, Hominy Grits or Rolled Oats (individual grits and/or oatmeal may be substituted for hot cereal).  Utilize hot cereal as contained in applicable cycle menu day listed in enclosure (3).

	3.  The soup of the day will be the same as listed for Dinner meal.

	4.  The standard fitness bar to include tossed green salad (AFRS; M-47), and beverage self service bars will be provided as listed in enclosure (3). 

	5.  Utilize meat selections as contained in applicable cycle menu day listed in enclosure (3).

	6.  Patron's choice includes two sandwiches from any combination.

	7. One of the following specialty sandwiches will be offered (BLT, egg salad , tuna salad, sloppy joe, or cannon ball). 

	8.  Reference G.G. page 7, paragraph v, is applicable.

	9.  Managers may provide leftover dinner entrees in addition to standard mid-ration meal. 


	STANDARD BREAKFAST BRUNCH MENU

	
	
	
	
	
	

	ITEM
	
	CALORIES
	RECIPE

NUMBER
	PORTION

SIZE
	REFER TO

NOTE(S)

	Hot Cereal 
	
	120
	E-1
	AR
	2

	Fried Eggs to Order
	
	170
	F-7
	2 Eggs
	

	Scrambled Eggs 
	
	105
	F-10
	1/3 Cup
	

	Hard Cooked Eggs
	
	105
	F-4
	2 Eggs
	 

	Assorted Omelets
	
	VAR   
	F-8 (1-12)
	1/3 CUP
	

	Breakfast Meats
	
	
	
	
	5

	Hash Brown Potatoes
	
	207
	MFR
	1/2 Cup
	

	French Toast 
	
	346
	D-22
	2 Slices
	

	Waffles 
	
	220
	MFR
	2 Each
	

	Pancakes 
	
	212
	D-22
	2 Each
	

	Assorted Pastry
	
	
	
	
	1

	Soup of the Day
	
	60
	MFR
	1Cup
	3

	Grilled Hamburgers
	
	493
	N-29-2
	2 Each
	6

	Grilled Frankfurters
	
	445
	N-29-2
	2 Each
	6

	Specialty Sandwich
	
	
	
	
	6,7

	French Fried Potatoes
	
	410
	Q-45
	1 Cup
	

	French Fried Onion Rings
	
	334
	Q-35-1
	3 oz
	

	Turnovers
	
	230
	MFR
	1 Each
	

	Ice Cream
	
	293
	MFR
	1 Each
	8

	
	
	
	
	
	

	Notes:
	
	
	
	
	

	1.  Utilize pastry selections as contained in applicable cycle menu day listed in enclosure (3).  Both Breakfast and Dinner pastries will be offered.

	2.  Hot cereal will consist of Farina, Hominy Grits or Rolled Oats (individual grits and/or oatmeal may be substituted for hot cereal).  Utilize hot cereal as contained in applicable cycle menu day listed in enclosure (3).

	3.  The soup of the day will be the same as listed for Dinner Brunch.

	4.  The salad bar will be the same as lunch, dinner and dinner brunch meals (to include accessory items).

	5.  Utilize meat selections as contained in applicable cycle menu day listed in enclosure (3).

	6.  Patron's choice includes two sandwiches from any combination.

	7. One of the following specialty sandwiches will be offered (BLT, egg salad , tuna salad, sloppy joe, or cannon ball). 

	8.  Reference G.G. page 7, paragraph v, is applicable.


	STANDARD BREAKFAST FAST FOOD/CARRY-OUT MENU

	
	
	
	
	
	
	

	ITEM
	
	CALORIES
	RECIPE

NUMBER
	PORTION

SIZE
	REFER TO

NOTE(S)
	

	Assorted Dry Cereal
	
	87
	MFR
	1 Each
	3
	

	Assorted Fresh Fruit
	
	81
	A-13
	As Required
	1
	

	Assorted Fruit Juices
	
	98
	MFR
	10 oz
	
	

	English Muffins w/Low fat Sausage, Egg, and Cheese 
	
	568
	N-7-3
	2 Sandwich
	2
	

	
	
	
	
	
	
	

	English Muffins w/Turkey Bacon, Egg, and Cheese  
	
	479
	N-7
	2 Sandwich
	2
	

	
	
	
	
	
	
	

	English Muffins w/ham, Egg, and Cheese
	
	560
	N-7-1
	2 Sandwich
	2
	

	
	
	
	
	
	
	

	 Hard cooked eggs.
	
	105
	F-4
	2 Eggs
	
	

	Bagels
	
	
	
	
	4
	

	Low fat Cream Cheese
	
	
	
	
	
	

	Tater Tots
	
	207
	MFR
	1/2 Cup
	
	

	Assorted Turnovers
	
	230
	MFR
	1 Each
	
	

	
	
	
	
	
	
	

	Notes:
	
	
	
	
	
	

	1.  A minimum of two fresh fruits will be offered.

	2.  Patron choices include two sandwiches from any combination.

	3   Reference G.G., page 2, paragraph d (1) is applicable whenever cold cereals are served.

	4.  Reference G.G., page 2, paragraph d. (3) is applicable whenever bagels are served.

	
	
	
	
	
	
	


	STANDARD BREAKFAST BRUNCH  FAST FOOD/CARRY-OUT MENU

	
	
	
	
	
	
	

	ITEM
	
	CALORIES
	RECIPE

NUMBER
	PORTION

SIZE
	REFER TO

NOTE(S)
	

	Assorted Dry Cereal
	
	87
	MFR
	1 Each
	4
	

	Assorted Fresh Fruit 
	
	81
	A-13
	As Required
	1
	

	Assorted Fruit Juices
	
	98
	MFR
	10 oz
	
	

	English Muffins w/Low fat Sausage, Egg, and Cheese 
	
	568
	N-7-3
	2 Sandwich
	2
	

	English Muffins w/Turkey Bacon, Egg, and Cheese  
	
	479
	N-7
	2 Sandwich
	2
	

	English Muffins w/ham, Egg, and Cheese
	
	560
	N-7-1
	2 Sandwich
	2
	

	Hash Brown Potatoes
	
	207
	MFR
	1/2 Cup
	3
	

	Pancake Platter w/ Sausage
	
	
	local
	1 Each
	
	

	Pancake Platter w/ Bacon
	
	
	local
	1 Each
	
	

	Combo Platter w/ Sausage
	
	
	local
	1 Each
	
	

	Combo Platter w/ Bacon
	
	
	local
	1 Each
	
	

	Biscuits
	
	N/A
	D-1
	2 Each
	
	

	Grilled Hamburgers 
	
	445
	N-29-2
	2 Each
	2
	

	Grilled Cheeseburgers 
	
	493
	N-29-2
	2 Each
	2
	

	Grilled Vegetable Burger
	
	
	
	
	2
	

	Grilled Frankfurters 
	
	450
	L-88
	2 Each
	2
	

	French Fried Potatoes
	
	410
	Q-45
	1 Cup
	3
	

	French Fried Onion Rings 
	
	334
	Q-35-1
	3 oz
	3
	

	Assorted Turnovers
	
	230
	MFR
	1 Each
	
	

	Potato Chips 
	
	 
	MFR
	1 Each
	
	

	Corn Chips
	
	
	MFR
	1 Each
	
	

	Hard cooked eggs.
	
	 
	F-4
	2 Eggs
	
	

	Bagels
	
	293
	MFR
	1 Each
	5
	

	Low fat Cream Cheese
	
	 
	MFR
	10 oz
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	Notes:
	
	
	
	
	
	

	1.  A minimum of two fresh fruits will be offered.

	2.  Patron choices include two sandwiches of any combination.

	3.  Patron has choice between French Fried Potatoes, French Fried Onion Rings or Hash Browns.

	4.  Reference G.G., page 2, paragraph d (1) is applicable whenever cold cereals are served.

	5.   Reference G.G., page 2, paragraph d. (3) is applicable whenever bagels are served.

	
	
	
	
	
	
	


	STANDARD LUNCH AND DINNER BRUNCH FAST FOOD/CARRY-OUT MENU

	
	
	
	
	
	

	ITEM
	
	CALORIES
	RECIPE

NUMBER
	PORTION

SIZE
	REFER TO

NOTE(S)

	Grilled Hamburgers 
	
	445
	N-29-2
	1 Sandwich
	1

	Grilled Cheeseburgers 
	
	493
	N-29-2
	1 Sandwich
	1

	Grilled Vegetable Burger
	
	
	
	1 Sandwich
	1

	BBQ Rib Sandwich
	
	307
	MFR
	1 Sandwich
	1

	Grilled Frankfurters 
	
	450
	N-41-1
	1 Each
	1

	Grilled Chili Dogs
	
	
	
	1 Each
	1

	Fishwich 
	
	320
	N-31-1
	1 Each
	1

	Grilled Chicken Sandwich
	
	227
	N-44
	1 Sandwich
	1

	Fishwich w/ Cheese
	
	
	N-32-1
	1 Each
	1

	Italian Submarine Sandwich
	
	823
	N-19-1
	1 Sandwich
	1,2

	French Fried Potatoes 
	 
	410
	Q-45
	1 Cup
	3

	French Fried Onion Rings 
	
	334
	Q-35-1
	3 oz
	3

	Assorted Turnovers
	
	230
	MFR
	1 Each
	

	Potato Chips 
	
	N/A
	MFR
	1 Each
	 

	Corn Chips 
	
	N/A
	MFR
	1 Each
	 

	
	
	
	
	
	

	Notes:
	
	
	
	
	

	1.  Patron choices include two sandwiches of any combination.

	2.  Salad oil and vinegar may be substituted with Italian dressing for Italian Submarine Sandwich .  (N-19-1)

	3.  Patron has choice between French Fried Potatoes and French Fried Onion Rings.

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	


	STANDARD FIELD CHOW SUPPLEMENT MENU

	
	
	
	
	
	

	ITEM
	
	CALORIES
	RECIPE

NUMBER
	PORTION

SIZE
	REFER TO

NOTE(S)

	
	
	
	
	
	

	Assorted  Dry Cereal
	
	
	MFR
	2 Each
	1

	Assorted Fresh Fruit
	
	Various
	A-7
	1 EACH
	

	Tossed Green Salad
	
	380
	
	4 oz
	2

	White Bread
	
	150
	MFR
	2 Slices
	

	Butter
	
	35
	MFR
	2 Each
	

	Hot Syrup, ind.
	
	100
	MFR
	2 Each
	1

	Peanut Butter, ind.
	
	N/A
	N/A
	3 EACH
	

	Jelly, ind.
	
	N/A
	N/A
	3 EACH
	

	Salt, ind.
	
	N/A
	MFR
	2 EACH
	

	Pepper, ind.
	
	N/A
	MFR
	2 EACH
	

	Beverage, 1/2 pt milk
	
	Various
	MFR
	1 EACH
	1

	Beverage, 1/2 pt juice
	
	Various
	MFR
	1 EACH 
	3,4

	Hot Coffee
	
	0
	C-3
	8 oz
	

	Hot Water (for hot cocoa)
	
	0
	
	
	

	Hot Cocoa, Ind.
	
	150
	MFR
	1 Each
	

	Creamer, ind.
	
	N/A
	MFR
	2   Each
	

	Sugar, ind.
	
	N/A
	MFR
	2   Each
	

	Assorted Dressing, ind.
	
	N/A
	MFR
	2   Each
	2

	
	
	
	
	
	

	Notes:
	
	
	
	
	

	1. These items will be served with Breakfast Field Chow.

	2. These items will served with Lunch or Dinner field chow.

	3. Bulk vat juice may be substituted.

	4. Reference General Guideline (G.G.), page 5, paragraph j, is applicable whenever fruit juices are served.


	STANDARD BREAKFAST BOXED MEAL MENUS

	
	
	
	
	
	

	MENU #1
	
	CALORIES
	RECIPE

NUMBER
	PORTION

SIZE
	REFER TO

NOTE(S)

	Asst Dry Cereal, Ind
	
	87
	MFR
	1 EACH
	

	Fresh Fruit
	
	Various
	A-7
	1 EACH
	

	Bagel
	
	
	MFR
	1 EACH
	

	Low fat cream cheese
	
	Various
	MFR
	1 EACH
	

	Low fat Granola Bar
	
	
	
	1 EACH
	

	Salt, Individual
	
	N/A
	MFR
	2 EACH
	

	Pepper, Individual
	
	N/A
	MFR
	2 EACH
	

	Beverage, 1/2 pt milk
	
	Various
	MFR
	1 EACH
	1

	Beverage, 1/2 pt juice
	
	Various
	MFR
	1 EACH 
	2

	Napkins and Plastic ware
	
	N/A
	N/A
	1 PACK
	

	Peanut Butter Crackers, Ind
	
	190
	MFR
	1 Pack
	

	
	
	
	
	
	

	
	
	
	
	
	

	STANDARD BREAKFAST BOXED MEAL MENUS

	
	
	
	
	
	

	MENU #2
	
	CALORIES
	RECIPE

NUMBER
	PORTION

SIZE
	REFER TO

NOTE(S)

	Asst Dry Cereal, Ind
	
	87
	MFR
	1 EACH
	

	Fresh Fruit
	
	Various
	A-7
	1 EACH
	

	Bread, Sliced 
	
	75
	MFR
	2 SLICES
	

	Low fat Granola Bar
	
	
	
	1 EACH
	

	Salt, Individual
	
	N/A
	MFR
	2 EACH
	

	Pepper, Individual
	
	N/A
	MFR
	2 EACH
	

	Turkey Croissant Sandwich
	
	N/A
	N-4-5
	1 EACH
	

	Beverage, 1/2 pt milk
	
	Various
	MFR
	1 EACH
	1

	Beverage, 1/2 pt juice
	
	Various
	MFR
	1 EACH
	2

	Napkins and Plastic ware
	
	N/A
	N/A
	1 PACK
	

	Peanut Butter Crackers, Ind
	
	190
	MFR
	1 Pack
	

	
	
	
	
	
	

	Notes:
	
	
	
	
	

	1.  1% milk only.
	
	
	
	
	

	2. Reference General Guideline (G.G.), page 5, paragraph j, is applicable whenever fruit juices are served.

	3. Menus will alternate every other day.

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	


	STANDARD BOXED MEAL LUNCH/DINNER MENUS

	
	
	
	
	
	

	MENU #1 (Mon & Fri)
	
	CALORIES
	RECIPE

NUMBER
	PORTION

SIZE
	REFER TO

NOTE(S)

	Roast Beef Sandwich
	
	400
	N-4
	1 Each
	1, 4

	Fresh Fruit
	
	Varies
	A-7
	1 Each
	

	Pastry
	
	Varies
	MFR
	1 Each
	4

	Assorted Chips
	
	160
	MFR
	1 Each
	

	Produce Package
	
	Varies
	M-G-2
	1 Pack
	3

	Salt and Pepper, Ind.
	
	N/A
	MFR
	2 Each
	

	Mustards and Salad Dress, Ind.
	
	105
	MFR
	2 Each
	

	Napkins and Plastic ware
	
	N/A
	N/A
	1 Pack
	

	Juice, Individual (1/2 pt)
	
	110
	MFR
	2 1/2 pt
	5

	Peanut Butter Crackers, Ind
	
	190
	MFR
	1 Pack
	

	
	
	
	
	
	

	Notes:
	
	
	
	
	

	1.  Utilize French rolls for Roast Beef Sandwiches.

	2.  Produce pack will contain lettuce leaves, carrot and celery sticks, olives, and pickles.

	3.  Pastry will consist of cake, muffin, cookies or a fruit turnover.

	4.  Frozen prepared sandwiches or Roast Beef sandwich meals may be purchased through the prime vendor.

	5.  10% juice only.
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	MENU #2 (Tue & Sat)
	
	CALORIES
	RECIPE

NUMBER
	PORTION

SIZE
	REFER TO

NOTE(S)

	Turkey Sandwich
	
	346
	N-4-2
	1 Each
	1, 4

	Fresh Fruit
	
	Varies
	A-7
	1 Each
	

	Pastry
	
	Varies
	MFR
	1 Each
	3

	Assorted Chips
	
	160
	MFR
	1 Each
	

	Produce Package
	
	Varies
	M-G-2
	1 Pack
	2

	Salt and Pepper, Ind.
	
	N/A
	MFR
	2 Each
	

	Mustard and Salad Dress, Ind.
	
	105
	MFR
	2 Each
	

	Napkins and Plastic ware
	
	N/A
	N/A
	1 Pack
	

	Juice, Individual (1/2 pt)
	
	110
	MFR
	2 1/2 pt
	5

	Peanut Butter Crackers, Ind
	
	190
	MFR
	1 Pack
	

	
	
	
	
	
	

	Notes:
	
	
	
	
	

	1.  Utilize French rolls for Turkey Sandwich.

	2.  Produce pack will contain lettuce leaves, carrot and celery sticks, olives and pickles.

	3.  Pastry will consist of cake, muffin, cookies or fruit turnover.

	4.  Frozen prepared sandwiches or Turkey Sandwich meals may be purchased through the prime vendor.

	5.  10% juice only.
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	


	STANDARD BOXED MEAL LUNCH/DINNER MENUS

	
	
	
	
	
	

	MENU #3 (Wed & Sun)
	
	CALORIES
	RECIPE

NUMBER
	PORTION

SIZE
	REFER TO

NOTE(S)

	Submarine Sandwich
	
	847
	N-19-3
	1 Each
	3

	Fresh Fruit
	
	Varies
	A-7
	1 Each
	

	Pastry
	
	Varies
	MFR
	1 Each
	2

	Assorted Chips
	
	160
	MFR
	1 Each
	

	Produce Package
	
	Varies
	M-G-2
	1 Pack
	1

	Salt and Pepper, Ind,
	
	N/A
	MFR
	2 Each
	

	Mustard and Salad Dressing, Ind,
	
	105
	MFR
	2 Each
	

	Napkins and Plastic ware
	
	N/A
	N/A
	1 Pack
	

	Juice, Individual (1/2 pt)
	
	110
	MFR
	2 1/2 pt
	4

	Chesse Crackers, Ind
	
	170
	MFR
	1 Pack
	

	
	
	
	
	
	

	Notes:
	
	
	
	
	

	1.  Produce pack will contain lettuce leaves, carrot and celery sticks, olives, and pickles.

	2.  Pastry will consist of cake, muffin, cookies or a fruit turnover.

	3.  Frozen prepared sandwiches or Submarine sandwich meals may be purchased through the prime vendor.

	4.  10% juice only.
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	MENU #4 (Thu)
	
	CALORIES
	RECIPE

NUMBER
	PORTION

SIZE
	REFER TO

NOTE(S)

	Ham and Cheese Sandwich
	
	360
	N-11-2
	1 Each
	1, 4

	Fresh Fruit
	
	Varies
	A-7
	1 Each
	

	Pastry
	
	Varies
	MFR
	1 Each
	3

	Assorted Chips
	
	160
	MFR
	1 Each
	

	Produce Package
	
	Varies
	M-G-2
	1 Pack
	2

	Salt and Pepper, Ind.
	
	N/A
	MFR
	2 Each
	

	Mustard and Salad Dressing, Ind.
	
	105
	MFR
	2 Each
	

	Napkins and Plastic ware
	
	N/A
	N/A
	1 Pack
	

	Juice, Individual (1/2 pt)
	
	110
	MFR
	2 1/2 pt
	5

	Cheese Crackers, Ind
	
	170
	MFR
	1 Pack
	

	
	
	
	
	
	

	Notes:
	
	
	
	
	

	1.  Utilize French rolls for ham and cheese sandwiches.

	2.  Produce pack will contain lettuce leaves, carrot and celery sticks, olives and pickles.

	3.  Pastry will consist of cake, muffin, cookies or a fruit turnover.

	4.  Frozen prepared sandwiches or Ham and Cheese sandwich meals may be purchased through the prime vendor.

	5.  10% juice only.
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	


	STANDARD RECREATIONAL EVENT MENU

	
	
	
	
	

	ITEM
	CALORIES
	RECIPE

NUMBER
	PORTION

SIZE
	REFER TO

NOTE(S)

	BBQ Ribs 
	534
	L-92
	1 Each
	1,2

	Fried Chicken
	310
	L-155
	1/4 Piece
	1,2

	Hamburger Patties 
	445
	N-29
	1 Each
	1,2

	Frankfurters 
	450
	L-88
	1 Each
	1,2

	Savory Baked Beans
	90
	Q-3-1
	1/2 Cup
	

	Sliced American Cheese
	Varies
	MFR
	2 Slices
	

	Assorted Chips
	160
	MFR
	1 Each
	

	Sliced Tomatoes
	20
	M-G-1
	2 Slices
	

	Sliced/Chopped Onions
	Varies
	M-G-1
	3-4 Slices
	

	Sliced Pickles
	21
	M-G-1
	4 Sticks
	

	Lettuce Leaves
	3
	MFR
	As Required
	

	Hamburger Buns
	Varies
	MFR
	2 Each
	

	Hot Dog Rolls
	Varies
	MFR
	2 Each
	

	Dinner Rolls
	Varies
	MFR
	2 Each
	

	Mustard, Catsup, Salad
	Varies
	MFR
	1 Each
	

	Dressing, Relish, Ind.
	Varies
	MFR
	1 Each
	

	Prepared Salads
	Varies
	MFR
	1/2 Cup
	3

	Salt and Pepper, Ind
	167
	MFR
	2 Each
	

	
	
	
	
	

	Notes:
	
	
	
	

	
	
	
	
	

	1.  Requesting Unit's choice includes a combination of two meat entrees.

	2.  Patron's choice includes: BBQ Rib, Fried Chicken, Hamburger, or Frankfurter. 

	    (Baked chicken available upon request.)  BBQ Ribs & Chicken must be fully cooked prior to leaving the mess hall.  

	3.  Patron's choice includes, 2 prepared salads ( pasta, potato, macaroni, cole slaw or 3-bean salad).

	4.  Caution must be exercised by patrons when serving salads and salad dressings at recreational events.  

	     These items must be properly refrigerated prior to consumption at the event site.

	5.  Procurement of paperware and plastic utensils for recreational events is not authorized with Food Service 

	    O&M funds and is the responsibility of the Command requesting support.


	STANDARD SALAD BAR/ICE CREAM BAR MENU

	
	
	
	

	SALAD BAR
	
	
	

	
	
	
	

	ITEM
	REFER TO NOTE
	ITEM
	REFER TO NOTE

	Assorted Crackers
	
	Prepared Salads
	3

	Bacon Bits
	
	Tossed Green Salad
	

	Broccoli 
	6
	Cherry Tomatoes
	

	Carrot - Sticks, Sliced, or Diced
	
	Assorted Dressing
	4

	Cauliflower 
	6
	Lettuce Leaves
	1

	Celery - Sliced or Diced
	
	Onions, Dry, Sliced
	1

	Shredded Cheese
	
	Sliced Tomatoes 
	1

	Cottage Cheese
	
	Lemon Wedges
	7

	Croutons
	
	Assorted Jello
	

	Cucumbers, Sliced
	6
	
	

	Hard Cooked Eggs, chopped
	
	
	

	Diced Meat, Manager's Choice 
	2
	
	

	Mushrooms
	6
	
	

	Green Olives
	
	
	

	Green Onions, Strips
	6
	
	

	Green Peppers, Diced or sliced
	
	
	

	
	
	
	

	
	
	
	

	ICE CREAM BAR
	
	
	

	
	
	
	

	Soft Ice Cream
	
	
	

	Hard Ice Cream
	
	
	

	Condiments:
	
	
	

	Chopped Mixed Nuts
	5
	
	

	Crushed Cookies
	5
	
	

	Shredded Coconut
	5
	
	

	Chocolate Chips
	5
	
	

	Maraschino Cherries
	5
	
	

	Pineapple Tidbits
	5
	
	

	Chocolate Syrup
	5
	
	

	Strawberry Syrup
	5
	
	

	Butterscotch Syrup
	5
	
	

	Bananas
	5
	
	

	
	
	
	

	Notes:
	
	
	

	1.  Fast Food Eat-In Take-Out Area.
	
	
	

	2.  Diced Meat choices are Ham, Turkey, Chicken, Sausage or Pepperoni.

	3.  Three salads, rotate daily:
	
	 
	

	     One egg/meat salad (may include egg, tuna, chicken, imitation crab or turkey salad)

	     One prepared pasta or potato salad (may include potato, macaroni or pasta salad)

	     One prepared vegetable salad (may include 3-bean salad or cole slaw) 

	4.  Minimum of 4 salad dressings including one reduced fat dressing.

	5.  Ice Cream condiments - required to have 2 out of 3 syrups and three additional condiments.

	6.  Mess Halls 569 San Diego and 31611, 520430 Camp Pendleton may exclude these items.

	7.  Served when Seafood is a Mainline/Fast Foodline entrée.

	
	
	
	

	
	
	
	


	STANDARD FITNESS BAR MENU

	
	
	
	
	
	

	ITEM
	
	CALORIES
	RECIPE

NUMBER
	PORTION

SIZE
	REFER TO

NOTE(S)

	Sliced Seasonal Melons
	
	35
	MFR
	1/4 Slice
	1, 4

	Grapefruit Halves
	
	40
	MFR
	1 HALF
	1, 4

	Apples
	
	85
	MFR
	1 Each
	1, 4

	Oranges
	
	75
	MFR
	1 Each
	1, 4

	Pears
	
	40
	MFR
	1 Each
	1, 4

	Grapes
	
	70
	MFR
	3 oz
	1, 4

	Bananas
	
	85
	MFR
	1 Each
	1, 4

	Yogurt (Assorted - Low fat or Fat Free)
	
	150
	MFR
	1 Each
	

	Low fat Cottage Cheese
	
	60
	MFR
	1/4 Cup
	 

	Raisin Bread
	
	
	MFR
	
	2

	Croissants
	
	
	MFR
	
	2

	Bran Muffins
	
	200
	D-28
	1 Each
	2

	Bagels
	
	150
	D-13
	1 Each
	2, 7

	Blueberry Muffins
	
	210
	D-29-1
	1 Each
	2

	Fruit,  canned (Light Syrup Cnd)
	
	75
	MFR
	1/2 Cup
	4

	Hard Cook eggs (chilled)
	
	130
	F-4
	2 Each
	6

	
	
	
	
	
	

	Notes:
	
	
	
	
	

	1.  Manager's Choice 4 out of 7 fresh fruits will be served, one of which will be seasonal sliced melons. 

	2.  Manager's Choice 3 out of  5 specialty breads.

	3.  Appropriately set-up and display the "Breakfast Fitness Bar" utilizing the salad bar in the self-service area.  Care should be taken to ensure that the foods and the manner in which they are set up provide good eye appeal.

	4.  Fresh fruit should be neatly arranged together, not placed in individual serving dishes.  Canned fruits should be placed in quarter inserts, one-third inserts or crocks and appropriately garnished.

	5.  Continuous replenishment of selections is critical for an effective, well balanced, eye appealing serving line.

	6.  Hard Cooked eggs must be served at 41 degrees or below.

	7.  Reference G.G., page 2, paragraph d. (3) is applicable whenever bagels are served.

	
	
	
	
	
	

	
	
	
	
	
	

	  
	
	
	
	
	


	STANDARD SPECIALTY BAR MENUS

	
	
	
	
	
	

	ITEM
	
	CALORIES
	RECIPE

NUMBER
	PORTION

SIZE
	REFER TO

NOTE(S)

	TACO BAR (Mon & Fri)

	Taco Meat
	
	422
	L-34-1
	2 Each
	1

	Taco Shell
	
	Varies 
	MFR
	2 Each
	

	Soft Shell Tortillas
	
	70
	MFR
	1 Tortilla
	

	Refried Beans
	
	264
	Q-38
	1/2 Cup
	

	Spanish Rice
	
	138
	E-9
	3/4 Cup
	

	Mexican Corn
	
	65
	Q-27-1
	3/4 Cup
	

	Chicken Fajitas
	
	772
	l-43-1
	2 Each
	1

	Burritos
	
	246
	L-21-2
	2 Burritos
	1

	Enchiladas with sauce
	
	523
	L-63
	2 Enchiladas
	1

	Salsa
	
	9
	O-7-1
	2 Tablespoon
	

	Taco Sauce
	
	8
	O-7
	2  Tablespoon
	

	Shredded Lettuce
	
	Varies 
	MFR
	4 Ounces
	

	Shredded Cheese
	
	Varies 
	MFR
	2 Tablespoon
	

	Diced Tomatoes
	
	Varies 
	MFR
	2 Tablespoon
	

	Sour Cream, Reduced fat
	
	31
	M-68
	1 Tablespoon
	

	Chopped Onions
	
	Varies 
	MFR
	1 Ounces
	

	Chopped Jalapenos
	
	Varies 
	MFR
	1 Ounces
	

	PASTA BAR Tues/ (Mon - Fri)

	Assorted Noodles (3 types)
	
	MFR
	MFR
	1 Cup
	2

	Sauteed Onions & Green Peppers
	
	Varies 
	MFR
	1/2 Teaspoon
	2

	Baked Italian Sausage 
	
	Varies 
	L-88_1
	1 Each
	2

	Lasagna
	
	257
	L-25
	9 1/2 Ounces
	2

	Meat Sauce
	
	Varies 
	L-38
	1 Cup
	2

	Cheese Manicotti
	
	
	L-76-1
	2 Each
	2

	Marinara Sauce 
	
	577
	O-4
	1 Cup
	2

	Alfredo Sauce
	
	
	MFR
	1 Cup
	2

	Garlic Bread
	
	Varies 
	D-7
	2 Slices
	2

	
	
	
	
	
	

	DELI BAR (Thurs)

	See Enclosure (2) Deli Bar
	
	
	
	
	

	
	
	
	
	
	

	HOT POTATO BAR (Wed)

	Baked Potatoes
	
	
	
	1 Each
	

	Hot Chili
	
	
	
	2 oz
	

	Cheese Sauce
	
	
	
	2 oz
	

	Low fat Sour Cream
	
	
	MFR
	1 Tbsp
	

	Chives
	
	
	
	1 Tbsp
	

	Whipped Butter
	
	
	
	SS
	

	Bacon Bits
	
	
	MFR
	1 Tbsp
	

	Chopped Broccoli
	
	
	
	2 oz
	

	
	
	
	
	
	

	Notes:
	
	
	
	
	

	
	
	
	
	
	

	1. Taco Bar:  Three main entrees required to be served one will be Tacos the other two main entrees will be a choice of Chicken Fajitas, Burritos, Enchiladas with sauce, the choices will be rotated daily.
Reference General Guideline (G.G.), page 5, paragraph m, is applicable where adequate hot bars are available.

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	


	STANDARD DELI BAR MENU (Thurs)

	
	
	
	
	
	

	ITEM
	
	CALORIES
	RECIPE

NUMBER
	PORTION

SIZE
	REFER TO

NOTE(S)

	Bologna, Thinly Sliced
	
	287
	MFR
	3 ounces
	1,2,3,4

	Salami, Thinly Sliced
	
	236
	MFR
	3 ounces
	1,2,3,4

	Ham, Pullman, Thinly Sliced
	
	185
	MFR
	3 ounces
	1,2,3,4

	Smoked Ham, Thinly Sliced
	
	N/A
	MFR
	3 ounces
	1,2,3,4

	Turkey, Thinly Sliced
	
	200
	MFR
	3 ounces
	1,2,3,4

	Roast Beef, Thinly Sliced
	
	256
	MFR
	3 ounces
	1,2,3,4

	Pastrami, Thinly Sliced
	
	N/A
	MFR
	3 ounces
	1,2,3,4

	Meat Ball Sandwich
	
	N/A
	N-22
	1 each
	1,2,6

	Sloppy Joe Sandwich
	
	N/A
	N-27
	1 each
	1,2,6

	BLT Sandwich
	
	298
	N-1-1
	1 each
	1,2,6

	Egg Salad Mix (Sandwich)
	
	N/A
	N-10
	1 each
	1,2,6

	Tuna Salad Mix (Sandwich)
	
	449
	N-15
	1 each
	1,2,6

	Cheese, American, Sliced
	
	106
	MFR
	1 slice
	

	Cheese, Provolone, Sliced
	
	100
	MFR
	1 slice
	

	Cheese, Swiss, Sliced
	
	107
	MFR
	1 slice
	

	Bread, Wheat, Sliced
	
	5
	MFR
	2 slices
	5

	Bread, Rye, Sliced
	
	8
	MFR
	2 slices
	5

	Bread, Sour Dough Rolls
	
	Varies 
	MFR
	2 slices
	5

	Bread, Sub Rolls
	
	Varies 
	MFR
	1 roll
	5

	Hamburger Buns, White
	
	Varies 
	MFR
	1 bun
	5,6

	Pita Bread
	
	
	
	
	5

	Lettuce Leafs, Small
	
	3
	MFR
	1 leaf
	7

	Lettuce, Shredded
	
	Varies 
	MFR
	4 ounces
	7

	Tomatoes, Thinly Sliced
	
	95
	MFR
	2 slices
	7

	Onions, Dry, Thinly Sliced
	
	15
	MFR
	2 slices
	7

	Pickles, Dill, Sliced
	
	90
	MFR
	3 ounces
	7

	Jalapeno Peppers, Sliced
	
	Varies 
	MFR
	As Required
	7

	Olives, Black/Green Sliced
	
	37
	MFR
	2 Tablespoon
	7

	Bell Peppers, Green/Red Chopped
	
	21
	MFR
	3 strips
	7

	Assorted Chips
	
	Varies 
	MFR
	1 bag
	8

	Catsup/Mustard/Salad Dressing
	
	Varies 
	MFR
	1 packet
	

	Oil
	
	Varies 
	MFR
	As Required
	

	Vinegar
	
	Varies 
	MFR
	1 Tablespoon
	

	Oregano
	
	Varies 
	MFR
	As Required
	

	
	
	
	
	
	

	Notes:
	
	
	
	
	

	1. Patron's choice includes a combination of two (2) sandwiches.

	2. Every effort will be made to make the customer's sandwich to their satisfaction.

	3. All meat items will be sliced as thin as possible, giving 28-32 slices per pound.

	4. A choice of at least four (4) meat items will be served throughout the meal.

	5. A choice of at least four (4) types of bread will be offered throughout the meal.

	6. At least two (2) (BLT, egg, tuna, sloppy joe or meatball) sandwiches will be offered (if sloppy joes are offered,

	white hamburger buns will be offered).

	7. Minimum required vegetable items.

	8. A choice of at least two (2) types of chips will be offered throughout the meal (may include pretzels).

	
	
	
	
	
	

	
	
	
	
	
	


	WARRIOR BREAKFAST MENU

	
	
	
	
	
	

	ITEM
	
	CALORIES
	RECIPE

NUMBER
	PORTION

SIZE
	REFER TO

NOTE(S)

	Assorted Fruit
	
	NA
	AR
	1 each
	

	Assorted Fruit Juices
	
	98
	NA
	8 oz
	2

	Assorted Dry Cereal
	
	NA
	MR
	1 each
	

	Hot Cereal 
	
	120
	E-1
	AR
	1

	Scrambled Eggs
	
	105
	F-10
	2 eggs
	

	Hard Cooked Eggs
	
	64
	F-4
	2 eggs
	

	Western Omelet
	
	304
	F-8-2
	1 omelet
	

	Ham and Cheese Omelet
	
	304
	F-8-2
	1 omelet
	

	Fried Eggs to Order
	
	170
	F-7
	2 eggs
	3

	Grilled Steak
	
	90
	L-7
	4 oz
	4

	Creamed Ground Turkey
	
	211
	L-30
	1/4 cup
	

	Oven Fried Turkey Bacon
	
	68
	L-2-3
	3 slices
	5

	Baked Sausage Links
	
	73
	L-89
	2 each
	5

	Oven Fried Bacon
	
	78
	L-2-3
	3 slices
	5

	Pork Fried Rice
	
	229
	E-7-1
	3/4 cup
	

	Steamed Rice
	
	103
	E-6
	3/4 cup
	

	Hash Brown Triangles
	
	127
	Q-46-2
	1 each
	

	French Toast
	
	90
	D-22
	2 slice
	6

	Waffles
	
	220
	MR
	2 waffles
	6

	Pancakes, Preformed
	
	73
	MR
	1 pancake
	6

	Assorted Bagels
	
	157
	MR
	1 each
	

	White Bread
	
	150
	NA
	2 slice
	

	Whole Wheat Bread
	
	140
	NA
	2 slice
	

	Sweet Dough
	
	219
	D-36
	1 roll
	

	Syrup Maple
	
	100
	MR
	2 packages
	

	Butter Patties Individual
	
	35
	MR
	2 patties
	

	Assorted Jelly, Indv
	
	60
	MR
	2 each
	

	Peanutbutter, Indv
	
	85
	MR
	SS
	

	Assorted Yogurt
	
	225
	MR
	1 each 
	

	Cream Cheese/Light Fat Free
	
	
	MR 
	1 each
	

	Decorated Cake (Double Layer)
	
	
	
	1 slice
	

	
	
	
	
	
	

	** For Camp Pendleton Mess Hall 31611 only
	
	

	
	
	
	
	
	

	Notes:
	
	
	
	
	

	1.  Hot cereal will consist of Farina, Hominy Grits or Rolled Oats (individual grits and/or oatmeal may be substituted for hot cereal).  Managers Choice.

	2.  Reference General Guideline (G.G.), page 5, paragraph j, is applicable whenever fruit juices are served.

	3. Permanent Personnel only.
	
	
	
	
	

	4. Utilize 4oz Grilled Ribeye Steaks.

	5. Patrons choices includes a combination of any two  meat entrees.

	6. Managers choice to alternate French Toast, Waffles or Pancakes.

	
	
	
	
	
	


	MENU ITEM
	CALORIES
	RECIPE

NUMBER
	PORTION

SIZE
	REFER

TO NOTE

	
	
	
	
	

	BREAKFAST 

	ASST'D DRY CEREAL (F)
	VAR 92-127
	IND
	1 EACH
	

	HOT OATMEAL (F)
	70
	E-1-3
	3/4 CUP
	

	FRIED EGGS TO ORDER
	180
	F-7
	2 EACH
	

	OMELETS
	VAR   
	F-8 (1-12)
	1/3 CUP
	

	SCRAMBLED EGGS (F)
	196
	F-10
	1/2 CUP
	

	HARD COOKED EGGS
	156
	F-4-2
	2 EACH
	

	GRILLED MINUTE STEAK (F)
	156
	LR
	2 1/2 OZ
	

	BAKED SAUSAGE LINKS
	180
	L-91-1
	2 OZ
	

	CREAMED BEEF 
	285
	L-30
	2 OZ
	

	HASH BROWN POTATOES (F)
	207
	Q-46-2
	1/2 CUP
	

	PANCAKES
	246
	MFR
	2 EACH
	

	WAFFLES
	660
	MFR
	2 EACH
	

	
	
	
	
	

	LUNCH

	CREAM OF MUSHROOM SOUP 
	172
	P-G-1
	1 CUP
	

	BEAN AND BACON SOUP (F)
	183
	P-G-1
	1 CUP
	

	SALMON STEAK
	
	LR
	6 OZ.
	

	OVEN ROAST BEEF (F)
	475
	L-5
	4 OZ
	

	FRANCONIA POTATOES
	113
	Q-50-1
	1 CUP
	

	TOSSED GREEN RICE (F)
	166
	E-7-2
	3/4 CUP
	

	BROWN GRAVY (F)
	76
	O-16
	2 OZ
	

	CAPRI BLEND
	
	MFR
	1/2 CUP
	

	GREEN BEANS & MUSHROOMS (F)
	90
	Q-7-2
	1/2 CUP
	

	HOT DINNER ROLLS (F)
	166
	MFR
	2 EACH
	

	
	
	
	
	

	DINNER 

	MULLIGATAWNY SOUP (F)
	153
	P-20
	1 CUP
	

	SAVORY BAKED CHICKEN
	473
	L-158
	1 Piece
	

	CHILI CON CARNE  (F)
	280
	L-28-3
	1 CUP
	

	OVEN GLO POTATOES
	34
	Q-50-2
	1/2 CUP
	1

	STEAMED RICE  (F)
	153
	E-5
	3/4 CUP
	

	CHICKEN GRAVY
	47
	O-16
	2 OZ
	

	BROCCOLI COMBO (F)
	36
	Q-1-1
	3/4 CUP
	

	PEAS 
	85
	Q-G-3
	3/4 CUP
	

	
	
	
	
	

	PASTRY BAR

	APPLE MUFFINS (F)
	229
	D-29-4
	2 EACH
	

	BEAR CLAWS
	458
	G-7-9
	2 EACH
	

	APPLE PIE
	460
	I-8
	1 SLICE
	

	SHORT BREAD COOKIES (F)
	260
	H-5
	2 EACH
	

	YELLOW CAKE W/
	200
	G-32
	1 PIECE
	

	  COCONUT BUTTER CREAM FROSTING
	74
	G-22-3
	N/A
	

	
	
	
	
	

	BOXED LUNCH #2
	
	
	
	

	 ** Field items annotated with (F).
	
	
	

	
	
	
	
	

	Note:
	
	
	
	

	1.  For Mess Halls 569 San Diego and 31611, 520430 Camp Pendleton serve Oven Brown Potatoes.


DAY 1 – TUESDAY

May 13, June 10, July 8, Aug 5, Sep 2, Sep 30, Oct 28, Nov 25, Dec 23, Jan 20, Feb 17, Mar 16, Apr 13, May 11, June 8, July 6, Aug 3, Aug 31, Sep 28

DAY 2 – WEDNESDAY

May 14, June 11, July 9, Aug 6, Sep 3, Oct 1, Oct 29, Nov 26, Dec 24, Jan 21, Feb 18, Mar 17, Apr 14, May 12, June 9, July 7, Aug 4, Sep 1, Sep 29

	MENU ITEM
	CALORIES
	RECIPE

NUMBER
	PORTION

SIZE
	REFER

TO NOTE
	
	

	
	
	
	
	
	
	

	BREAKFAST 
	
	

	ASST'D DRY CEREAL (F)
	VAR 92-127
	IND
	1 EACH
	
	
	

	HOT OATMEAL (F)
	70
	E-1-3
	3/4 CUP
	
	
	

	FRIED EGGS TO ORDER
	180
	F-7
	2 EACH
	
	
	

	OMELETS
	VAR   
	F-8 (1-12)
	1/3 CUP
	
	
	

	SCRAMBLED EGGS (F)
	196
	F-10
	1/2 CUP
	
	
	

	HARD COOKED EGGS
	156
	F-4-2
	2 EACH
	
	
	

	GRILLED CANADIAN BACON
	165
	L-2-3
	2 SLICE
	
	
	

	BAKED SAUSAGE PATTIES (F)
	222
	L-89-3
	2 EACH
	
	
	

	CREAMED BEEF 
	285
	L-30
	2 OZ
	
	
	

	HASH BROWN POTATOES (F)
	207
	Q-46-2
	1/2 CUP
	
	
	

	FRENCH TOAST
	347
	D-22
	2 EACH
	
	
	

	WAFFLES
	660
	MFR
	2 EACH
	
	
	

	PANCAKES
	246
	MFR
	2 EACH
	
	
	

	
	
	
	
	
	
	

	LUNCH
	
	

	CHICKEN EGG DROP
	18
	P-9
	1 CUP
	
	
	

	BEEF NOODLE SOUP (F)
	125
	PG-1-D
	1 CUP
	
	
	

	BEEF YAKISOBA (F)
	373
	L-62
	1 1/4 CUP
	
	
	

	ROAST TURKEY
	342
	L-162
	3 1/2 OZ
	
	
	

	PORK FRIED RICE
	211
	E-7-1
	1/2 CUP
	
	
	

	STEAMED RICE (F)
	153
	E-5
	3/4 CUP
	
	
	

	TURKEY GRAVY
	47
	0-16-2
	2 OZ
	
	
	

	EGG ROLL (F)
	102
	MFR
	1 EACH
	
	
	

	FRIED CABBAGE
	46
	Q-12
	1/2 CUP
	
	
	

	VEGETABLE STIR FRY (F)
	132
	Q-25
	3/4 CUP
	
	
	

	FORTUNE COOKIES (F)
	15
	MFR
	1 COOKIE
	1
	
	

	
	
	
	
	
	
	

	DINNER
	
	

	BEEF AND RICE SOUP (F)
	95
	P1
	1 CUP
	
	
	

	BAKED TUNA & NOODLES 
	331
	L-133
	1 CUP
	
	
	

	CHINESE  FIVE SPICE CHICKEN (F)
	299
	L-153
	2 PIECES
	
	
	

	VEGETABLE GRAVY (F)
	38
	Q-16-8
	1 OZ
	
	
	

	MASHED POTATOES
	103
	Q-57
	1/2 CUP
	
	
	

	BROWN RICE (F)
	164
	E-5-3
	3/4 CUP
	
	
	

	TANGY SPINACH
	30
	Q-63
	1/2 CUP
	
	
	

	SIMMERED CORN (F)
	72
	Q-G-3
	3/4 CUP
	
	
	

	DINNER ROLLS (F)
	166
	MFR
	2 ROLLS
	
	
	

	
	
	
	
	
	
	

	PASTRY BAR
	
	

	CINNAMON CRUMB MUFFINS
	446
	MFR
	1 SLICE
	
	
	

	CHOCOLATE GLAZED DOUGHNUTS (F)
	146
	MFR
	1 EACH
	
	
	

	STRAWBERRY SHORTCAKE
	330
	G-16-1
	1 PIECE
	
	
	

	BROWNIES (F)
	361
	H-2
	1 PIECE
	
	
	

	BOSTON CREAM PIE W/
	290
	G-32-2
	1/6 SLICE
	
	
	

	CHOCOLATE GLAZED FROSTING
	20
	G-24
	N/A
	
	
	

	
	
	
	
	
	
	

	BOXED LUNCH #3
	
	
	
	
	
	

	** Field items annotated with (F).
	
	
	
	
	

	Note:
	
	
	
	
	
	

	1.  Not offered for recruit serving.
	
	
	
	
	


DAY 3 – THURSDAY

May 15, June 12, July 10, Aug 7, Sep 4, Oct 2, Oct 30, Nov 27, Dec 25, Jan 22, Feb 19, Mar 18, Apr 15, May 13, June 10, July 8, Aug 5, Sep 2, Sep 30

	MENU ITEM
	CALORIES
	RECIPE

NUMBER
	PORTION

SIZE
	REFER

TO NOTE

	
	
	
	
	

	BREAKFAST

	ASST'D DRY CEREAL (F)
	VAR 92-127
	IND
	1 EACH
	

	HOT OATMEAL (F)
	70
	E-1-3
	3/4 CUP
	

	FRIED EGGS TO ORDER
	180
	F-7
	2 EACH
	

	OMELETS
	VAR   
	F-8 (1-12)
	1/3 CUP
	

	SCRAMBLED EGGS (F)
	196
	F-10
	1/2 CUP
	

	HARD COOKED EGGS
	156
	F-4-2
	2 EACH
	

	CORNED BEEF HASH
	311
	L-110-1
	4 OZ
	

	BAKED SAUSAGE LINKS (F)
	180
	L-91-1
	2 OZ
	

	CREAMED BEEF 
	285
	L-30
	2 OZ
	

	HASH BROWN POTATOES (F)
	207
	Q-46-2
	1/2 CUP
	

	PANCAKES
	246
	MFR
	2 EACH
	

	WAFFLES
	660
	MFR
	2 EACH
	

	
	
	
	
	

	LUNCH

	BEEF AND NOODLE SOUP (F)
	95
	P-G-1
	1 CUP
	

	TOMATO BOUILLON
	196
	P-5
	1 CUP
	

	CHICKEN PATTIES (F)
	422
	L-109
	1 PATTIE
	

	STEAK RANCHERO
	480
	L-54
	4 1/2 OZ + 1/4 COP 
	

	BAKED MACARONI AND CHEESE
	183
	F-10
	1 CUP
	

	PARSLEY BUTTERED POTATOES (F)
	150
	Q-33
	4 PIECES
	

	CHICKEN GRAVY (F)
	47
	O-16
	2 OZ
	

	CARROTS
	61
	QG-3-2
	3/4 CUP
	

	SIMMERED CAULIFLOWER
	27
	QG-3-7
	1/2 CUP
	

	
	
	
	
	

	DINNER 

	ONION SOUP (F)
	170
	P-41
	1 CUP
	

	HERBED BAKED COD
	299
	L-119-4
	4 1/2 OZ
	

	BARBECUE BEEF CUBES (F)
	320
	L-18
	3/4 CUP
	

	FRENCH FRIES
	84
	Q-45
	1 CUP
	

	STEAMED RICE (F)
	160
	E-5
	3/4CUP
	

	CORN BREAD (F)
	230
	D-14
	1 PIECE
	

	WAX BEANS (F)
	34
	QG-3-J
	1/2 CUP
	

	BROCCOLI
	17
	QG-3-4
	2-3 SPEARS
	

	
	
	
	
	

	PASTRY BAR

	BLUEBERRY MUFFINS (F)
	446
	MFR
	1 EACH
	

	BEAR CLAWS
	207
	MFR
	1 EACH
	

	PINEAPPLE UP/DOWN CAKE (F)
	295
	G-29
	1 EACH
	

	CONGO BARS
	257
	H-4-1
	2 BARS
	

	CHERRY PIE
	VAR
	MFR
	1 SLICE
	1

	
	
	
	
	

	
	
	
	
	

	BOXED LUNCH #4
	
	
	
	

	 ** Field items annotated with (F).
	
	
	

	
	
	
	
	

	Note:
	
	
	
	

	1.  For Mess Halls 569 San Diego and 31611, 520430 Camp Pendleton serve Cherry Cobbler.


DAY 4 – FRIDAY

May 16, June 13, July 11, Aug 8, Sep 5, Oct 3, Oct 31, Nov 28, Dec 26, Jan 23, Feb 20, Mar 19, Apr 16, May 14, June 11, July 9, Aug 6, Sep 3

	MENU ITEM
	CALORIES
	RECIPE

NUMBER
	PORTION

SIZE
	REFER

TO NOTE

	
	
	
	
	

	BREAKFAST 

	ASST'D DRY CEREAL (F)
	VAR 92-127
	IND
	1 EACH
	

	HOT OATMEAL (F)
	70
	E-1-3
	3/4 CUP
	

	FRIED EGGS TO ORDER
	180
	F-7
	2 EACH
	

	OMELETS
	VAR   
	F-8 (1-12)
	1/3 CUP
	

	SCRAMBLED EGGS (F)
	196
	F-10
	1/2 CUP
	

	HARD COOKED EGGS
	156
	F-4-2
	2 EACH
	

	GRILLED HAM SLICES (F)
	162
	L-71-3
	3 OZ
	

	OVEN FRIED BACON
	105
	L-2
	3 SLC
	

	CREAMED BEEF 
	285
	L-30
	2 OZ
	

	HASH BROWN POTATOES (F)
	207
	Q-46-2
	1/2 CUP
	

	FRENCH TOAST
	347
	D-22
	2 EACH
	

	WAFFLES
	660
	MFR
	2 EACH
	

	PANCAKES
	246
	MFR
	2 EACH
	

	
	
	
	
	

	LUNCH

	TOMATO SOUP 
	96
	PG-I-J
	1 CUP
	

	BEEF VEGETABLE SOUP (F)
	89
	PG -1C
	1 CUP
	

	TURKEY POT  PIE
	455
	L-150-3
	4 1/2 OZ
	

	SALISBURY STEAK (F)
	317
	L-37
	4 OZ
	

	MASHED POTATOES (F)
	169
	Q-57
	1/2 CUP
	

	RICE PILAF
	191
	E-8
	3/4 CUP
	

	BROWN GRAVY (F)
	76
	O-16-2
	2 OZ
	

	PEAS & CARROTS (F)
	43
	Q-G-13
	3/4 CUP
	

	SOUTHERN STYLE GREENS
	31
	Q-29-1
	1/2 CUP
	

	DINNER ROLLS (F)
	166
	MFR
	2 ROLLS
	

	
	
	
	
	

	DINNER

	VEGETABLE SOUP (F)
	84
	PG-1-K
	1 CUP
	

	SPINACH LASAGNA
	362
	L-9
	I PIECE
	

	LASAGNA
	413
	L-25
	1 PIECE
	1

	CHICKEN FRIED STEAK (F)
	
	MFR
	1 STEAK
	

	MASHED POTATOES (F)
	169
	Q-57
	1/2 CUP
	

	TOASTED GARLIC BREAD
	577
	D-7
	2 SLICES
	

	WHOLE KERNEL CORN (F)
	85
	QG-3-9
	3/4 CUP
	

	MIXED VEGETABLES 
	70
	Q-G-3
	2/3 CUP
	

	BROWN GRAVY (F)
	76
	O-16-2
	2OZ
	

	
	
	
	
	

	PASTRY BAR

	CINNAMON ROLLS W/ RAISINS (F)
	420
	D-G-7-3
	1 SLICE
	

	MUFFINS PLAIN
	167
	D-29
	1 EACH
	

	OATMEAL RAISIN COOKIES (F)
	256
	H-9-1
	1 PC
	

	DEVIL'S FOOD CAKE
	230
	G-12-1
	1 PC
	

	CHOCOLATE FROSTING
	80
	G-9
	1/6 PIE
	

	PUMPKIN PIE
	295
	I-13
	N/A
	2

	   W/ WHIPPED TOPPING
	N/A
	K-2
	N/A
	

	BOXED LUNCH #1 
	
	
	
	

	 ** Field items annotated with (F).
	
	
	

	Note:
	
	
	
	

	1.  Meat and meatless lasagna will be offered.
	
	

	2.  For Mess Halls 569 San Diego and 31611, 520430 Camp Pendleton serve asst fruit cobblers.


DAY 5 – SATURDAY

May 17, June 14, July 12, Aug 9, Sep 6, Oct 4, Nov 1, Nov 29, Dec 27, Jan 24, Feb 21, Mar 20, Apr 17, May 15, June 12, July 10, Aug 7, Sep 4

	MENU ITEM
	CALORIES
	RECIPE

NUMBER
	PORTION

SIZE
	REFER

TO NOTE
	

	BREAKFAST BRUNCH
	

	ASST'D DRY CEREAL (F)
	VAR 92-127
	IND
	1 EACH
	
	

	HOT OATMEAL (F)
	70
	E-1-3
	3/4 CUP
	
	

	FRIED EGGS TO ORDER
	180
	F-7
	2 EACH
	
	

	OMELETS
	VAR   
	F-8 (1-12)
	1/3 CUP
	
	

	SCRAMBLED EGGS (F)
	96
	F-10
	1/2 CUP
	
	

	HARD COOKED EGGS
	156
	F-4-2
	2 EACH
	
	

	BAKED SAUSAGE LINKS 
	180
	L-91-1
	2 OZ
	
	

	GRILLED MINUTE STEAKS (F)
	195
	LR
	2 1/2 OZ
	
	

	CREAMED BEEF 
	285
	L-30
	2 OZ
	
	

	HASH BROWN POTATOES (F)
	165
	Q-46-2
	1/2 CUP
	
	

	PANCAKES
	246
	MFR
	2 EACH
	
	

	WAFFLES (F)
	660
	MFR
	2 EACH
	
	

	GRILLED HAMBURGERS
	
	N-12
	2 PATTIES
	2
	

	GRILLED CHEESEBURGERS
	399
	N-12-1
	2 PATTIES
	2
	

	GRILLED CHICKEN BREAST SANDWICH
	227
	N-44
	1 SANDWICH
	2
	

	GRILLED HOT DOGS
	612
	N-30-4
	2 EACH
	2
	

	HAM AND CHEESE SANDWICH
	358
	N-11-2
	1 SAND
	2
	

	FRENCH FRIES
	390
	Q-45
	1 CUP
	2
	

	ONION RINGS
	234
	Q-35-1
	2 1/2 OZ
	2
	

	BAKED BEANS
	270
	Q-2-1
	1/2 CUP
	2
	

	
	
	
	
	
	

	LUNCH
	

	THE FOLLOWING LUNCH MENU ONLY APPLIES TO MESS HALL 569 AT MCRD SAN DIEGO AND MESS HALL 31611 (EDSON RANGE) AT CAMP PENDLETON. APPLICABLE TO MESS HALL 3006 MWTC DURING TRAINING CYCLES
	

	GRILLED HAMBURGERS
	
	N-12
	2 PATTIES
	
	

	GRILLED CHEESEBURGERS
	399
	N-12-1
	2 PATTIES
	
	

	GRILLED CHICKEN BREAST SANDWICH
	227
	N-44
	1 SANDWICH
	
	

	GRILLED HOT DOGS
	612
	N-30-4
	2 EACH
	
	

	FRENCH FRIES
	390
	Q-45
	1 CUP
	
	

	ONION RINGS
	234
	Q-35-1
	2 1/2 OZ
	
	

	BAKED BEANS
	270
	Q-2-1
	1/2 CUP
	
	

	CORN ON THE COB
	76
	QG-3-5
	1 COB
	
	

	ASSORTED CHIPS
	160
	MFR
	1 Each
	
	

	
	
	
	
	
	

	DINNER BRUNCH
	

	CREAM OF MUSHROOM SOUP
	172
	PG-1-N
	1 CUP
	
	

	MINESTRONE SOUP (F)
	96
	PG-1-H
	1  CUP
	
	

	NEW ENGLAND BOILED DINNER
	347
	L-111
	4OZ
	
	

	GREEK LEMON TURKEY PASTA  (F)
	669
	L-198
	1 1/3 CUP
	
	

	STEAMED RICE  (F)
	153
	E-5
	3/4 CUP
	
	

	GREEN BEANS (F)
	24
	Q-G-3-I
	3/4 CUP
	
	

	HOT DINNER ROLLS (F)
	166
	MFR
	2 EACH
	
	

	
	
	
	
	
	

	PASTRY BAR
	

	BANANA MUFFINS
	207
	D-29-3
	1 EACH
	
	

	KOLACHES (F)
	147
	D-27
	1 ROLL
	
	

	CHOCOLATE CREAM PIE
	310
	I-28
	1 SLICE
	1
	

	BANANA CAKE W/
	185
	G-6
	1 SLICE
	
	

	   BUTTER CREAM FROSTING
	125
	G-22-6
	N/A
	
	

	CHEWY NUT BARS (F)
	238
	H-4
	2 BARS
	
	

	
	 
	
	
	
	

	BOXED LUNCH #2
	
	
	
	
	

	 ** Field items annotated with (F).
	
	
	
	

	
	
	
	
	
	

	Note:
	
	
	
	
	

	1.  For Mess Halls 569 San Diego and 31611, 520430 Camp Pendleton serve chocolate pudding.
2. Will not be served for Mess Hall 569 San Diego and 31611 Camp Pendleton.


DAY 6 – SUNDAY

May 18, June 15, July 13, Aug 10, Sep 7, Oct 5, Nov 2, Nov 30, Dec 28, Jan 25, Feb 22, Mar 21, Apr 18, May 16, June 13, July 11, Aug 8, Sep 5

	MENU ITEM
	CALORIES
	RECIPE

NUMBER
	PORTION

SIZE
	REFER

TO NOTE
	

	BREAKFAST BRUNCH
	

	ASST'D DRY CEREAL (F)
	VAR 92-127
	IND
	1 EACH
	
	

	HOMINY GRITS (F)
	70
	E-1-2
	2/3 CUP
	
	

	FRIED EGGS TO ORDER
	180
	F-7
	2 EACH
	
	

	OMELETS
	VAR   
	F-8 (1-12)
	1/3 CUP
	
	

	SCRAMBLED EGGS (F)
	96
	F-10
	1/2 CUP
	
	

	HARD COOKED EGGS
	156
	F-4-2
	2 EACH
	
	

	BAKED SAUSAGE LINKS (F)
	89
	L-91-1
	2 OZ
	
	

	OVEN FRIED BACON
	105
	L-2-1
	3 SLICES
	
	

	CREAMED BEEF 
	285
	L-30
	2 OZ
	
	

	HOME FRIED POTATOES (F)
	198
	q-47
	3/4 CUP
	
	

	FRENCH TOAST
	347
	D-22
	2 EACH
	
	

	PANCAKES
	246
	MFR
	2 EACH
	
	

	WAFFLES
	347
	MFR
	2 EACH
	
	

	GRILLED HAMBURGERS
	
	N-12
	2 PATTIES
	2
	

	GRILLED CHEESEBURGERS
	399
	N-12-1
	2 PATTIES
	2
	

	GRILLED HOT DOGS
	612
	N-30-4
	2 EACH
	2
	

	ROAST TURKEY SANDWICH
	334
	N-4-2
	1 SANDWICH
	2
	

	FRENCH FRIES
	390
	Q-45
	1 CUP
	2
	

	ONION RINGS
	234
	Q-35-1
	2 1/2 OZ
	2
	

	BAKED BEANS
	270
	Q-2-1
	1/2 CUP
	2
	

	LUNCH
	

	THE FOLLOWING LUNCH MENU ONLY APPLIES TO MESS HALL 569 AT MCRD SAN DIEGO AND MESS HALL 31611 (EDSON RANGE) AT CAMP PENDLETON. APPLICABLE TO MESS HALL 3006 MWTC DURING TRAINING CYCLES
	

	VEGETABLE SOUP
	91
	PG-1
	1 CUP
	
	

	BAKED FISH PORTION
	227
	L-124
	31/2 OZ
	
	

	CHICKEN TERRAZZINI
	
	L-152-1
	1 CUP
	
	

	GRILLED CHEESE SANDWICH
	415
	N-6
	1 SANDWICH
	1
	

	MASHED POTATOES
	95
	Q-57
	1/2 CUP
	
	

	TOSSED GREEN RICE
	166
	E-7-2
	3/4 CUP
	
	

	BROWN GRAVY
	76
	0-16
	1/4 CUP
	
	

	CARROTS
	61
	Q-60
	3/4 CUP
	
	

	BROCCOLI
	37
	Q-G-3
	2-3 SPEARS
	
	

	
	
	
	
	
	

	DINNER BRUNCH
	

	CREAM OF CHICKEN SOUP 
	165
	PG-1-M
	1 CUP
	
	

	SPLIT PEA SOUP (F)
	177
	PG-1-I
	1 CUP
	
	

	GRILLED STRIP LOIN STEAK (F)
	312
	L-7-C
	1 STEAK
	
	

	SOUTHERN FRIED CHICKEN
	473
	L-155-1
	1 PIECE
	
	

	OVEN BROWN POTATOES (F)
	119
	Q-50
	1/2 CUP
	
	

	LONG GRAIN AND WILD RICE 
	164
	E-5-3
	3/4 CUP
	
	

	CHICKEN GRAVY (F)
	47
	0-16
	2 OZ
	
	

	MIXED VEGETABLES (F)
	70
	Q-G-3
	2/3 CUP
	
	

	SPINACH
	15
	Q-G-3
	2/3 CUP
	
	

	HOT DINNER ROLLS (F)
	166
	MFR
	2 EACH
	
	

	
	
	
	
	
	

	PASTRY BAR
	

	GLAZED DOUGHNUTS (F)
	405
	D-18-7
	2 EACH
	
	

	RAISIN MUFFINS
	152
	D-28-1
	1 EACH
	
	

	CHEESE CAKE W/
	305
	G-26-1
	1 SLICE
	
	

	CHOCOLATE CHIP COOKIES (F)
	250
	H-20
	2 EACH
	
	

	GERMAN CHOCOLATE CAKE
	235
	G-12-1
	1 SLICE
	
	

	
	 
	
	
	
	

	BOXED LUNCH #3
	
	
	
	
	

	 ** Field items annotated with (F).
	
	
	
	

	
	
	
	
	
	

	Note:
	
	
	
	
	

	1.  For Mess Halls 569 San Diego and 31611, 520430 Camp Pendleton serve cheese biscuits.
2. Will not be served for Mess Hall 569 San Diego and 31611 Camp Pendleton.


DAY 7 – MONDAY

May 19, June 16, July 14, Aug 11, Sep 8, Oct 6, Nov 3, Dec 1, Dec 29, Jan 26, Feb 23, Mar 22, Apr 19, May 17, June 14, July 12, Aug 9, Sep 6

	MENU ITEM
	CALORIES
	RECIPE

NUMBER
	PORTION

SIZE
	REFER

TO NOTE
	

	
	
	
	
	
	

	BREAKFAST
	

	ASST'D DRY CEREAL (F)
	VAR 92-127
	IND
	VAR
	
	

	HOT OATMEAL (F)
	70
	E-1-3
	3/4 CUP
	
	

	FRIED EGGS TO ORDER
	180
	F-7
	2 EACH
	
	

	OMELETS
	VAR   
	F-8 (1-12)
	1/3 CUP
	
	

	SCRAMBLED EGGS (F)
	196
	F-10
	1/2 CUP
	
	

	HARD COOKED EGGS
	156
	F-4-2
	2 EACH
	
	

	GRILLED HAM SLICES (F)
	162
	L-71-3
	3 OZ
	
	

	BAKED SAUSAGE LINKS
	180
	L-91-1
	2 OZ
	
	

	CREAMED BEEF 
	285
	L-30
	2 OZ
	
	

	HASH BROWN POTATOES (F)
	165
	Q-46-2
	1/2 CUP
	
	

	PANCAKES 
	246
	MFR
	2 EACH
	
	

	WAFFLES
	660
	MFR
	2 EACH
	
	

	
	
	
	
	
	

	LUNCH
	

	MANHATTAN CLAM CHOWDER SOUP (F)
	180
	P-12
	1 CUP
	
	

	TOMATO NOODLE SOUP
	96
	P-22-4
	1 CUP
	
	

	BAKED COD FILLET
	141
	L-119
	4 OZ
	
	

	YANKEE POT ROAST (F)
	400
	L-10-2
	3 1/2 OZ
	
	

	FRANCONIA POTATOES
	126
	Q-50-1
	1/2 CUP
	
	

	NOODLES JEFFERSON (F)
	229
	E-12
	3/4 CUP
	
	

	BROWN GRAVY (F)
	31
	0-16
	2 OZ
	
	

	DINNER ROLLS (F)
	58
	MFR
	2 ROLLS
	
	

	SIMMERED GREEN BEANS (F)
	24
	Q-G-3-6
	1/2 CUP
	
	

	CAPRI BLEND
	
	MFR
	1/2 CUP
	
	

	LEMON WEDGES
	5
	M-G-1
	1/8 LEMON
	
	

	
	
	
	
	
	

	DINNER
	

	PEPPER POT SOUP (F)
	180
	P-19
	1 CUP
	
	

	BAKED CHICKEN W/MUSHROOM GRAVY
	
	L-149-2
	2 PIECES
	
	

	BEEF STEW (F)
	330
	L-172
	1 1/4 CUP
	
	

	PARSLEY BUTTERED POTATOES
	150
	Q-33
	4-6 PCS
	
	

	BROWN RICE (F)
	164
	E-5-3
	3/4 CUP
	
	

	CORN ON THE COB 
	123
	Q-7-1
	1 EACH
	
	

	SIMMERED CABBAGE (F)
	27
	Q-G-2
	3/4 CUP
	
	

	
	
	
	
	
	

	PASTRY BAR
	

	BLUEBERRY MUFFINS (F)
	335
	D-29-1
	1 EACH
	
	

	CINNAMON ROLLS
	420
	D-G-7-3
	1 EACH
	
	

	CARROT CAKE W/
	258
	G-13
	1 PIECE
	
	

	   CREAM CHEESE FROSTING
	 
	G-27
	2TSP
	
	

	BANANA CREAM PIE
	355
	G-32-2
	1 SLICE
	1
	

	BUTTERSCOTCH BARS (F)
	246
	H-3
	2 BARS
	
	

	
	
	
	
	
	

	BOXED LUNCH #1
	
	
	
	
	

	 ** Field items annotated with (F).
	
	
	
	

	
	
	
	
	
	

	Note:
	
	
	
	
	

	1.  For Mess Halls 569 San Diego and 31611, 520430 Camp Pendleton serve Banana Cream Pudding.


DAY 8 – TUESDAY

May 20, June 17, July 15, Aug 12, Sep 9, Oct 7, Nov 4, Dec 2, Dec 30, Jan 27, Feb 24, Mar 23, Apr 20, May 18, June 15, July 13, Aug 10, Sep 7

	MENU ITEM
	CALORIES
	RECIPE

NUMBER
	PORTION

SIZE
	REFER

TO NOTE
	

	
	
	
	
	
	

	BREAKFAST
	

	ASST'D DRY CEREAL (F)
	VAR 92-127
	IND
	VAR
	
	

	HOMINY GRITS (F)
	70
	E-1-2
	2/3 CUP
	
	

	FRIED EGGS TO ORDER
	180
	F-7
	2 EACH
	
	

	OMELETS
	VAR   
	F-8 (1-12)
	1/3 CUP
	
	

	SCRAMBLED EGGS (F)
	196
	F-10
	1/2 CUP
	
	

	HARD COOKED EGGS
	156
	F-4-2
	2 EACH
	
	

	MINUTE STEAK 
	195
	LR
	2 1/2 OZ
	
	

	CORNED BEEF HASH (F)
	311
	L-110-1
	1/2 CUP
	
	

	CREAMED BEEF 
	285
	L-30
	2 OZ
	
	

	HASH BROWN POTATOES (F)
	165
	Q-46-2
	1/2 CUP
	
	

	FRENCH TOAST (F)
	347
	D-22
	2 EACH
	
	

	WAFFLES 
	660
	MFR
	2 EACH
	
	

	PANCAKES
	246
	MFR
	2 EACH
	
	

	
	
	
	
	
	

	LUNCH
	

	MULLIGATAWNY (F)
	54
	P-20
	1 CUP
	
	

	CREAM OF MUSHROOM SOUP
	80
	PG-1-N
	1 CUP
	
	

	TUNA TETRAZZINI 
	
	L-152-1
	1 CUP
	
	

	BAKED  HAM (F)
	189
	L-71
	3 1/2 OZ
	
	

	CANDIED SWEET POTATOES
	280
	Q-67
	1/2 CUP
	
	

	BUTTERED EGG NOODLES (F)
	208
	E-4
	1 CUP
	
	

	BLACK EYED PEAS (F)
	73
	Q1
	3/4 CUP
	
	

	BROCCOLI POLYNNAISE
	78
	Q-10
	3 OZ
	
	

	PINEAPPLE SAUCE (F)
	72
	O-9
	1/4 CUP
	
	

	
	
	
	
	
	

	DINNER
	

	CREOLE SOUP (F)
	64
	P-3
	1 CUP
	
	

	SOUTHERN FRIED CAT FISH
	248
	L-56-1
	1 FISH
	
	

	SWISS STEAK IN BROWN GRAVY (F)
	383
	L-16-1
	1 STEAK
	
	

	RICE PILAF
	191
	E-8
	3/4 CUP
	
	

	MASHED POTATOES (F)
	169
	MFR
	1/2 CUP
	
	

	BROWN GRAVY (F)
	76
	O-16
	2 OZ
	
	

	LYONNAISE CARROTS
	63
	Q-17
	1/2 CUP
	
	

	CREOLE GREEN BEANS (F)
	36
	Q-7-1
	3/4 CUP
	
	

	
	
	
	
	
	

	PASTRY BAR
	

	BEAR CLAWS
	15+
	D-39-1
	1 EACH
	
	

	APPLE MUFFINS (F)
	229
	D-29-1
	1 EACH
	
	

	BLUEBERRY PIE
	VAR
	MFR
	1 SLICE
	1
	

	WHITE CAKE W/
	195
	G-30
	1 SLICE
	
	

	   CHOCOLATE FROSTING
	80
	G-22-2
	2 TSP
	
	

	CHOCOLATE CHIP COOKIES (F)
	250
	H-20
	2 EACH
	
	

	
	
	
	
	
	

	BOXED LUNCH #2
	
	
	
	
	

	 ** Field items annotated with (F).
	
	
	
	

	
	
	
	
	
	

	Note:
	
	
	
	
	

	1.  For Mess Halls 569 San Diego and 31611, 520430 Camp Pendleton serve blueberry cobbler.
	


DAY 9 – WEDNESDAY

May 21, June 18, July 16, Aug 13, Sep 10, Oct 8, Nov 5, Dec 3, Dec 31, Jan 28, Feb 25, Mar 24, Apr 21, May 19, June 16, July 14, Aug 11, Sep 8

	MENU ITEM
	CALORIES
	RECIPE

NUMBER
	PORTION

SIZE
	REFER

TO NOTE

	
	
	
	
	

	BREAKFAST

	ASST'D DRY CEREAL (F)
	VAR 92-127
	IND
	1 EACH
	

	HOT OATMEAL (F)
	70
	E-1-3
	3/4 CUP
	

	FRIED EGGS TO ORDER
	180
	F-7
	2 EACH
	

	OMELETS
	VAR   
	F-8 (1-12)
	1/3 CUP
	

	SCRAMBLED EGGS (F)
	196
	F-10
	1/2 CUP
	

	HARD COOKED EGGS
	156
	F-4-2
	2 EACH
	

	GRILLED CANADIAN BACON
	165
	L-2-3
	2 SLICE
	

	BAKED SAUSAGE PATTIES (F)
	222
	L-89-3
	2 EACH
	

	CREAMED BEEF (F)
	285
	L-30
	2 OZ
	

	HASH BROWN POTATOES (F)
	207
	Q-46-2
	1/2 CUP
	

	PANCAKES
	246
	MFR
	2 EACH
	

	WAFFLES (F)
	660
	MFR
	2 EACH
	

	
	
	
	
	

	LUNCH

	TOMATO BOUILLON SOUP
	32
	P-5
	1 CUP
	

	BEAN AND BACON SOUP (F)
	204
	PG-1-A
	1 CUP
	

	BAKED CHICKEN (F)
	
	L-143
	2 PIECES
	

	MEAT LOAF 
	372
	L-35
	1  SLICE
	

	POTATOES AU GRATIN
	250
	Q-51
	2/3 CUP
	

	STEAMED RICE (F)
	153
	E-5
	3/4 CUP
	

	BROWN GRAVY (F)
	31
	O-16
	2 OZ
	

	MIXED VEGETABLES (F)
	70
	Q-G-3
	1 EACH
	

	COLLARD GREENS
	25
	Q-G-3
	3/4 CUP
	

	
	
	
	
	

	DINNER

	FRENCH ONION SOUP (F)
	32
	P-4-1
	1 CUP
	

	VEAL PARMESAN
	460
	L-103
	1 STEAK
	1

	GREEK LEMON TURKEY PASTA  (F)
	669
	L-198
	1 1/3 CUP
	

	O'BRIEN POTATOES
	159
	Q-49
	2/3 CUP
	

	TOMATO GRAVY
	51
	O-19
	2 OZ
	

	STEAMED CAULIFLOWER
	27
	QG-3-7
	5-6 EA
	

	PEAS & MUSHROOMS (F)
	92
	Q-41
	1/2 CUP
	

	
	
	
	
	

	PASTRY BAR

	CHOCOLATE GLAZED DOUGHNUT
	225
	D-18-3
	2 EA
	

	MUFFINS CINNAMON CRUMB (F)
	223
	D-29-5
	2 EA
	

	PECAN PIE
	425
	I-31
	1/8 PIE
	2

	MARBLE CAKE W/
	190
	G-22-6
	1 SLICE
	

	   MOCHA BUTTER CREAM FROSTING
	125
	G-39
	N/A
	

	OATMEAL COOKIES (F)
	240
	H-7
	2 EACH
	

	
	
	
	
	

	
	
	
	
	

	BOXED LUNCH #3
	
	
	
	

	 ** Field items annotated with (F).
	
	
	

	
	
	
	
	

	Note:
	
	
	
	

	1.  For Mess Halls 569 San Diego and 31611, 520430 Camp Pendleton serve veal steak.

	2.  For Mess Halls 569 San Diego and 31611, 520430 Camp Pendleton serve asst fruit cobbler.

	
	
	
	
	


DAY 10 – THURSDAY

May 22, June 19, July 17, Aug 14, Sep 11, Oct 9, Nov 6, Dec 4, Jan 1, Jan 29, Feb 26, Mar 25, Apr 22, May 20, June 17, July 15, Aug 12, Sep 9

	MENU ITEM
	CALORIES
	RECIPE

NUMBER
	PORTION

SIZE
	REFER

TO NOTE

	
	
	
	
	

	BREAKFAST

	ASST'D DRY CEREAL (F)
	VAR 92-127
	IND
	VAR
	

	HOMINY GRITS (F)
	70
	E-1-2
	2/3 CUP
	

	FRIED EGGS TO ORDER
	180
	F-7
	2 EACH
	

	OMELETS
	VAR   
	F-8 (1-12)
	1/3 CUP
	

	SCRAMBLED EGGS (F)
	196
	F-10
	1/2 CUP
	

	HARD COOKED EGGS
	156
	F-4-2
	2 EACH
	

	GRILLED HAM SLICES
	162
	L-71-3
	3 OZ
	

	BAKED SAUSAGE LINKS (F)
	180
	L-91-1
	2 OZ
	

	CREAMED BEEF
	285
	L-30
	2 OZ
	

	HASH BROWN POTATOES (F)
	165
	Q-46-2
	1/2 CUP
	

	FRENCH TOAST (F)
	347
	D-22
	2 EACH
	

	PANCAKES
	246
	MFR
	2 EACH
	

	WAFFLES
	660
	MFR
	2 EACH
	

	
	
	
	
	

	LUNCH

	CREAM OF POTATO SOUP
	132
	P-16
	1 CUP
	

	CHICKEN NOODLE SOUP (F)
	86
	P-9-3
	1 CUP
	

	TURKEY ALA KING
	710
	L-147-2
	1 CUP
	

	PEPPER STEAK (F)
	480
	L-13
	3/4 CUP
	

	RICE PILAF (F)
	191
	E-8
	3/4 CUP
	

	HOME FRIED POTATOES
	214
	Q-47
	3/4 CUP
	

	GREEN BEANS (F)
	24
	Q-G-3-I
	3/4 CUP
	

	CORN O'BRIEN
	95
	Q-27-1
	3/4 CUP
	

	
	
	
	
	

	DINNER

	CHICKEN EGG DROP SOUP (F)
	34
	P-9
	1 CUP
	

	PORK ROAST
	413
	383
	3 1/2 OZ
	

	SWEDISH MEAT BALLS (F)
	290
	20#
	3 MEAT BALLS
	

	EGG NOODLES (F)
	208
	E-4-1
	1 CUP
	

	MASHED POTATOES
	169
	Q-57
	1/2 CUP
	

	BROWN GRAVY (F)
	76
	O-16
	2 OZ
	

	CARROTS (F)
	61
	QG-3-2
	3/4 CUP
	

	BRUSSEL SPROUTS
	51
	Q-G-3-5
	7 EACH
	

	
	
	
	
	

	PASTRY BAR

	LONG JOHNS
	147
	D-19-3
	1 EACH
	

	OATMEAL RAISIN MUFFINS (F)
	224
	D-29-9
	1 EACH
	

	BROWNIES (F)
	361
	H-2
	1 PIECE
	

	BANANA CAKE W/
	185
	G-6-1
	1 SLICE
	

	   BUTTER CREAM FROSTING
	130
	G-22
	N/A
	

	CHOCOLATE CREAM PIE
	335
	I-28
	1/8 SLICE
	1

	
	
	
	
	

	BOXED LUNCH #4
	
	
	
	

	 ** Field items annotated with (F).
	
	
	

	
	
	
	
	

	Note:
	
	
	
	

	1.  For Mess Halls 569 San Diego and 31611, 520430 Camp Pendleton serve chocolate pudding.


DAY 11 – FRIDAY

May 23, June 20, July 18, Aug 15, Sep 12, Oct 10, Nov 7, Dec 5, Jan 2, Jan 30, Feb 27, Mar 26, Apr 23, May 21, June 18, July 16, Aug 13, Sep 10

	MENU ITEM
	CALORIES
	RECIPE

NUMBER
	PORTION

SIZE
	REFER

TO NOTE

	
	
	
	
	

	BREAKFAST 

	ASST'D DRY CEREAL (F)
	VAR 92-127
	IND
	1 EACH
	

	HOT OATMEAL (F)
	70
	E-1-3
	3/4 CUP
	

	FRIED EGGS TO ORDER
	180
	F-7
	2 EACH
	

	OMELETS
	VAR   
	F-8 (1-12)
	1/3 CUP
	

	SCRAMBLED EGGS (F)
	196
	F-10
	1/2 CUP
	

	HARD COOKED EGGS
	156
	F-4-2
	2 EACH
	

	GRILLED CANADIAN BACON
	165
	L-2-3
	2 SLICE
	

	GRILLED SAUSAGE PATTIES (F)
	180
	l-91-1
	2 EACH
	

	CREAMED BEEF
	285
	L-30
	2 OZ
	

	HOME FRIED POTATOES (F)
	165
	Q-47
	3/4 CUP
	

	PANCAKES
	246
	MFR
	2 EACH
	

	WAFFLES (F)
	660
	MFR
	2 EACH
	

	
	
	
	
	

	LUNCH

	CHICKEN RICE SOUP (F)
	69
	P-G-1
	1 CUP
	

	TOMATO SOUP
	98
	P-6
	1 CUP
	

	SOUTHERN FRIED CHICKEN
	
	L-155-01
	2 PIECES
	

	SALISBURY STEAK (F)
	317
	L-37
	4 1/2 OZ
	

	COTTAGE FRIED POTATOES
	181
	Q-46-1
	2/3 CUP
	

	BROWN RICE (F)
	164
	E-5-5
	3/4 CUP
	

	BROWN GRAVY (F)
	76
	O-16
	2 OZ
	

	PEAS AND CARROTS (F)
	43
	QG-3-13
	3/4 CUP
	

	STEAMED BROCCOLI
	37
	Q-G-3-4
	2-3 SPEARS
	

	
	
	
	
	

	DINNER

	BEEF VEGETABLE SOUP (F)
	89
	PG-1-C
	1 CUP
	

	BEEF STROGANOFF
	353
	L-53
	3/4 CUP
	

	SWEET AND SOUR PORK (F)
	224
	L-82
	1 CUP
	

	BUTTERED NOODLES
	208
	E-13
	1 CUP
	

	STEAMED RICE (F)
	160
	E-5
	3/4 CUP
	

	TANGY SPINACH
	30
	Q-63
	1/2 CUP
	

	STEAMED CAULIFLOWER (F)
	27
	QG-3-7
	5-6 EA
	

	
	
	
	
	

	PASTRY BAR

	CINNAMON ROLLS (F)
	420
	D-G-7-3
	1 EA
	

	   W/ RAISINS
	N/A
	MFR
	VARIOUS
	

	PLAIN MUFFIN'S
	168
	D-29
	2 EA
	

	LEMON MERINGUE PIE
	430
	I-33
	1/8 SLICE
	1

	YELLOW CAKE W/
	200
	G-32
	1 SLICE
	

	   COCONUT CREAM ICING  
	150
	G-22-3
	N/A
	

	PEANUT BUTTER COOKIE (F)
	240
	H-11
	2 EA
	

	
	
	
	
	

	BOXED LUNCH #1
	
	
	
	

	 ** Field items annotated with (F).
	
	
	

	
	
	
	
	

	Note:
	
	
	
	

	1.  For Mess Halls 569 San Diego and 31611, 520430 Camp Pendleton serve asst fruit cobbler.


DAY 12 – SATURDAY

May 24, June 21, July 19, Aug 16, Sep 13, Oct 11, Nov 8, Dec 6, Jan 3, Jan 31, Feb 28, Mar 27, Apr 24, May 22, June 19, July 17, Aug 14, Sep 11

	MENU ITEM
	CALORIES
	RECIPE

NUMBER
	PORTION

SIZE
	REFER

TO NOTE

	BREAKFAST BRUNCH

	ASST'D DRY CEREAL (F)
	VAR 92-127
	IND
	VAR
	

	HOT OATMEAL (F)
	70
	E-1-3
	3/4 CUP
	

	FRIED EGGS TO ORDER
	180
	F-7
	2 EACH
	

	OMELETS
	VAR   
	F-8 (1-12)
	1/3 CUP
	

	SCRAMBLED EGGS (F)
	196
	F-10
	1/2 CUP
	

	HARD COOKED EGGS
	156
	F-4-2
	2 EACH
	

	GRILLED HAM SLICES (F)
	162
	L-71-3
	3 OZ
	

	BAKED SAUSAGE LINKS
	180
	L-91-1
	2 OZ
	

	CREAMED BEEF
	285
	L-30
	2 OZ
	

	HASH BROWN POTATOES (F)
	165
	Q-46-2
	1/2 CUP
	

	FRENCH TOAST (F)
	347
	D-22
	2 EACH
	

	WAFFLES
	660
	MFR
	2 EACH
	

	PANCAKES
	246
	MFR
	2 EACH
	

	GRILLED HAMBURGERS
	
	N-12
	2 PATTIES
	2

	GRILLED CHEESEBURGERS
	399
	N-12-1
	2 PATTIES
	2

	GRILLED CHICKEN BREAST SANDWICH
	227
	N-44
	1 SANDWICH
	2

	GRILLED HOT DOGS
	612
	N-30-4
	2 EACH
	2

	SUBMARINE SANDWICH
	541
	N-19
	1 SANDWICH
	2

	FRENCH FRIES
	390
	Q-45
	1 CUP
	2

	ONION RINGS
	234
	Q-35-1
	2 1/2 OZ
	2

	BAKED BEANS
	270
	Q-2-1
	1/2 CUP
	2

	LUNCH

	THE FOLLOWING LUNCH MENU ONLY APPLIES TO MESS HALL 569 AT MCRD SAN DIEGO AND MESS HALL 31611 (EDSON RANGE) AT CAMP PENDLETON. APPLICABLE TO MESS HALL 3006 MWTC DURING TRAINING CYCLES

	GRILLED HAMBURGERS
	
	N-12
	2 PATTIES
	

	GRILLED CHEESEBURGERS
	399
	N-12-1
	2 PATTIES
	

	GRILLED CHICKEN BREAST SANDWICH
	227
	N-44
	1 SANDWICH
	

	GRILLED HOT DOGS
	612
	N-30-4
	2 EACH
	

	FRENCH FRIES
	390
	Q-45
	1 CUP
	

	ONION RINGS
	234
	Q-35-1
	2 1/2 OZ
	

	BAKED BEANS
	270
	Q-2-1
	1/2 CUP
	

	CORN ON THE COB
	76
	QG-3-5
	1 COB
	

	ASSORTED CHIPS
	160
	MFR
	1 Each
	

	DINNER BRUNCH

	CREAM OF MUSHROOM SOUP
	172
	PG-1-N
	1 CUP
	

	SPLIT PEA SOUP (F)
	177
	PG-1-I
	1 CUP
	

	RANCHERO STEAK (F)
	416
	L-54
	1 PIECE
	

	BBQ RIBS
	534
	L-92
	7 OZ
	

	SCALLOPED POTATOES
	187
	Q-53
	2/3 CUP
	

	TOSSED GREEN RICE (F)
	166
	E-7-2
	3/4 CUP
	

	TOMATO GRAVY
	49
	O-19
	1/4 CUP
	

	SIMMERED PINTO BEANS
	139
	Q-5
	2/3 CUP
	

	CALICO CABBAGE (F)
	49
	Q-12-1
	1/2 CUP
	

	HOT DINNER ROLLS (F)
	166
	MFR
	2 EACH
	

	PASTRY BAR

	BANANA MUFFINS (F)
	207
	D-29-3
	1 EACH
	

	KOLACHES
	147
	D-27
	1 EACH
	

	DUTCH APPLE PIE
	359
	I-8-1
	1/8 SLICE
	1

	CHEWY NUT BARS (F)
	238
	H-4
	2 BARS
	

	PEANUT BUTTER CAKE W/
	315
	G-20-1
	1 PIECE
	

	   CHOCOLATE BUTTER CREAM FROSTING
	135
	G-22-2
	N/A
	

	BOXED LUNCH #2
	
	
	
	

	 ** Field items annotated with (F).
	
	
	

	Note:
	
	
	
	

	1.  For Mess Halls 569 San Diego and 31611, 520430 Camp Pendleton serve apple cobblers.
2. Will not be served for Mess Hall 569 San Diego and 31611 Camp Pendleton.


DAY 13 – SUNDAY

May 25, June 22, July 20, Aug 17, Sep 14, Oct 12, Nov 9, Dec 7, Jan 4, Feb 1, Feb 29, Mar 28, Apr 25, May 23, June 20, July 18, Aug 15, Sep 12

	MENU ITEM
	CALORIES
	RECIPE

NUMBER
	PORTION

SIZE
	REFER

TO NOTE

	BREAKFAST BRUNCH

	ASST'D DRY CEREAL (F)
	VAR 92-127
	IND
	1 EACH
	

	HOT OATMEAL (F)
	70
	E-1-3
	3/4 CUP
	

	FRIED EGGS TO ORDER
	180
	F-7
	2 EACH
	

	OMELETS
	VAR   
	F-8 (1-12)
	1/3 CUP
	

	SCRAMBLED EGGS (F)
	96
	F-10
	1/2 CUP
	

	HARD COOKED EGGS
	156
	F-4-2
	2 EACH
	

	CORNED BEEF HASH
	311
	L-110-1
	4 OZ
	

	OVEN FRIED BACON (F)
	105
	L-2
	3 SLICES
	

	CREAMED BEEF
	285
	L-30
	2 OZ
	

	HASH BROWN POTATOES (F)
	165
	Q-46-2
	1/2 CUP
	

	PANCAKES
	246
	MFR
	2 EACH
	

	WAFFLES (F)
	660
	MFR
	2 EACH
	

	GRILLED HAMBURGERS
	
	N-12
	2 PATTIES
	3

	GRILLED CHEESEBURGERS
	399
	N-12-1
	2 PATTIES
	3

	GRILLED HOT DOGS
	612
	N-30-4
	2 EACH
	3

	ROAST BEEF SANDWICH
	508
	N-4
	1 SANDWICH
	3

	FRENCH FRIES
	390
	Q-45
	1 CUP
	3

	ONION RINGS
	234
	Q-35-1
	2 1/2 OZ
	3

	BAKED BEANS
	270
	Q-2-1
	1/2 CUP
	3

	LUNCH

	THE FOLLOWING LUNCH MENU ONLY APPLIES TO MESS HALL 569 AT MCRD SAN DIEGO AND MESS HALL 31611 (EDSON RANGE) AT CAMP PENDLETON. APPLICABLE TO MESS HALL 3006 MWTC DURING TRAINING CYCLES.

	MINESTRONE SOUP (F)
	96
	PG-1
	1 CUP
	

	TUNA NOODLE CASSEROLE
	
	L-133
	1 CUP
	

	CHILI MAC (F)
	395
	L-28-4
	1 1/4 CUP
	

	GRILLED CHEESE SANDWICH  
	388
	N-6
	1 SANDWICH
	2

	BROCCOLI COMBO
	56
	Q-1-1
	3/4 CUP
	

	CAPRI BLEND
	
	MFR
	1/2 CUP
	

	DINNER BRUNCH

	CREAM OF CHICKEN SOUP
	155
	PG-1-M
	1 CUP
	

	BEEF NOODLE SOUP (F)
	125
	PG-1-D
	1 CUP
	

	ROAST BEEF (F)
	470
	L-05
	4 OZ.
	

	TURKEY LOAF
	375
	L-35-1
	1 SLICE
	

	RICE PILAF
	191
	E-8
	3/4 CUP
	

	MASHED POTATOES (F)
	169
	Q-57
	1/2 CUP
	

	TURKEY GRAVY
	47
	0-16-2
	2 OZ
	

	SIMMERED GREEN BEANS (F)
	34
	Q-G-3
	3/4 CUP
	

	LYONNAISE CARROTS
	78
	Q-17
	3 OZ
	

	HOT DINNER ROLLS (F)
	166
	MFR
	2 EACH
	

	
	
	
	
	

	PASTRY BAR

	GLAZED DOUGHNUTS (F)
	225
	D-18-7
	1 EACH
	

	RAISIN MUFFINS
	1
	D-29-2
	1 EACH
	

	PINEAPPLE UPSIDE DOWN CAKE (F)
	295
	G-29-1
	1/8 SLICE
	

	CONGO BARS
	257
	H-4-1
	2 BARS
	

	PEACH PIE
	VAR
	MFR
	1 PIECE
	1

	BOXED LUNCH #3
	
	
	
	

	 ** Field items annotated with (F).
	
	
	

	Note:
	
	
	
	

	1.  For Mess Halls 569 San Diego and 31611, 520430 Camp Pendleton serve peach cobblers.

	2.  For Mess Halls 569 San Diego and 31611, 520430 Camp Pendleton may serve cheese biscuits.
3. Will not be served for Mess Hall 569 San Diego and 31611 Camp Pendleton.


DAY 14 – MONDAY

May 26, June 23, July 21, Aug 18, Sep 15, Oct 13, Nov 10, Dec 8, Jan 5, Feb 2, Mar 1, Mar 29, Apr 26, May 24, June 21, July 19, Aug 16, Sep 13

	MENU ITEM
	CALORIES
	RECIPE

NUMBER
	PORTION

SIZE
	REFER

TO NOTE
	

	
	
	
	
	
	

	BREAKFAST
	

	ASST'D DRY CEREAL (F)
	VAR 92-127
	IND
	VAR
	
	

	HOMINY GRITS (F)
	70
	E-1-2
	2/3 CUP
	
	

	FRIED EGGS TO ORDER
	180
	F-7
	2 EACH
	
	

	OMELETS
	VAR   
	F-8 (1-12)
	1/3 CUP
	
	

	SCRAMBLED EGGS (F)
	196
	F-10
	1/2 CUP
	
	

	HARD COOKED EGGS
	156
	F-4-2
	2 EACH
	
	

	GRILLED HAM SLICES (F)
	162
	L-71-3
	3 OZ
	
	

	BAKED SAUSAGE LINKS
	180
	L-91-1
	2 OZ
	
	

	CREAMED BEEF
	285
	L-30
	2 OZ
	
	

	HASH BROWN POTATOES (F)
	165
	Q-46-2
	1/2 CUP
	
	

	FRENCH TOAST (F)
	347
	D-22
	2 EACH
	
	

	PANCAKES
	246
	MFR
	2 EACH
	
	

	WAFFLES
	660
	MFR
	2 EACH
	
	

	
	
	
	
	
	

	LUNCH
	

	NEW ENGLAND CLAM CHOWDER SOUP
	180
	PG-1-B
	1 CUP
	
	

	CREOLE SOUP (F)
	64
	P-3
	1 CUP
	
	

	SHRIMP CREOLE (F)
	372
	L-136
	1 CUP + 3/4 CUP
	
	

	MEAT LOAF
	205
	L-35
	1 SLICE
	
	

	PARSLEY BUTTERED POTATOES
	169
	Q-33
	5 ½ OUNCE
	
	

	STEAMED RICE (F)
	160
	E-5
	3/4 CUP
	
	

	BROWN GRAVY
	76
	O-16
	2 OZ
	
	

	CAULIFLOWER COMBO (F)
	36
	Q-1-3
	1/2 CUP
	
	

	WAX BEANS
	63
	Q-G-3
	1/2 CUP
	
	

	
	
	
	
	
	

	DINNER
	

	CHICKEN GUMBO SOUP
	108
	P-10
	1 CUP
	
	

	BARBEQUE CHICKEN
	
	L-146-01
	2 PIECES
	
	

	SWISS STEAK W/ BROWN GRAVY (F)
	300
	L-16-1
	1 STEAK
	
	

	OVEN BROWN POTATOES (F)
	119
	Q-50
	1/2 CUP
	
	

	STEAMED RICE 
	160
	E-5
	3/4 CUP
	
	

	SUCCOTASH (F)
	114
	Q-G-3
	1/2 CUP
	
	

	BLACK-EYED PEAS
	139
	Q-G-1
	3/4 CUP
	
	

	BROWN GRAVY (F)
	76
	O-16
	2 OZ
	
	

	
	
	
	
	
	

	PASTRY BAR
	

	CINNAMON ROLLS (F)
	420
	D-G-7-3
	1 EACH
	
	

	BLUEBERRY MUFFIN'S
	335
	D-29-1
	1 EACH
	
	

	STRAWBERRY SHORTCAKE
	330
	G-16-1
	1 SLICE
	
	

	BROWNIES W/
	361
	H-2-1
	2 EACH
	
	

	   CHOCOLATE FUDGE FROSTING (F)
	80
	G-15
	N/A
	
	

	BOSTON CREAM PIE W/
	290
	G-32-2
	1 SLICE
	1
	

	   CHOCOLATE GLAZE
	80
	G-24
	N/A
	
	

	
	
	
	
	
	

	BOXED LUNCH #1
	
	
	
	
	

	 ** Field items annotated with (F).
	
	
	
	

	
	
	
	
	
	

	Note:
	
	
	
	
	

	1.  For Mess Halls 569 San Diego and 31611, 520430 Camp Pendleton serve vanilla pudding.
	


DAY 15 – TUESDAY

May 27, June 24, July 22, Aug 19, Sep 16, Oct 14, Nov 11, Dec 9, Jan 6, Feb 3, Mar 2, Mar 30, Apr 27, May 25, June 22, July 20, Aug 17, Sep 14

	MENU ITEM
	CALORIES
	RECIPE

NUMBER
	PORTION

SIZE
	REFER

TO NOTE

	
	
	
	
	

	BREAKFAST

	ASST'D DRY CEREAL (F)
	VAR 92-127
	IND
	1 EACH
	

	HOT OATMEAL (F)
	70
	E-1-3
	3/4 CUP
	

	FRIED EGGS TO ORDER
	180
	F-7
	2 EACH
	

	OMELETS
	VAR   
	F-8 (1-12)
	1/3 CUP
	

	SCRAMBLED EGGS (F)
	196
	F-10
	1/2 CUP
	

	HARD COOKED EGGS
	156
	F-4-2
	2 EACH
	

	GRILLED CANADIAN BACON
	165
	L-2-3
	2 SLICE
	

	BAKED SAUSAGE PATTIES (F)
	180
	l-91-1
	2 EACH
	

	CREAMED BEEF
	285
	L-30
	2 OZ
	

	HASH BROWN POTATOES (F)
	165
	Q-46-2
	1/2 CUP
	

	PANCAKES
	246
	MFR
	2 EACH
	

	WAFFLES (F)
	660
	MFR
	2 EACH
	

	
	
	
	
	

	LUNCH

	VEGETABLE SOUP (F)
	84
	PG-1-K
	1 CUP
	

	BEEF AND RICE SOUP
	47
	P-1
	1 CUP
	

	TURKEY POT PIE (F)
	455
	L-150-3
	8 OZ
	

	VEAL PARMESAN
	460
	L-103
	1 STEAK
	1

	FRANCONIA POTATOES
	126
	Q-50-1
	1/2 CUP
	

	EGG NOODLES (F)
	234
	E-4-1
	1/2 CUP
	

	TOMATO GRAVY
	51
	O-19
	2 OZ
	

	CARROTS (F)
	61
	Q-G-3
	3/4 CUP
	

	SOUTHERN STYLE GREENS
	31
	Q-29-1
	1/2 CUP
	

	
	
	
	
	

	DINNER

	MULLIGATAWNY SOUP (F)
	54
	P-20
	1 CUP
	

	EL RANCH STEW (F)
	326
	L-22-2
	1 CUP
	

	PORK CHOPS GRILLED
	330
	L-85-1
	1 CHOP
	2

	POTATOES AU GRATIN
	250
	Q-51
	2/3 CUP
	

	STEAMED RICE (F)
	153
	E-5
	2/3 CUP
	

	STEAMED CAULIFLOWER 
	27
	QG-3-7
	5-6 EA
	

	SIMMERED GREEN BEANS (F)
	24
	Q-G-3-6
	1/2 CUP
	

	BROWN GRAVY
	76
	O-16
	2 OZ
	

	
	
	
	
	

	PASTRY BAR

	BEAR CLAWS (F)
	420
	G-7-9
	1 EACH
	

	APPLE MUFFINS
	229
	D-29-4
	2 EACH
	

	BUTTERSCOTCH BROWNIES (F)
	300
	H-2
	2 BARS
	

	CARROT CAKE
	258
	G-13
	1 SLICE
	

	CREAM CHEESE FROSTING
	320
	G-27
	N/A
	

	BANANA CREAM PIE
	355
	I-6-1
	1/8 SLICE
	3

	
	
	
	
	

	BOXED LUNCH #2
	
	
	
	

	 ** Field items annotated with (F).
	
	
	

	
	
	
	
	

	Note:
	
	
	
	

	1.  For Mess Halls 569 San Diego and 31611, 520430 Camp Pendleton serve Veal Steak.

	2.  For Mess Halls 569 San Diego and 31611, 520430 Camp Pendleton serve Breaded Pork Chops

	3.  For Mess Halls 569 San Diego and 31611, 520430 Camp Pendleton serve banana pudding.

	
	
	
	
	


DAY 16 – WEDNESDAY

May 28, June 25, July 23, Aug 20, Sep 17, Oct 15, Nov 12, Dec 10, Jan 7, Feb 4, Mar 3, Mar 31, Apr 28, May 26, June 23, July 21, Aug 18, Sep 15

	MENU ITEM
	CALORIES
	RECIPE

NUMBER
	PORTION

SIZE
	REFER

TO NOTE
	

	
	
	
	
	
	

	BREAKFAST
	

	ASST'D DRY CEREAL (F)
	VAR 92-127
	IND
	VAR
	
	

	HOMINY GRITS (F)
	70
	E-1-2
	2/3 CUP
	
	

	FRIED EGGS TO ORDER
	180
	F-7
	2 EACH
	
	

	OMELETS
	VAR   
	F-8 (1-12)
	1/3 CUP
	
	

	SCRAMBLED EGGS (F)
	196
	F-10
	1/2 CUP
	
	

	HARD COOKED EGGS
	156
	F-4-2
	2 EACH
	
	

	GRILLED HAM SLICES (F)
	162
	L-71-3
	3 OZ
	
	

	BAKED SAUSAGE LINKS
	180
	L-91-1
	2 OZ
	
	

	CREAMED BEEF
	285
	L-30
	2 OZ
	
	

	HASH BROWN POTATOES (F)
	165
	Q-46-2
	1/2 CUP
	
	

	PANCAKES
	246
	MFR
	2 EACH
	
	

	FRENCH TOAST (F)
	347
	D-22
	2 EACH
	
	

	WAFFLES
	660
	MFR
	2 EACH
	
	

	
	
	
	
	
	

	LUNCH
	

	CREAM OF POTATO SOUP
	132
	P-16
	1 CUP
	
	

	PEPPER POT SOUP (F)
	99
	P-19
	1 CUP
	
	

	BAKED TUNA AND NOODLES
	331
	L-133
	1 CUP
	
	

	BBQ BEEF CUBES (F)
	367
	L-18
	3/4 CUP
	
	

	BROWN RICE (F)
	164
	E-5-3
	3/4 CUP
	
	

	WAX BEANS
	17
	QG-1-A
	1/2 CUP
	
	

	CORN (F)
	85
	Q-G-3
	1/2 CUP
	
	

	
	
	
	
	
	

	DINNER
	

	BEAN AND BACON SOUP (F)
	183
	PG-1-A
	1 CUP
	
	

	YANKEE POT ROAST (F)
	413
	L-10-2
	3 1.2 OZ
	
	

	SOUTHERN FRIED CATFISH
	422
	L-56
	1 PIECE
	
	

	STEAMED RICE 
	160
	E-5
	3/4 CUP
	
	

	MASHED POTATOES (F)
	169
	MFR
	1/2 CUP
	
	

	BROWN GRAVY (F)
	47
	O-16
	2 OZ
	
	

	BLACK-EYED PEAS (F)
	139
	Q-G-1
	3/4 CUP
	
	

	BRUSSEL SPROUTS
	51
	Q-G-3
	3/4 CUP
	
	

	HOT DINNER ROLLS (F)
	166
	MFR
	2 EACH
	
	

	
	
	
	
	
	

	PASTRY BAR
	

	CHOCOLATE GLAZED DOUGHNUTS (F)
	146
	D-19-2
	2 EACH
	
	

	CINNAMON CRUMB MUFFINS
	223
	D-29-5
	2 EACH
	
	

	CHEESE CAKE W/
	305
	G-26-4
	1/8 SLICE
	1
	

	   CHERRY TOPPING
	N/A
	MFR
	N/A
	
	

	CHOCOLATE CHIP COOKIES (F)
	250
	H-20
	2EACH
	
	

	GERMAN CHOCOLATE CAKE
	235
	G-12-2
	1 SLICE
	
	

	
	
	
	
	
	

	BOXED LUNCH #3
	
	
	
	
	

	 ** Field items annotated with (F).
	
	
	
	

	
	
	
	
	
	

	Note:
	
	
	
	
	

	1.  For Mess Halls 569 San Diego and 31611, 520430 Camp Pendleton will be served in sheet pans.


DAY 17 – THURSDAY

May 1, May 29, June 26, July 24, Aug 21, Sep 18, Oct 16, Nov 13, Dec 11, Jan 8, Feb 5, Mar 4, Apr 1, Apr 29, May 27, June 24, July 22, Aug 19, Sep 16

	MENU ITEM
	CALORIES
	RECIPE

NUMBER
	PORTION

SIZE
	REFER

TO NOTE

	
	
	
	
	

	BREAKFAST

	ASST'D DRY CEREAL (F)
	VAR 92-127
	IND
	VAR
	

	HOT OATMEAL (F)
	70
	E-1-3
	¾ CUP
	

	FRIED EGGS TO ORDER
	180
	F-7
	2 EACH
	

	OMELETS
	VAR   
	F-8 (1-12)
	1/3 CUP
	

	SCRAMBLED EGGS (F)
	196
	F-10
	½ CUP
	

	HARD COOKED EGGS
	156
	F-4-2
	2 EACH
	

	CORNED BEEF HASH (F)
	
	L-110-1
	½ CUP
	

	OVEN FRIED BACON
	105
	L-2
	3 SLICES
	

	CREAMED BEEF
	285
	L-30
	2 OZ
	

	HASH BROWN POTATOES (F)
	165
	Q-46-2
	½ CUP
	

	PANCAKES
	246
	MFR
	2 EACH
	

	WAFFLES (F)
	660
	MFR
	2 EACH
	

	
	
	
	
	

	LUNCH

	BEEF VEGETABLE SOUP (F)
	89
	PG-1-C
	1  CUP
	

	SPLIT PEA SOUP
	218
	P-22-5
	1 CUP
	

	NEW ENGLAND BOILED DINNER
	347
	L-111
	4OZ
	

	CHICKEN ADOBE (F)
	323
	L-78
	1 PIECE
	

	PORK FRIED RICE (F)
	211
	E-7-1
	½ CUP
	

	SIMMERED MIXED VEGETABLES (F)
	175
	Q-G-3
	1/2/ CUP
	

	BROWN GRAVY
	76
	O-16
	¼ CUP
	

	
	
	
	
	

	DINNER

	CHICKEN NOODLE SOUP
	86
	PG-1-E
	1 CUP
	

	SALISBURY STEAK (F)
	299
	L-37
	1 STEAK
	

	PORK ROAST
	413
	L-81
	2-3 SLICES
	

	NOODLES JEFFERSON
	246
	E-12
	¾ CUP
	

	LYONNAISE POTATOES (F)
	180
	Q-46-3
	2/3 CUP
	

	BROWN GRAVY (F)
	76
	O-16
	2 OZ
	

	GREEN BEANS (F)
	34
	Q-G-3
	¾ CUP
	

	HONEY GLAZED CARROTS
	70
	Q-17-1
	¾ CUP
	

	
	
	
	
	

	PASTRY BAR

	LONG JOHNS
	147
	D-19-3
	1 ROLL
	

	OATMEAL RAISIN MUFFINS (F)
	224
	D-29-9
	2 EACH
	

	DUTCH APPLE PIE
	373
	I-8-1
	1/8 SLICE
	1

	CHEWY NUT BAR (F)
	315
	H-4
	2 BARS
	

	PEANUT BUTTER CAKE W/
	135
	G-20-1
	1 SLICE
	

	   CHOCOLATE BUTTER CREAM FROSTING
	 
	G-22-2
	1 1/2 TEASPOON
	

	
	
	
	
	

	BOXED LUNCH #4
	
	
	
	

	 ** Field items annotated with (F).
	
	
	

	
	
	
	
	

	Note:
	
	
	
	

	1.  For Mess Halls 569 San Diego and 31611, 520430 Camp Pendleton serve apple cobbler.

	
	
	
	
	

	
	
	
	
	


DAY 18 – FRIDAY

May 2, May 30, June 27, July 25, Aug 22, Sep 19, Oct 17, Nov 14, Dec 12, Jan 9, Feb 6, Mar 5, Apr 2, Apr 30, May 28, June 25, July 23, Aug 20, Sep 17

	MENU ITEM
	CALORIES
	RECIPE

NUMBER
	PORTION

SIZE
	REFER

TO NOTE

	
	
	
	
	

	BREAKFAST

	ASST'D DRY CEREAL (F)
	VAR 92-127
	IND
	VAR
	

	HOMINY GRITS (F)
	70
	E-1-2
	2/3 CUP
	

	FRIED EGGS TO ORDER
	180
	F-7
	2 EACH
	

	OMELETS
	VAR   
	F-8 (1-12)
	1/3 CUP
	

	SCRAMBLED EGGS (F)
	196
	F-10
	1/2 CUP
	

	HARD COOKED EGGS
	156
	F-4-2
	2 EACH
	

	BAKED SAUSAGE LINKS
	180
	L-91-1
	2 OZ
	

	GRILLED MINUTE STEAKS (F)
	272
	MFR
	3 OZ
	

	CREAMED BEEF
	285
	L-30
	2 OZ
	

	HASH BROWN POTATOES (F)
	165
	Q-46-2
	1/2 CUP
	

	FRENCH TOAST
	347
	D-22
	2 EACH
	

	PANCAKES
	246
	MFR
	2 EACH
	

	WAFFLES (F)
	660
	MFR
	2 EACH
	

	
	
	
	
	

	LUNCH

	TOMATO SOUP (F)
	96
	PG-1-J
	1 CUP
	

	CREAM OF BROCCOLI
	137
	P-14-1
	1 CUP
	

	CARRIBEAN CHICKEN BREAST
	218
	L-23
	1 PIECE
	

	ROAST BEEF (F)
	475
	L-5
	4 OZ
	

	OVEN GLO POTATOES (F)
	130
	Q-50-2
	1/2 CUP
	2

	LONG GRAIN AND WILD RICE 
	153
	E-5-3
	3/4 CUP
	

	BROWN GRAVY (F)
	76
	O-16
	2 OZ
	

	SIMMERED GREEN BEANS (F)
	24
	Q-G-3-6
	1/2 CUP
	

	SUCCOTASH (F)
	114
	Q-G-3
	3/4 CUP
	

	
	
	
	
	

	DINNER

	CHICKEN AND RICE SOUP (F)
	69
	544
	1 CUP
	

	BBQ RIBS
	534
	L-92
	7 OZ
	

	SWEDISH MEATBALLS (F)
	290
	L-41
	3 MEATBALLS
	

	BAKED MACARONI AND CHEESE
	415
	F-1 
	1 CUP
	

	STEAMED RICE (F)
	160
	E-5
	3/4 CUP
	

	BROWN GRAVY (F)
	76
	O-16
	2 OZ
	

	DINNER ROLLS (F)
	166
	MFR
	2 EACH
	

	SOUTHERN STYLE GREENS
	31
	Q-29-1
	1/2 CUP
	

	CORN O'BRIEN (F)
	88
	Q-27-1
	3/4 CUP
	

	
	
	
	
	

	PASTRY BAR

	CINNAMON ROLLS W/RAISINS
	420
	D-G-7-3
	1 EACH
	

	PLAIN MUFFINS (F)
	167
	D-29
	1 EACH
	

	CHOCOLATE CHIP COOKIES (F)
	250
	H-20
	2 EACH
	

	WHITE CAKE W/
	195
	G-30
	1 PIECE
	

	  CHOCOLATE FROSTING
	80
	G-22-2
	N/A
	

	CHERRY PIE
	VAR
	MFR
	1/8 PIE
	1

	
	
	
	
	

	BOXED LUNCH #1
	
	
	
	

	 ** Field items annotated with (F).
	
	
	

	
	
	
	
	

	Note:
	
	
	
	

	1.  For Mess Halls 569 San Diego and 31611, 520430 Camp Pendleton serve cherry cobblers.

	2.  For Mess Halls 569 San Diego and 31611, 520430 Camp Pendleton serve Oven Brown Potatoes.


DAY 19 – SATURDAY

May 3, May 31, June 28, July 26, Aug 23, Sep 20, Oct 18, Nov 15, Dec 13, Jan 10, Feb 7, Mar 6, Apr 3, May 1, May 29, June 26, July 24, Aug 21, Sep 18

	MENU ITEM
	CALORIES
	RECIPE

NUMBER
	PORTION

SIZE
	REFER

TO NOTE

	BREAKFAST BRUNCH

	ASST'D DRY CEREAL (F)
	VAR 92-127
	IND
	1 EACH
	

	HOMINY GRITS (F)
	70
	E-1-2
	2/3 CUP
	

	FRIED EGGS TO ORDER
	180
	F-7
	2 EACH
	

	OMELETS
	VAR   
	F-8 (1-12)
	1/3 CUP
	

	SCRAMBLED EGGS (F)
	96
	F-10
	1/2 CUP
	

	HARD COOKED EGGS
	156
	F-4-2
	2 EACH
	

	BAKED SAUSAGE LINKS (F)
	89
	L-91-1
	2 OZ
	

	GRILLED CANADIAN BACON
	165
	L-2-3
	2 SLICES
	

	CREAMED BEEF
	285
	L-30
	2 OZ
	

	HOME FRIED POTATOES (F)
	198
	Q-47
	3/4 CUP
	

	PANCAKES
	246
	MFR
	2 EACH
	

	WAFFLES (F)
	660
	MFR
	2 EACH
	

	GRILLED HAMBURGERS
	
	N-12
	2 PATTIES
	3

	GRILLED CHEESEBURGERS
	399
	N-12-1
	2 PATTIES
	3

	GRILLED CHICKEN BREAST SANDWICH
	227
	N-44
	1 SANDWICH
	3

	GRILLED HOT DOGS
	612
	N-30-4
	2 EACH
	3

	HAM AND CHEESE SANDWICH
	358
	N-11-2
	1 SANDWICH
	3

	FRENCH FRIES
	390
	Q-45
	1 CUP
	3

	ONION RINGS
	234
	Q-35-1
	2 1/2 OZ
	3

	BAKED BEANS
	270
	Q-2-1
	1/2 CUP
	3

	LUNCH

	THE FOLLOWING LUNCH MENU ONLY APPLIES TO MESS HALL 569 AT MCRD SAN DIEGO AND MESS HALL 31611 (EDSON RANGE) AT CAMP PENDLETON. APPLICABLE TO MESS HALL 3006 MWTC DURING TRAINING CYCLES.

	GRILLED HAMBURGERS
	
	N-12
	2 PATTIES
	

	GRILLED CHEESEBURGERS
	399
	N-12-1
	2 PATTIES
	

	GRILLED CHICKEN BREAST SANDWICH
	227
	N-44
	1 SANDWICH
	

	GRILLED HOT DOGS
	612
	N-30-4
	2 EACH
	

	FRENCH FRIES
	390
	Q-45
	1 CUP
	

	ONION RINGS
	234
	Q-35-1
	2 1/2 OZ
	

	BAKED BEANS
	270
	Q-2-1
	1/2 CUP
	

	CORN ON THE COB
	76
	QG-3-5
	1 COB
	

	ASSORTED CHIPS
	160
	MFR
	1 Each
	

	DINNER BRUNCH

	CREAM OF MUSHROOM SOUP
	172
	PG-1-N
	1 CUP
	

	BEEF NOODLE SOUP (F)
	95
	PG-1-D
	1 CUP
	

	CHILI MAC (F)
	395
	L-28-4
	1 1/4 CUPS
	

	HOT &  SPICY CHICKEN
	
	L –187
	2 PIECES
	

	BROWN GRAVY
	76
	O-16
	2 OZ
	

	GRILLED CHEESE SANDWICH
	415
	N-6
	1 SANDWICH
	2

	STEAMED RICE 
	160
	E-5
	3/4 CUP
	

	SIMMERED PINTO BEANS
	139
	Q-5
	2/3 CUP
	

	BROCCOLI COMBO (F)
	56
	Q-1-1
	3/4 CUP
	

	PASTRY BAR

	KOLACHES
	147
	D-27
	2 EACH
	

	BANANA MUFFINS (F)
	207
	D-29-3
	1 EACH
	

	OATMEAL RAISIN COOKIES (F)
	256
	H-9-3
	2 EACH
	

	DEVILS FOOD CAKE W/
	185
	G-12-2
	1 PIECE
	

	  CHOCOLATE FROSTING
	80
	G-22-2
	N/A
	

	PUMPKIN PIE W/
	295
	I-13
	1/8 SLICE
	1

	   WHIPPED TOPPING
	29
	K-2-1
	3 TBS
	

	BOXED LUNCH #2
	
	
	
	

	 ** Field items annotated with (F).
	
	
	

	Note:
	
	
	
	

	1.  For Mess Halls 569 San Diego and 31611, 520430 Camp Pendleton serve asst fruit cobbler.

	2.  For Mess Halls 569 San Diego and 31611, 520430 Camp Pendleton may serve cheese biscuit.
3. Will not be served for Mess Hall 569 San Diego and 31611 Camp Pendleton.


DAY 20 – SUNDAY

May 4, June 1, June 29, July 27, Aug 24, Sep 21, Oct 19, Nov 16, Dec 14, Jan 11, Feb 8, Mar 7, Apr 4, May 2, May 30, June 27, July 25, Aug 22, Sep 19

	MENU ITEM
	CALORIES
	RECIPE

NUMBER
	PORTION

SIZE
	REFER

TO NOTE

	BREAKFAST BRUNCH

	ASST'D DRY CEREAL (F)
	VAR 92-127
	IND
	1 EACH
	

	HOMINY GRITS (F)
	70
	E-1-2
	2/3 CUP
	

	FRIED EGGS TO ORDER
	180
	F-7
	2 EACH
	

	OMELETS
	VAR   
	F-8 (1-12)
	1/3 CUP
	

	SCRAMBLED EGGS (F)
	96
	F-10
	1/2 CUP
	

	HARD COOKED EGGS
	156
	F-4-2
	2 EACH
	

	BAKED SAUSAGE PATTIES
	209
	L-89-1
	2 EACH
	

	OVEN FRIED BACON (F)
	105
	L-2-1
	3 SLICES
	

	CREAMED BEEF
	285
	L-30
	2 OZ
	

	HOME FRIED POTATOES (F)
	198
	q-47
	3/4 CUP
	

	FRENCH TOAST (F)
	347
	D-22
	2 EACH
	

	PANCAKES
	246
	MFR
	2 EACH
	

	WAFFLES
	660
	MFR
	2 EACH
	

	GRILLED HAMBURGERS
	
	N-12
	2 PATTIES
	3

	GRILLED CHEESEBURGERS
	399
	N-12-1
	2 PATTIES
	3

	GRILLED HOT DOGS
	612
	N-30-4
	2 EACH
	3

	TURKEY SANDWICH
	334
	N-4-2
	1 SANDWICH
	3

	FRENCH FRIES
	390
	Q-45
	1 CUP
	3

	ONION RINGS
	234
	Q-35-1
	2 1/2 OZ
	3

	BAKED BEANS
	270
	Q-2-1
	1/2 CUP
	3

	LUNCH

	THE FOLLOWING LUNCH MENU ONLY APPLIES TO MESS HALL 569 AT MCRD SAN DIEGO AND MESS HALL 31611 (EDSON RANGE) AT CAMP PENDLETON. APPLICABLE TO MESS HALL 3006 MWTC DURING TRAINING CYCLES

	CREAM OF CHICKEN SOUP
	88
	PG-1
	1 CUP
	

	BEEF STEW
	499
	L-22
	1 1/4 CUP
	

	CHINESE FIVE SPICE CHICKEN
	299
	L-153
	1 EACH
	

	PARSLEY BUTTERED POTATOES
	169
	Q-33
	4-6 PIECES
	

	RICE PILAF
	191
	E-8
	3/4 CUP
	

	PEAS AND ONIONS
	93
	Q-41-3
	1/2 CUP
	

	SIMMERED CORN ON THE COB
	79
	Q-G-3
	1 PIECE
	

	DINNER BRUNCH

	ONION SOUP
	107
	P-4
	1 CUP
	

	VEGETABLE SOUP (F)
	84
	PG-11-C
	1 CUP
	

	STEAK RANCHERO (F)
	470
	L-54
	4 1/2 OZ + 1/4 CUP
	

	ROAST TURKEY
	342
	L-162
	3 1/2 OZ
	

	MASHED POTATOES
	169
	E-8
	1/2 CUP
	

	LONG GRAIN AND WILD RICE (F)
	164
	E-5-3
	3/4 CUP
	

	TURKEY GRAVY
	47
	0-16-2
	2 OZ
	

	BROWN GRAVY (F)
	76
	O-16
	2 OZ
	

	SOUTHERN FRIED OKRA
	157
	Q-32
	1/3 CUP
	2

	GREEN BEAN COMBO (F)
	56
	Q-1-2
	3/4 CUP
	

	HOT DINNER ROLLS
	166
	MFR
	2 EACH
	

	PASTRY BAR

	GLAZED DOUGHNUTS (F)
	225
	D-19-2
	1 EACH
	

	RAISIN MUFFINS
	147
	D-28-1
	1 EACH
	

	CHEWY NUT BARS (F)
	238
	H-4
	2 BARS
	

	BANANA CAKE W/
	185
	G-6
	1 PIECE
	

	  BUTTER CREAM FROSTING
	125
	G-22
	N/A
	

	CHOCOLATE CREAM PIE 
	335
	I-28
	1/8 SLICE
	1

	BOXED LUNCH #3
	
	
	
	

	 ** Field items annotated with (F).
	
	
	

	Note:
	
	
	
	

	1.  For Mess Halls 569 San Diego and 31611, 520430 Camp Pendleton serve chocolate pudding.

	2.  For Mess Halls 569 San Diego and 31611, 520430 Camp Pendleton serve broccoli.
3. Will not be served for Mess Hall 569 San Diego and 31611 Camp Pendleton.


DAY 21 – MONDAY

May 5, June 2, June 30, July 28, Aug 25, Sep 22, Oct 20, Nov 17, Dec 15, Jan 12, Feb 9, Mar 8, Apr 5, May 3, May 31, June 28, July 26, Aug 23, Sep 20

	MENU ITEM
	CALORIES
	RECIPE

NUMBER
	PORTION

SIZE
	REFER

TO NOTE

	
	
	
	
	

	BREAKFAST

	ASST'D DRY CEREAL (F)
	VAR 92-127
	IND
	VAR
	

	HOT OATMEAL (F)
	70
	E-1-3
	3/4 CUP
	

	FRIED EGGS TO ORDER
	180
	F-7
	2 EACH
	

	OMELETS
	VAR   
	F-8 (1-12)
	1/3 CUP
	

	SCRAMBLED EGGS (F)
	196
	F-10
	1/2 CUP
	

	HARD COOKED EGGS
	156
	F-4-2
	2 EACH
	

	GRILLED HAM SLICES (F)
	162
	L-71-3
	3 OZ
	

	CORNED BEEF HASH
	311
	L-110-1
	4 OZ
	

	CREAMED BEEF
	285
	L-30
	2 OZ
	

	HASH BROWN POTATOES (F)
	165
	Q-46-2
	1/2 CUP
	

	PANCAKES
	246
	MFR
	2 EACH
	

	WAFFLES (F)
	660
	MFR
	2 EACH
	

	
	
	
	
	

	LUNCH

	MANHATTAN CLAM CHOWDER SOUP
	105
	P-12
	1 CUP
	

	BEEF AND RICE SOUP (F)
	47
	P-1
	1 CUP
	

	CHICKEN FRIED STEAK (F)
	
	MFR
	1 STEAK
	

	LASAGNA
	408
	L-25
	1 PIECE
	

	SPINACH LASAGNA
	362
	L-9
	1PIECE
	

	FRANCONIA POTATOES (F)
	126
	Q-50-1
	1/2 CUP
	

	BROWN GRAVY (F)
	76
	O-16
	2 OZ
	

	BROCCOLI
	37
	Q-G-3
	2-3 SPEARS
	

	MIXED VEGETABLES
	58
	QG-3-17
	3/4 CUP
	

	TOASTED GARLIC BREAD
	166
	D-7
	2 EACH
	

	
	
	
	
	

	DINNER

	CHICKEN GUMBO SOUP (F)
	108
	P-10
	1 CUP
	

	TURKEY POT PIE
	455
	L-150-3
	8 OUNCES
	

	VEAL JAEGERSCHNITZEL (F)
	460
	L-104
	1 EA
	2

	TOSSED GREEN RICE
	165
	E-5-2
	3/4 CUP
	

	EGG NOODLES (F)
	208
	E-4-1
	1 CUP
	

	MUSHROOM GRAVY (F)
	51
	O-16-5
	2 OZ
	

	DINNER ROLLS (F)
	155
	MFR
	2 EACH
	

	CAULIFLOWER
	124
	Q-20
	4 PIECES
	

	CARROTS (F)
	61
	Q-G-3
	3/4 CUP
	

	
	
	
	
	

	PASTRY BAR

	CINNAMON ROLLS
	420
	D-G-7-3
	1 EACH
	

	BLUEBERRY MUFFINS (F)
	335
	D-29-1
	2 EACH
	

	PECAN PIE
	435
	I-31
	1/8 PIE
	1

	MARBLE CAKE W/
	200
	G-32-3
	1 SLICE
	

	  MOCHA BUTTER CREAM FROSTING
	125
	G-22-6
	N/A
	

	OATMEAL COOKIES (F)
	240
	H-7
	2 EACH
	

	
	
	
	
	

	BOXED LUNCH #1
	
	
	
	

	 ** Field items annotated with (F).
	
	
	

	
	
	
	
	

	Note:
	
	
	
	

	1.  For Mess Halls 569 San Diego and 31611, 520430 Camp Pendleton serve asst fruit cobbler.

	2.  For Mess Halls 569 San Diego and 31611, 520430 Camp Pendleton serve veal steak.


DAY 22 – TUESDAY

May 6, June 3, July 1, July 29, Aug 26, Sep 23, Oct 21, Nov 18, Dec 16, Jan 13, Feb 10, Mar 9, Apr 6, May 4, June 1, June 29, July 27, Aug 24, Sep 21

	MENU ITEM
	CALORIES
	RECIPE

NUMBER
	PORTION

SIZE
	REFER

TO NOTE

	
	
	
	
	

	BREAKFAST

	ASST'D DRY CEREAL (F)
	VAR 92-127
	IND
	VAR
	

	HOMINY GRITS (F)
	70
	E-1-2
	2/3 CUP
	

	FRIED EGGS TO ORDER
	180
	F-7
	2 EACH
	

	OMELETS
	VAR   
	F-8 (1-12)
	1/3 CUP
	

	SCRAMBLED EGGS (F)
	196
	F-10
	1/2 CUP
	

	HARD COOKED EGGS
	156
	F-4-2
	2 EACH
	

	BAKED SAUSAGE LINKS (F)
	180
	L-91-1
	2 OZ
	

	OVEN FRIED BACON
	105
	L-2
	3 SLICES
	

	CREAMED BEEF
	285
	L-30
	2 OZ
	

	HASH BROWN POTATOES (F)
	165
	Q-46-2
	1/2 CUP
	

	FRENCH TOAST (F)
	347
	D-22
	2 EACH
	

	PANCAKES
	246
	MFR
	2 EACH
	

	WAFFLES
	660
	MFR
	2 EACH
	

	
	
	
	
	

	LUNCH

	CHICKEN EGG DROP SOUP
	P-9
	P-9
	1  CUP
	

	FRENCH ONION (F)
	P-4-1
	P-4-1
	1 CUP
	

	BEEF SUKIYAKI
	294
	L-6
	1 CUP
	

	TURKEY YAKISOBA (F)
	228
	L-62-2
	1 1/4 CUP
	

	EGG ROLLS (F)
	102
	B-2-1
	3/4 CUP
	

	FRIED RICE
	240
	E-7-1
	3/4 CUP
	

	STEAMED RICE (F)
	160
	E-5
	3/4 CUP
	

	CHINESE FRIED CABBAGE (F)
	49
	Q-15
	1/2 CUP
	

	CORN
	72
	QG-3-9
	3/4 CUP
	

	FORTUNE COOKIES (F)
	N/A
	N/A
	1 EACH
	1

	
	
	
	
	

	DINNER

	CHICKEN NOODLE SOUP (F)
	86
	PG-1-E
	1 CUP
	

	HERBED CORNISH HENS
	382
	L-188
	1/2 HEN
	

	TUNA & NOODLES 
	
	L-133-1
	1 CUP
	

	MASHED POTATOES (F)
	169
	q-57
	1/2 CUP
	

	CHICKEN GRAVY (F)
	76
	O-16-2
	2 OZ
	

	SIMMERED COLLARD GREENS
	25
	Q-G-3
	3/4 CUP
	

	BLACK EYED PEAS (F)
	73
	Q1
	3/4 CUP
	

	
	
	
	
	

	PASTRY BAR

	BEAR CLAWS
	156
	D-G-7-9
	1 EACH
	

	APPLE MUFFINS (F)
	229
	D-29-4
	1 EACH
	

	STRAWBERRY SHORTCAKE
	330
	G-16-1
	1 EACH
	

	BROWNIES (F)
	361
	H-2
	1 BROWNIE
	

	PINEAPPLE UPSIDE DOWN CAKE
	295
	G-29-1
	1 PIECE
	

	
	
	
	
	

	BOXED LUNCH #2
	
	
	
	

	 ** Field items annotated with (F).
	
	
	

	
	
	
	
	

	Note:
	
	
	
	

	1.  Not offered for recruit serving.
	
	
	


DAY 23 – WEDNESDAY

May 7, June 4, July 2, July 30, Aug 27, Sep 24, Oct 22, Nov 19, Dec 17, Jan 14, Feb 11, Mar 10, Apr 7, May 5, June 2, June 30, July 28, Aug 25, Sep 22

	MENU ITEM
	CALORIES
	RECIPE

NUMBER
	PORTION

SIZE
	REFER

TO NOTE

	
	
	
	
	

	BREAKFAST

	ASST'D DRY CEREAL (F)
	VAR 92-127
	IND
	1 EACH
	

	HOT OATMEAL (F)
	70
	E-1-3
	3/4 CUP
	

	FRIED EGGS TO ORDER
	180
	F-7
	2 EACH
	

	OMELETS
	VAR   
	F-8 (1-12)
	1/3 CUP
	

	SCRAMBLED EGGS (F)
	96
	F-10
	1/2 CUP
	

	HARD COOKED EGGS
	156
	F-4-2
	2 EACH
	

	GRILLED HAM SLICES (F)
	162
	L-71-3
	3 OZ
	

	OVEN FRIED BACON
	105
	L-2
	3 SLICES
	

	CREAMED BEEF
	285
	L-30
	2 OZ
	

	HASH BROWN POTATOES (F)
	165
	Q-46-2
	1/2 CUP
	

	PANCAKES
	246
	MFR
	2 EACH
	

	WAFFLES (F)
	660
	MFR
	2 EACH
	

	
	
	
	
	

	LUNCH

	CREAM OF POTATO SOUP
	132
	P-16
	1 CUP
	

	TOMATO BOUILLON SOUP (F)
	168
	P-4-1
	1 CUP
	

	SOUTHERN FRIED CATFISH
	391
	L-56-1
	8 OZ
	

	ROAST PORK (F)
	410
	L-81
	4 OZ
	

	BROWN RICE
	164
	E-5-3
	3/4 CUP
	

	OVEN BROWN POTATOES (F)
	119
	Q-50
	1/2 CUP
	

	PEAS (F)
	63
	Q-3-12
	3/4 CUP
	

	CAPRI BLEND
	
	MFR
	1/2 CUP
	

	BROWN GRAVY (F)
	85
	O-16
	2 OZ
	

	DINNER ROLLS (F)
	166
	MFR
	2 ROLLS
	

	
	
	
	
	

	DINNER

	BEEF VEGETABLE SOUP (F)
	89
	PG-1-C
	1 CUP
	

	PEPPER STEAK (F)
	480
	L-13
	3/4 CUP
	

	TURKEY LOAF
	375
	L-35-1
	1 SLICE
	

	STEAMED RICE (F)
	160
	E-5
	3/4 CUP
	

	MASHED POTATOES
	169
	Q-57
	1/2 CUP
	

	TURKEY GRAVY
	47
	0-16-2
	2 OZ
	

	GREEN BEANS (F)
	34
	Q-G-3
	3/4 CUP
	

	SUCCOTASH
	114
	Q-G-3
	3/4 CUP
	

	PASTRY BAR

	CHOCOLATE GLAZED DONUTS (F)
	405
	D-18-7
	1 EACH
	

	CINNAMON CRUMB MUFFINS
	223
	D-29-2
	1 EACH
	

	SPICE CAKE W/
	310
	G-29-1
	1 PIECE
	

	   BUTTER CREAM FROSTING
	N/A
	G-22
	N/A
	

	CONGO BARS (F)
	257
	MFR
	2 BARS
	

	BLUEBERRY PIE
	259
	H-4-1
	1/6 PIE
	1

	
	
	
	
	

	BOXED LUNCH #3
	
	
	
	

	 ** Field items annotated with (F).
	
	
	

	
	
	
	
	

	Note:
	
	
	
	

	1.  For Mess Halls 569 San Diego and 31611, 520430 Camp Pendleton serve blueberry cobbler.


DAY 24 – THURSDAY

May 8, June 5, July 3, July 31, Aug 28, Sep 25, Oct 23, Nov 20, Dec 18, Jan 15, Feb 12, Mar 11, Apr 8, May 6, June 3, July 1, July 29, Aug 26, Sep 23

	MENU ITEM
	CALORIES
	RECIPE

NUMBER
	PORTION

SIZE
	REFER

TO NOTE

	
	
	
	
	

	BREAKFAST

	ASST'D DRY CEREAL (F)
	VAR 92-127
	IND
	1 EACH
	

	HOMINY GRITS (F)
	70
	E-1-2
	2/3 CUP
	

	FRIED EGGS TO ORDER
	180
	F-7
	2 EACH
	

	OMELETS
	VAR   
	F-8 (1-12)
	1/3 CUP
	

	SCRAMBLED EGGS (F)
	96
	F-10
	1/2 CUP
	

	HARD COOKED EGGS
	156
	F-4-2
	2 EACH
	

	BAKED SAUSAGE PATTIES
	209
	L-89-1
	2 EACH
	

	CORNED BEEF HASH (F)
	
	L-110-1
	1/2 CUP
	

	CREAMED BEEF
	285
	L-30
	2 OZ
	

	HASH BROWN POTATOES (F)
	165
	Q-46-2
	1/2 CUP
	

	PANCAKES
	246
	MFR
	2 EACH
	

	FRENCH TOAST (F)
	347
	D-22
	2 EACH
	

	WAFFLES
	660
	MFR
	2 EACH
	

	
	
	
	
	

	LUNCH

	VEGETABLE SOUP (F)
	84
	PG-1-K
	1 CUP
	

	CREAM OF BROCCOLI
	137
	1923/P-14-1
	1 CUP
	

	OVEN ROAST BEEF
	475
	L-5
	4 OZ
	

	CHICKEN & ITALIAN  VEGETABLE PASTA  (F)
	270
	L-191 00
	1  1/4 CUPS
	

	MASHED POTATOES (F)
	169
	Q-57
	1/2 CUP
	

	MACARONI & CHEESE
	330
	F-1
	1 CUP
	

	CHICKEN GRAVY (F)
	47
	0-16-2
	2OZ
	

	BROWN GRAVY
	76
	O-16
	2 OZ
	

	CORN COMBO
	59
	Q-1-6
	3/4 CUP
	

	STEAMED BROCCOLI (F)
	37
	Q-G-3
	2-3 SPEARS
	

	
	
	
	
	

	DINNER

	MINESTRONE SOUP (F)
	96
	PG-1-H
	1 cup
	

	CHICKEN FRIED STEAK 
	
	MFR
	1 STEAK
	

	BAKED COD
	
	L-119
	4 OZ.
	

	SPRING GARDEN RICE (F)
	168
	E-14
	3/4 CUP
	

	COTTAGE FRIED POTATOES
	181
	Q-46-1
	2/3 CUP
	

	BROWN GRAVY
	76
	6 1/4 QT
	2 OZ
	

	MIXED VEGETABLES (F)
	70
	Q-G-3
	3/4 CUP
	

	SPINACH
	15
	Q-G-3
	3/4 CUP
	

	CHILI CON CARNE (F)
	280
	L-28-3
	1 CUP
	2

	PASTRY BAR

	LONG JOHNS
	147
	D-19-3
	1 EACH
	

	OATMEAL RAISIN MUFFINS (F)
	224
	D-29-9
	1 EACH
	

	OATMEAL RAISIN COOKIES (F)
	256
	H-9-1
	2 EACH
	

	DEVIL FOOD CAKE W/
	230
	G-12
	1 SLICE
	

	  CHOCOLATE FROSTING
	80
	G-22-2
	N/A
	

	PUMPKIN PIE W/
	243
	I-13
	1/8 SLICE
	1

	  WHIPPED TOPPING
	29
	K-2
	N/A
	

	
	
	
	
	

	BOXED LUNCH #4
	
	
	
	

	 ** Field items annotated with (F).
	
	
	

	
	
	
	
	

	Note:
	
	
	
	

	1.  For Mess Halls 569 San Diego and 31611, 520430 Camp Pendleton serve asst fruit cobbler.
2. Offered for field chow only.


DAY 25 – FRIDAY

May 9, June 6, July 4, Aug 1, Aug 29, Sep 26, Oct 24, Nov 21, Dec 19, Jan 16, Feb 13, Mar 12, Apr 9, May 7, June 4, July 2, July 30, Aug 27, Sep 24

	MENU ITEM
	CALORIES
	RECIPE

NUMBER
	PORTION

SIZE
	REFER

TO NOTE

	
	
	
	
	

	BREAKFAST

	HOT OATMEAL (F)
	70
	E-1-3
	3/4 CUP
	

	ASST DRY CEREAL (F)
	92-127
	MFR
	1 EACH
	

	FRIED EGGS TO ORDER
	180
	F-7
	2 EACH
	

	OMELETS
	VAR   
	F-8 (1-12)
	1/3 CUP
	

	SCRAMBLED EGGS (F)
	196
	F-10
	1/2 CUP
	

	HARD COOKED EGGS
	156
	F-4-2
	2 EACH
	

	GRILLED CANADIAN BACON
	165
	L-2-3
	2 SLC
	

	BAKED SAUSAGE LINKS (F)
	180
	L-91-1
	2 OZ
	

	CREAMED BEEF
	285
	L-30
	2 OZ
	

	HASH BROWN POTATOES (F)
	207
	Q-46-2
	1/2 CUP
	

	WAFFLES (F)
	660
	MFR
	2 EACH
	

	PANCAKES
	246
	MFR
	2 EACH
	

	
	
	
	
	

	LUNCH

	CREAM OF MUSHROOM SOUP
	172
	PG-1-N
	1 CUP
	

	BEEF NOODLE SOUP (F)
	95
	PG-1-D
	1 CUP
	

	SALISBURY STEAK (F)
	335
	L-37
	1 STEAK
	

	BREADED PORK CHOPS
	402
	L-86
	1 CHOP
	

	O'BRIEN POTATOES
	147
	Q-49
	2/3 CUP
	

	STEAMED RICE (F)
	85
	E-5
	3/4 CUP
	

	BROWN GRAVY (F)
	160
	O-16-1
	2 OZ
	

	SIMMERED PINTO BEANS
	139
	q-5
	2/3 CUP
	

	CAPRI BLEND (F)
	
	MFR
	1/2 CUP
	

	HOT DINNER ROLLS (F)
	83
	MFR
	2 EA
	

	
	
	
	
	

	DINNER

	BEAN AND BACON SOUP (F)
	183
	PG-1-A
	1 CUP
	

	EL RANCHO STEW (F)
	365
	L-22-2
	1 1/4 CUP
	

	SAVORY BAKED CHICKEN
	473
	L-158
	1 PIECE
	

	RICE PILAF
	191
	E-8
	3/4 CUP
	

	NOODLES JEFFERSON (F)
	246
	E-12
	1/2 CUP
	

	CAULIFLOWER
	22
	QG-3-7
	5-6 EACH
	

	CORN (F)
	85
	QG-3-8
	3/4 CUP
	

	
	
	
	
	

	PASTRY BAR

	CINNAMON ROLLS W/ RAISINS (F)
	420
	D-G-7-3
	1 EA
	

	RAISIN MUFFINS
	152
	D-29-2
	1 EA
	

	CARROT CAKE 
	152
	G-13
	1 SLC
	

	  W/ CREAM CHEESE FROSTING
	258
	G-27
	N/A
	

	BANANA CREAM PIE
	58
	I-6-1
	1/8 SLC
	1

	CHOCOLATE CHIP COOKIES (F)
	355
	H-20
	2 EA
	

	
	 
	
	
	

	BOXED LUNCH #1
	
	
	
	

	 ** Field items annotated with (F).
	
	
	

	
	
	
	
	

	Note:
	
	
	
	

	1.  For Mess Halls 569 San Diego and 31611, 520430 Camp Pendleton serve banana pudding.


DAY 26 – SATURDAY

May 10, June 7, July 5, Aug 2, Aug 30, Sep 27, Oct 25, Nov 22, Dec 20, Jan 17, Feb 14, Mar 13, Apr 10, May 8, June 5, July 3, July 31, Aug 28, Sep 25

	MENU ITEM
	CALORIES
	RECIPE

NUMBER
	PORTION

SIZE
	REFER

TO NOTE

	BREAKFAST BRUNCH

	ASST'D DRY CEREAL (F)
	VAR 92-127
	IND
	1 EACH
	

	HOT OATMEAL (F)
	70
	E-1-3
	3/4 CUP
	

	FRIED EGGS TO ORDER
	180
	F-7
	2 EACH
	

	OMELETS
	VAR   
	F-8 (1-12)
	1/3 CUP
	

	SCRAMBLED EGGS (F)
	96
	F-10
	1/2 CUP
	

	HARD COOKED EGGS
	156
	F-4-2
	2 EACH
	

	GRILLED HAM SLICES (F)
	162
	L-71-3
	3 OZ
	

	OVEN FRIED BACON
	105
	L-2
	3 SLICES
	

	CREAMED BEEF
	285
	L-30
	2 OZ
	

	HASH BROWN POTATOES (F)
	165
	Q-46-2
	1/2 CUP
	

	FRENCH TOAST
	347
	D-22
	2 EACH
	

	PANCAKES (F)
	246
	MFR
	2 EACH
	

	WAFFLES
	660
	MFR
	2 EACH
	

	GRILLED HAMBURGERS
	
	N-12
	2 PATTIES
	2

	GRILLED CHEESEBURGERS
	399
	N-12-1
	2 PATTIES
	2

	GRILLED CHICKEN BREAST SANDWICH
	227
	N-44
	1 SANDWICH
	2

	GRILLED HOT DOGS
	612
	N-30-4
	2 EACH
	2

	SUBMARINE SANDWICH
	541
	N-19
	1 SAND
	2

	FRENCH FRIES
	390
	Q-45
	1 CUP
	2

	ONION RINGS
	234
	Q-35-1
	2 1/2 OZ
	2

	BAKED BEANS
	270
	Q-2-1
	1/2 CUP
	2

	LUNCH

	THE FOLLOWING LUNCH MENU ONLY APPLIES TO MESS HALL 569 AT MCRD SAN DIEGO AND MESS HALL 31611 (EDSON RANGE) AT CAMP PENDLETON. APPLICABLE TO MESS HALL 3006 MWTC DURING TRAINING CYCLES

	GRILLED HAMBURGERS
	
	N-12
	2 PATTIES
	

	GRILLED CHEESEBURGERS
	399
	N-12-1
	2 PATTIES
	

	GRILLED CHICKEN BREAST SANDWICH
	227
	N-44
	1 SANDWICH
	

	GRILLED HOT DOGS
	612
	N-30-4
	2 EACH
	

	FRENCH FRIES
	390
	Q-45
	1 CUP
	

	ONION RINGS
	234
	Q-35-1
	2 1/2 OZ
	

	BAKED BEANS
	270
	Q-2-1
	1/2 CUP
	

	CORN ON THE COB
	76
	QG-3-5
	1 COB
	

	ASSORTED CHIPS
	160
	MFR
	1 EACH
	

	DINNER BRUNCH

	CHICKEN NOODLE SOUP (F)
	86
	PG-1-E
	1 CUP
	

	TOMATO SOUP
	96
	PG-1-J
	1 CUP
	

	SHRIMP CREOLE (F)
	205
	L-136
	1 CUP
	

	MEAT LOAF
	340
	L-35
	1 SLICE
	

	FRANCONIA POTATOES
	126
	Q-50-1
	1/2 CUP
	

	STEAMED RICE (F)
	160
	E-5
	3/4 CUP
	

	BROWN  GRAVY
	85
	O-16
	2 OZ
	

	CABBAGE
	27
	QG-2-B
	3 OUNCE WEDGE
	

	SIMMERED GREEN BEANS (F)
	24
	Q-G-3-6
	1/2 CUP
	

	HOT DINNER ROLLS (F)
	83
	MFR
	2 EACH
	

	PASTRY BAR

	KOLACHES (F)
	446
	D-27
	1 EACH
	

	CINNAMON RAISIN MUFFINS
	458
	D-21-1
	1 EACH
	

	LEMON MERINGUE PIE
	478
	I-33
	1/8 SLICE
	1

	YELLOW CAKE W/
	416
	G-32
	1 PIECE
	

	  BUTTER CREAM FROSTING
	160
	G-22
	N/A
	

	PEANUT BUTTER COOKIES (F)
	125
	H-11
	2 EACH
	

	BOXED LUNCH #2
	 
	
	
	

	 ** Field items annotated with (F).
	
	
	

	Note:
	
	
	
	

	1.  For Mess Halls 569 San Diego and 31611, 520430 Camp Pendleton serve assorted fruit cobbler.
2. Will not be served for Mess Hall 569 San Diego and 31611 Camp Pendleton.


DAY 27 – SUNDAY

May 11, June 8, July 6, Aug 3, Aug 31, Sep 28, Oct 26, Nov 23, Dec 21, Jan 18, Feb 15, Mar 14, Apr 11, May 9, June 6, July 4, Aug 1, Aug 29, Sep 26

	
	CALORIES
	RECIPE

NUMBER
	PORTION

SIZE
	REFER TO NOTE

	BREAKFAST BRUNCH

	ASST'D DRY CEREAL (F)
	VAR 92-127
	IND
	1 EACH
	

	HOT OATMEAL (F)
	70
	E-1-1
	3/4 CUP
	

	FRIED EGGS TO ORDER
	180
	F-7
	2 EACH
	

	OMELETS
	VAR   
	F-8 (1-12)
	1/3 CUP
	

	SCRAMBLED EGGS (F)
	96
	F-10
	1/2 CUP
	

	HARD COOKED EGGS
	156
	F-4-2
	2 EACH
	

	BAKED SAUSAGE LINKS (F)
	180
	L-91-1
	2 OZ
	

	OVEN FRIED BACON
	105
	L-2-1
	3 SLICES
	

	CREAMED BEEF
	285
	L-30
	2 OZ
	

	HASH BROWN POTATOES (F)
	165
	Q-46-2
	1/2 CUP
	

	PANCAKES
	246
	MFR
	2 EACH
	

	WAFFLES (F)
	660
	MFR
	2 EACH
	

	GRILLED HAMBURGERS
	
	N-12
	2 PATTIES
	2

	GRILLED CHEESEBURGERS
	399
	N-12-1
	2 PATTIES
	2

	GRILLED HOT DOGS
	612
	N-30-4
	2 EACH
	2

	ROAST BEEF SANDWICH
	2
	2495
	1 EACH
	2

	FRENCH FRIES
	390
	Q-45
	1 CUP
	2

	ONION RINGS
	234
	Q-35-1
	3 OZ
	2

	BAKED BEANS
	270
	Q-2-1
	1/2 CUP
	2

	LUNCH

	THE FOLLOWING LUNCH MENU ONLY APPLIES TO MESS HALL 569 AT MCRD SAN DIEGO AND MESS HALL 31611 (EDSON RANGE) AT CAMP PENDLETON. APPLICABLE TO MESS HALL 3006 MWTC DURING TRAINING CYCLES

	PEPPER POT SOUP
	101
	P-19
	1 CUP
	

	CHILI CON CARNE
	280
	L-28-3
	1 CUP
	

	ENCHILADAS WITH SAUCE
	523
	L-63-1
	2 EACH
	

	BEEF BURRITOS
	246
	L-21-2
	1 EACH
	

	MEXICAN RICE
	225
	E-11
	3/4 CUP
	

	MEXICAN CORN
	65
	Q-27-1
	1/2 CUP
	

	REFRIED BEANS
	264
	Q-38-2
	1/2 CUP
	

	DINNER BRUNCH

	CREAM OF CHICKEN SOUP
	165
	PG-1-M
	1 CUP
	

	VEGETABLE SOUP (F)
	126
	PG-1
	1 CUP
	

	CHICKEN TERIYAKI (F)
	
	L-114
	2 PIECES
	

	ROAST BEEF
	470
	L-05
	4 OZ.
	

	NATURAL PAN GRAVY (F)
	25
	O-18
	2 OZ
	

	MASHED POTATOES (F)
	103
	Q-=57
	1/2 CUP
	

	LONG GRAIN AND WILD RICE 
	164
	E-5-3
	3/4 CUP
	

	BLACK-EYED PEAS (F)
	139
	Q-G-1
	3/4 CUP
	

	CAULIFLOWER
	27
	Q-G-3
	3/4 CUP
	

	HOT DINNER ROLLS (F)
	166
	MFR
	2 EACH
	

	PASTRY BAR

	CINNAMON CRUMB MUFFINS
	446
	D-29-5
	1 EACH
	

	BEAR CLAWS (F)
	458
	D-G-7-5
	1 EACH
	

	PECAN PIE
	478
	I-31
	1/6 SLICE
	1

	OATMEAL COOKIES (F)
	416
	H-7
	2 EACH
	

	MARBLE CAKE  W/
	190
	G-32-3
	1 PIECE
	

	   MOCHA BUTTER CREAM FROSTING
	125
	G-22-6
	1 TSP
	

	
	
	
	
	

	BOXED LUNCH #3
	
	
	
	

	 ** Field items annotated with (F).
	
	
	

	
	
	
	
	

	Note:
	
	
	
	

	1.  For Mess Halls 569 San Diego and 31611, 520430 Camp Pendleton serve assorted fruit cobbler.
2. Will not be served for Mess Hall 569 San Diego and 31611 Camp Pendleton.


DAY 28 – MONDAY

May 12, June 9, July 7, Aug 4, Sep 1, Sep 29, Oct 27, Nov 24, Dec 22, Jan 19, Feb 16, Mar 15, Apr 12, May 10, June 7, July 5, Aug 2, Aug 30, Sep 27

	MENU ITEM
	CALORIES
	RECIPE

NUMBER
	PORTION

SIZE
	REFER

TO NOTE

	
	
	
	
	

	BREAKFAST 

	ASST'D DRY CEREAL (F)
	VAR 92-127
	IND
	VAR
	

	HOMINY GRITS (F)
	70
	E-1-3
	2/3 CUP
	

	FRIED EGGS TO ORDER
	180
	F-7
	2 EACH
	

	OMELETS
	VAR   
	F-8 (1-12)
	1/3 CUP
	

	SCRAMBLED EGGS (F)
	196
	F-10
	1/2 CUP
	

	HARD COOKED EGGS
	156
	F-4-2
	2 EACH
	

	GRILLED HAM SLICES (F)
	162
	L-71-3
	3 OZ
	

	OVEN FRIED BACON
	105
	L-2
	3 SLICES
	

	CREAMED BEEF (F)
	285
	L-30
	2 OZ
	

	HASH BROWN POTATOES (F)
	165
	Q-46-2
	1/2 CUP
	

	FRENCH TOAST (F)
	347
	D-22
	2 EACH
	

	WAFFLES
	660
	MFR
	2 EACH
	

	PANCAKES
	246
	MFR
	2 EACH
	

	
	
	
	
	

	LUNCH

	NEW ENGLAND CLAM CHOWDER SOUP
	125
	PG-1-B
	1 CUP
	

	CHICKEN NOODLE SOUP (F)
	86
	PG-1-E
	1 CUP
	

	ROAST TURKEY (F)
	342
	L-162
	4 OZ
	

	SOUTHERN FRIED CATFISH
	259
	L-56-1
	1 EACH
	

	HOME FRIED POTATOES
	85
	Q-45
	1 CUP
	

	RICE PILAF (F)
	191
	E-8
	3/4 CUP
	

	CARROTS
	28
	Q-G-3
	3/4 CUP
	

	PEAS & MUSHROOMS (F)
	100
	Q-41
	3/4 CUP
	

	TURKEY GRAVY (F)
	46
	O-16 (2)
	2 OZ
	

	SAVORY BREAD DRESSING (F)
	195
	O-21
	1 SQUARE
	

	
	
	
	
	

	DINNER 

	CHICKEN CORN CHOWDER SOUP (F)
	64
	P-7
	1 CUP
	

	CHILI MAC (F)
	574
	L-28-2
	1 1/4 CUP
	

	BBQ Ribs
	364
	L-92
	7 0z.
	

	O'BRIEN POTATOES
	22
	Q-49
	2/3 CUP
	

	GRILLED CHEESE
	415
	N-6
	1 SANDWICH
	2

	BROWN GRAVY
	85
	0-16
	2 OZ
	

	TANGY SPINACH (F)
	40
	Q-63
	3 1/2 OZ
	

	MIXED VEGETABLES
	58
	QG-3-17
	3/4 CUP
	

	
	
	
	
	

	PASTRY BAR

	CINNAMON ROLLS
	420
	D-G-7-3
	2 EACH
	

	BLUEBERRY MUFFINS (F)
	207
	D-29-1
	1 EA
	

	PEACH PIE
	VAR
	D-41
	1 SLICE
	1

	WHITE CAKE W/
	195
	G-30
	1 SLICE
	

	   CHOCOLATE FROSTING
	80
	G-22-2
	N/A
	

	CHOCOLATE CHIP COOKIES (F)
	250
	H-20
	2 EACH
	

	
	
	
	
	

	BOXED LUNCH #1
	
	
	
	

	 ** Field items annotated with (F).
	
	
	

	
	
	
	
	

	Note:
	
	
	
	

	1.  For Mess Halls 569 San Diego and 31611, 520430 Camp Pendleton serve peach cobbler.

	2.  For Mess Halls 569 San Diego and 31611, 520430 Camp Pendleton may serve cheese biscuits.


	
	HOLIDAY MENUS
	
	
	
	
	

	
	
	
	
	
	
	

	
	MARINE CORPS BIRTHDAY
	
	
	
	
	

	
	
	
	
	
	
	

	
	NEW YEAR'S DAY
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	ITEM
	
	NOTES
	
	
	

	
	FRENCH ONION SOUP
	
	
	
	
	

	
	ASSORTED CRACKERS
	
	
	
	
	

	
	GARLIC CROUTONS
	
	
	
	
	

	
	GRILLED RIBEYE STEAK
	
	
	
	
	

	
	ROCK CORNISH GAME HEN
	
	4
	
	
	

	
	SAUTEED' MUSHROOMS AND ONIONS 
	
	
	
	
	

	
	BAKED POTATOES W/ SOUR CREAM
	
	
	
	
	

	
	BUTTERED CORN ON THE COB
	
	2
	
	
	

	
	SIMMERED GREEN PEAS
	
	
	
	
	

	
	SALAD BAR W/ ASSORTED DRESSINGS
	
	
	
	
	

	
	SHRIMP COCKTAIL
	
	
	
	
	

	
	VEGETABLE SALAD
	
	
	
	
	

	
	FRUIT SALAD
	
	
	
	
	

	
	ASSORTED CHILLED FRUIT
	
	
	
	
	

	
	DEVILED EGGS
	
	
	
	
	

	
	HOT DINNER ROLLS W/ BUTTER
	
	
	
	
	

	
	CHERRY PIE
	
	1, 3
	
	
	

	
	APPLE PIE
	
	1, 3
	
	
	

	
	HOT COFFEE
	
	
	
	
	

	
	HOT TEA
	
	
	
	
	

	
	CHILLED WHITE MILK
	
	
	
	
	

	
	CHILLED CHOCOLATE MILK
	
	
	
	
	

	
	ASSORTED BEVERAGES
	
	
	
	
	

	
	
	
	
	
	
	

	NOTES:
	
	
	
	
	
	

	1.  FOR THE MARINE CORPS BIRTHDAY, SUBSTITUTE MARINE CORPS BIRTHDAY CAKE AND ICE CREAM FOR PASTRY.

	2.  NEW YEAR'S DAY ONLY, DELETE CORN ON THE COB AND ADD SIMMERED BLACK EYE PEAS (1537).

	3.  FOR NEW YEAR'S DAY AND FOURTH OF JULY, SERVE DEVILS FOOD CAKE IN ADDITION TO OTHER PASTRIES .

	4.  FOR MARINE CORPS BIRTHDAY MEAL SERVE LOBSTER TAIL.  

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	


	THANKSGIVING DAY MENU

	
	
	
	

	
	
	
	

	ITEM
	
	NOTES
	

	SPICED FRUIT CUP
	
	
	

	TOMATO BOUILLON
	
	
	

	ASSORTED CRACKERS
	
	
	

	GARLIC CROUTONS
	
	
	

	ROAST BEEF
	
	1
	

	ROAST TURKEY
	
	1
	

	BAKED  HAM
	
	1
	

	NATURAL PAN GRAVY (AU JUS)
	
	
	

	GIBLETS GRAVY
	
	
	

	PINEAPPLE SAUCE
	
	
	

	CORN BREAD DRESSING
	
	
	

	MASHED POTATOES
	
	
	

	GLAZED SWEET POTATOES
	
	
	

	WHOLE KERNEL CORN
	
	
	

	PEAS W/ ONIONS 
	
	
	

	SALAD BAR W/ ASSORTED DRESSINGS
	
	
	

	VEGETABLE SALAD
	
	
	

	FRUIT SALAD
	
	
	

	CHILLED CRANBERRY SAUCE
	
	
	

	ASSORTED CHILLED FRESH FRUIT
	
	
	

	DEVILED EGGS
	
	
	

	HOT DINNER ROLLS W/ BUTTER
	
	
	

	ASSORTED CANDIES AND MIXED NUTS
	
	
	

	FRUIT CAKE
	
	
	

	MINCEMEAT PIE
	
	
	

	PUMPKIN PIE W/ TOPPING
	
	
	

	APPLE PIE
	
	
	

	HOT COFFEE
	
	
	

	HOT TEA
	
	
	

	EGG NOG 
	
	
	

	CHILLED CHOCOLATE MILK
	
	
	

	CHILLED WHITE MILK
	
	
	

	ASSORTED BEVERAGES
	
	
	

	ASSORTED ICE CREAM
	
	
	

	
	
	
	

	NOTES:
	
	
	

	
	
	
	

	1.  PATRON CHOICE INCLUDES ALL THREE MEATS (1/3 PORTIONS), ANY TWO MEATS (1/2 PORTIONS), OR ANY ONE MEAT (WHOLE PORTION).


	CHRISTMAS DAY MENU

	
	
	
	

	
	
	
	

	ITEM
	
	NOTES
	

	
	
	
	

	TOMATO JUICE COCKTAIL
	
	
	

	CREAM OF MUSHROOM SOUP
	
	
	

	ASSORTED CRACKERS
	
	
	

	GARLIC CROUTONS
	
	
	

	STEAMSHIP ROUND
	
	1
	

	ROAST TURKEY
	
	1
	

	BAKED HAM
	
	1
	

	NATURAL PAN GRAVY (AU JUS)
	
	
	

	GIBLET GRAVY
	
	
	

	PINEAPPLE SAUCE
	
	
	

	SAVORY BREAD DRESSING
	
	
	

	MASHED POTATOES
	
	
	

	GLAZED SWEET POTATOES
	
	
	

	WHOLE KERNEL CORN
	
	
	

	PEAS W/ MUSHROOMS
	
	
	

	SALAD BAR W /ASSORTED DRESSINGS
	
	
	

	TOSSED VEGETABLE SALAD
	
	
	

	WALDORF SALAD
	
	
	

	CHILLED CRANBERRY SAUCE
	
	
	

	ASSORTED CHILLED FRESH FRUIT
	
	
	

	DEVILED EGGS
	
	
	

	HOT DINNER ROLLS W/ BUTTER
	
	
	

	ASSORTED CANDIES AND MIXED NUTS
	
	
	

	FRUIT CAKE 
	
	
	

	PUMPKIN PIE W/ TOPPING
	
	
	

	MINCEMEAT PIE
	
	
	

	APPLE PIE 
	
	
	

	HOT COFFEE
	
	
	

	HOT TEA
	
	
	

	EGG NOG 
	
	
	

	CHILLED CHOCOLATE MILK
	
	
	

	CHILLED WHITE MILK
	
	
	

	ASSORTED BEVERAGES
	
	
	

	ASSORTED ICE CREAM
	
	
	

	
	
	
	

	NOTES:
	
	
	

	
	
	
	

	1.  PATRON CHOICE INCLUDES ALL THREE MEATS (1/3 PORTIONS), ANY TWO MEATS (1/2 PORTIONS), OR ANY ONE MEAT (WHOLE PORTION).

	
	
	
	


	FOURTH OF JULY MENU

	
	
	
	
	
	

	ITEM
	
	CALORIES
	RECIPE

NUMBER
	PORTION

SIZE
	REFER TO

NOTE(S)

	BBQ Ribs 
	
	534
	L-92
	2 Each
	

	Fried Chicken
	
	310
	L-155
	2 Pieces
	

	Hamburger Patties 
	
	445
	N-29
	2 Each
	

	French Fried Potatoes
	
	410
	Q-45
	1 Cup
	

	Baked Macaroni and Cheese
	
	183
	F-10
	1 CUP
	

	Sliced American Cheese
	
	Varies
	MFR
	2 Slices
	

	Frankfurters 
	
	450
	L-88
	2 Each
	

	Corn on the cob
	
	
	Q-G-3
	1 cob
	

	Savory Baked Beans
	
	90
	Q-3-1
	1/2 Cup
	

	Assorted Chips
	
	160
	MFR
	1 Each
	

	Sliced Tomatoes
	
	20
	M-G-1
	2 Slices
	

	Sliced/Chopped Onions
	
	Varies
	M-G-1
	3-4 Slices
	

	Sliced Pickles
	
	21
	M-G-1
	4 Sticks
	

	Lettuce Leaves
	
	3
	MFR
	As Required
	

	Hamburger Buns
	
	Varies
	MFR
	2 Each
	

	Hot Dog Rolls
	
	Varies
	MFR
	2 Each
	

	Dinner Rolls
	
	Varies
	MFR
	2 Each
	

	
	
	
	
	
	

	Notes:
	
	
	
	
	


	FRENCH MENU

	
	
	

	
	
	

	ITEM
	NOTE
	

	
	
	

	FRENCH ONION SOUP
	
	

	ASSORTED CRACKERS
	
	

	CROUTONS
	
	

	SAVORY BAKED CHICKEN
	
	

	BREADED VEAL STEAKS W/CREAM GRAVY
	
	

	RISSOLE POTATOES
	
	

	LYONNAISE GREEN BEANS
	
	

	CARROTS AMANDINE 
	
	

	SALAD BAR W/ ASSORTED DRESSINGS
	
	

	HOT DINNER ROLLS
	
	

	ASSORTED CHILLED FRESH FRUIT
	
	

	MARBLE CAKE W/FRENCH CREAM FROSTING
	1
	

	ASSORTED ICE CREAM
	
	

	HOT COFFEE
	
	

	HOT TEA
	
	

	CHILLED WHITE MILK
	
	

	CHILLED CHOCOLATE 
	
	

	ASSORTED  BEVERAGES
	
	

	
	
	

	
	
	

	NOTES:
	
	

	
	
	

	1.  ADDITIONAL PASTRY COMMENSURATE WITH MASTER MENU WILL BE OFFERED.


	ORIENTAL MENU

	
	
	
	

	
	
	
	

	
	ITEM
	
	NOTE

	
	
	
	

	
	EGG DROP SOUP
	
	

	
	ASSORTED CRACKERS
	
	

	
	CROUTONS
	
	

	
	SUKIYAKI
	
	1

	
	SWEET AND SOUR PORK
	
	1

	
	TERIYAKI STEAK
	
	1

	
	PORK CHOP SUEY
	
	1

	
	STEAMED RICE
	
	

	
	PORK FRIED RICE
	
	

	
	EGG ROLLS
	
	3

	
	EGG FOO YOUNG
	
	

	
	BUTTERED BROCCOLI
	
	

	
	CHOW MIEN NOODLES
	
	

	
	SALAD BAR W/ASSORTED DRESSINGS+B40
	
	

	
	ASSORTED BREADS
	
	

	
	ASSORTED CHILLED FRESH FRUITS
	
	

	
	ASSORTED ICE CREAM
	
	

	
	HOT COFFEE
	
	

	
	HOT TEA
	
	

	
	CHILLED WHITE MILK
	
	

	
	CHILLED CHOCOLATE 
	
	

	
	ASSORTED PASTRY
	
	2

	
	ASSORTED  BEVERAGES
	
	

	
	
	
	

	NOTE:
	
	
	

	
	
	
	

	1.  PATRONS CHOICE INCLUDES ANY TWO MEAT ITEMS.

	2.  ASSORTED PASTRY WILL BE COMMENSURATE WITH THE REGULAR PASTRY LISTED ON THE MENU DAY THAT THIS MENU REPLACES.

	3.  EGG ROLL, FRZ 18.75LB

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	


	ITALIAN MENU

	
	
	
	

	
	
	
	

	
	ITEM
	
	NOTE

	
	
	
	

	
	MINESTRONE SOUP
	
	

	
	ASSORTED CRACKERS
	
	

	
	CROUTONS
	
	

	
	SPAGHETTI W/MEAT SAUCE
	
	1

	
	ITALIAN SAUSAGE
	
	1

	
	CHICKEN CACCIATORE
	
	1

	
	ASSORTED PIZZA
	
	

	
	PARMESAN CHEESE
	
	

	
	SIMMERED CAULIFLOWER
	
	

	
	BROCCOLI PARMESAN 
	
	

	
	TOASTED GARLIC BREAD
	
	

	
	SALAD BAR W / ASSORTED SALAD DRESSINGS
	
	

	
	ASSORTED CHILLED FRESH FRUITS
	
	

	
	ASSORTED ICE CREAM
	
	

	
	HOT COFFEE
	
	

	
	HOT TEA
	
	

	
	CHILLED WHITE MILK
	
	

	
	CHILLED CHOCOLATE MILK
	
	

	
	DEVILS FOOD CAKE
	
	

	
	PEACH PIE
	
	

	
	BLUEBERRY PIE
	
	

	
	CHOCOLATE CHIP COOKIES
	
	

	
	ASSORTED BEVERAGES
	
	

	
	
	
	

	NOTES:
	
	
	

	
	
	
	

	1.  PATRON'S CHOICE INCLUDES ANY TWO MEAT ITEMS.

	
	
	
	

	
	
	
	


	GERMAN MENU

	
	
	
	

	
	
	
	

	
	ITEM
	
	NOTE

	
	
	
	

	
	NAVY BEAN SOUP
	
	

	
	ASSORTED CRACKERS
	
	

	
	CROUTONS
	
	

	
	STUFFED CABBAGE
	
	

	
	ROAST FRESH HAM
	
	1

	
	BRATWURST W/ SAUERKRAUT
	
	1

	
	SAUERBRATEN
	
	1

	
	BROWN GRAVY
	
	

	
	MASHED POTATOES
	
	

	
	BUTTERED CAULIFLOWER
	
	

	
	SALAD BAR W/ASSORTED DRESSINGS
	
	

	
	GERMAN STYLE TOMATO SALAD
	
	

	
	ASSORTED BREADS
	
	

	
	ASSORTED CHILLED FRESH FRUITS
	
	

	
	GERMAN CHOCOLATE CAKE
	
	2

	
	FRUITED JELL-O
	
	

	
	HOT COFFEE
	
	

	
	HOT TEA
	
	

	
	CHILLED WHITE MILK
	
	

	
	CHILLED CHOCOLATE MILK
	
	

	
	ASSORTED BEVERAGES
	
	

	
	
	
	

	NOTES:
	
	
	

	
	
	
	

	1.  CHOICE OF TWO MEATS WILL BE OFFERED.

	2.  REMAINING PASTRY WILL BE COMMENSURATE WITH APPLICABLE 28 DAY CYCLE MENU.


	POLYNESIAN MENU

	
	
	
	

	
	
	
	

	
	ITEM
	
	NOTE

	
	
	
	

	
	EGG DROP SOUP
	
	

	
	ASSORTED CRACKERS
	
	

	
	CROUTONS
	
	

	
	BARBECUE PORK ROAST
	
	1

	
	TERIYAKI STEAK
	
	1

	
	SWEET AND SOUR GREENS
	
	

	
	PORK FRIED RICE
	
	

	
	STEAMED RICE
	
	

	
	CANDIED SWEET POTATOES
	
	

	
	BUTTERED CORN ON THE COB
	
	

	
	SALAD BAR W/ ASSORTED DRESSINGS
	
	

	
	SHRIMP SALAD
	
	

	
	NUT MUFFINS
	
	

	
	ASSORTED BREADS
	
	

	
	ASSORTED CHILLED FRESH FRUIT
	
	

	
	PINEAPPLE CHIFFON PIE
	
	

	
	COCONUT CREAM PIE
	
	

	
	ASSORTED ICE CREAM
	
	

	
	HOT COFFEE
	
	

	
	HOT TEA
	
	

	
	CHILLED WHITE MILK
	
	

	
	CHILLED CHOCOLATE MILK
	
	

	
	ASSORTED BEVERAGES
	
	

	
	
	
	

	NOTES:
	
	
	

	
	
	
	

	1.  CHOICE OF TWO MEATS WILL BE OFFERED.


	MEXICAN MENU

	
	
	
	

	
	
	
	

	
	ITEM
	
	NOTE

	
	
	
	

	
	SPANISH SOUP
	
	

	
	ASSORTED CRACKERS
	
	

	
	CROUTONS
	
	

	
	CHILI CON CARNE
	
	1

	
	HOT TAMALES W/CHILI GRAVY
	
	1

	
	BEEF TACOS
	
	1

	
	BURRITOS
	
	1

	
	ENCHILADAS
	
	1

	
	MEXICAN PORK CHOPS
	
	1

	
	SPANISH RICE
	
	

	
	STEAMED RICE
	
	

	
	REFRIED BEANS
	
	

	
	MEXICAN CORN
	
	

	
	SALAD BAR W/ ASSORTED DRESSING
	
	

	
	ASSORTED BREADS
	
	

	
	ASSORTED CHILLED FRESH FRUITS
	
	

	
	FRUITED JELLO
	
	

	
	ASSORTED ICE CREAM
	
	

	
	BLUEBERRY PIE
	
	

	
	APPLE PIE
	
	

	
	VANILLA CREAM PIE
	
	

	
	LEMON COOKIES
	
	

	
	HOT COFFEE
	
	

	
	HOT TEA
	
	

	
	CHILLED WHITE MILK
	
	

	
	CHILLED CHOCOLATE MILK
	
	

	
	ASSORTED BEVERAGES
	
	

	
	
	
	

	NOTES:
	
	
	

	
	
	
	

	1.  PATRONS CHOICE INCLUDES ANY TWO MEAT ITEMS.


	BLACK HERITAGE MENU

	
	
	
	

	
	
	
	

	
	ITEM
	
	NOTE

	
	
	
	

	
	CHICKEN RICE SOUP
	
	

	
	ASSORTED CRACKERS
	
	

	
	CROUTONS
	
	

	
	BARBECUED RIBS
	
	1

	
	SOUTHERN FRIED CHICKEN
	
	1

	
	SIMMERED CHITTERLINGS
	
	2

	
	SIMMERED COLLARD GREENS
	
	

	
	BLACK-EYED PEAS W/ STEAMED RICE
	
	

	
	HUSH PUPPIES
	
	

	
	MACARONI AND CHEESE
	
	

	
	SALAD BAR W/ ASSORTED DRESSINGS
	
	

	
	CORN BREAD (13)
	
	

	
	ASSORTED BREADS
	
	

	
	ASSORTED CHILLED FRESH FRUIT
	
	

	
	ASSORTED ICE CREAM
	
	

	
	HOT COFFEE
	
	

	
	HOT TEA
	
	

	
	CHILLED WHITE MILK
	
	

	
	CHILLED CHOCOLATE MILK
	
	

	
	SWEET POTATO PIE
	
	

	
	APPLE
	
	

	
	CHERRY PIE
	
	

	
	MARBLE LAYER CAKE W/COCONUT FROSTING
	
	

	
	ASSORTED BEVERAGES
	
	

	
	
	
	

	NOTES:
	
	
	

	
	
	
	

	1.  CHOICE OF TWO MEATS WILL BE OFFERED.

	2.  SERVED AT THE DISCRETION OF THE MESS HALL MANAGER.
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