PARK SLOPE CENTER FOR SUCCESSFUL AGING | AUGUST 2026

LU NCH M ENU 463A 7"Street, Brooklyn, NY 11215 | Center Director Julimarie Coldn |
718-832-3726 jcolon@heightsandhills.org

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY
12pm-1pm 12pm-1pm 12pm-1pm 12pm-1pm 12pm - 1pm

Chicken Stir Fry W|th E:Zl\:vfltll{:;y xlgaogﬁlac';( B:ae: Stew Baked Ziti with Turkey Jerk Salmon
Vegetables Cabbage Edamame Mashed Poptatoes Spinach and Baked Potato
Brown Rice Slaw Vegetable Blend Tomatoes Green Beans
Bok Choy egetable Blen
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Chi . Beef and Broccoli Baked Turkey e .
icken Parmesan Mexican Style Brown White Rice Drumsticks Teriyaki Glazed Fish
Pasta Rice with Pigeon Peas Collard Greens with Baked Potato Rice and Beans
Vegetable Blend Broccoli Tomato Vegetable Blend Brussel Sprouts
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Chipotle Bean an Beef and Chickpea Baked Turkey Fish Curry
Arroz con Pollo Veggie Chili Stew Meatballs
Mixed Green Salad White Rice Rice Pilaf Rasta Pasta RO?Ste: Potatoes
Vegetable Blend Cole Slaw Sauteed Spinach String Beans
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éf"iirl'(::yle LEHEY _f_ggﬂ:"t Chickpea Beef Picadillo Hamburger Parmesan Baked Fish
. . Rice and Beans Pasta Salad Potato Wedges
UEEEElD RO LT Collard Greens with Yellow Plantains Corn Tossed Salad
Bok Choy Tomato
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Chicken Jambalaya | Re";’,’“"fe;i";: ;| | Altmeals served with | | Vegetarian options
Collard Greens ona "r)nnelasl : fruit and 1% milk available per request
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PARK SLOPE CENTER FOR SUCCESSFUL AGING | AUGUST 2026

463A 7"Street, Brooklyn, NY 11215 | Center Director Julimarie Coldn |
VEG ETARIAN MENU 718-832-3726 jcolon@heightsandhills.org

Monday TUESDAY WEDNESDAY THURSDAY Friday
12pm-1pm 12pm-1pm 12pm-1pm 12pm-1pm 12pm - 1pm

Root Vegetable Stew -Ils-'(:ctl\j/vitll{lcl;:;y Eggplant Chlckpea Manicotti with Tofu Lentil, Spinach, and
Brown Rice Cabbage Edamame Taglpe Ricotta Brown Rice Stew
Bok Choy L & Garlic Mashed Sauteed Spinach and Baked Potato
Slaw Potatoes
Tomatoes Green Beans
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Autumn Harvest Mexican Style Brown Tofu and Veggie Chickpea Curry Lentil Stew with .
Stuffed Shells Rice with Piseon Peas | | Stir-Fr Medley Carrots and Turnips
O Broccoli witgh Toasted | [White )R/'ice EELTE IR HIEE €N [HEErE
Vegetable Blend Garlic Collard Greens Vegetable Blend Brussel Sprouts
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Caribbean Stuffed Sg'p?:l&ﬁﬁan an Chinese Vegetarian Lentil and Mushroom | | Eggplant and Lentil
Eggplant Whgife Rice Stew Meatballs Curry
Mixed Green Salad Vesgetable Blend Rice Pilaf Rasta Pasta Roasted Potatoes
& Cole Slaw Sauteed Spinach String Beans
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General Tso’s Tofu Moroccan Eggplant '(\:nlzalg{(epea S5 Lentil, Spinach, and White Bean Eggplant
Vegetable Lo Mein and Chickpea Stew Rice a%’d Beans Brown Rice Stew and Tomato Casserole
Bok Choy Collard Greens and Yellow Plantains Sauteed Broccoli Baked Potato Wedges
Tomato Tossed Salad
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Tofu Bro.ccoll Curry Recommended .
Brown Rice on i All meals served with
donation is $1.75 / : !
Collard Greens el fruit and 1% milk
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	Chicken Parmesan Pasta Vegetable Blend
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	Beef and Broccoli White Rice Collard Greens with Tomato
	Beef and Chickpea Stew Rice Pilaf Cole Slaw
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	Moroccan Eggplant and Chickpea Stew Collard Greens and Tomato
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	Manicotti with Tofu Ricotta Sauteed Spinach and Tomatoes
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	Recommended donation is $1.75 / meal
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