
NEW LEAF PRESCHOOL 
Weekly Menu 

Week 1 

Organic whole or 2% milk is served with all breakfast and lunch meals to students. 

All meals and snacks are made in-house. For full ingredient or recipe information, please 
contact us to get in touch with our food director. 

Day Monday Tuesday Wednesday Thursday Friday

Breakfast Organic 
Whole Grain 

Cereal served 
with Fresh Fruit

Organic 
Overnight 

Oats served 
with Fresh Fruit

Pasture-
Raised Hard 
Boiled Eggs 
served with 
Fresh Fruit

Homemade 
Banana 

Bread served 
with Fresh Fruit

Whole Wheat 
Toast topped 
with Organic 
Peanut Butter 
served with 
Fresh Fruit

Morning 
Snack

Relish Tray 
with Organic 

Olives, Pickles, 
and Whole 

Wheat 
Crackers

Organic 
Greek Yogurt 

Parfaits 
topped with 
Granola and 

Fresh 
Seasonal Fruit

Organic Corn 
Tortilla Chips 
served with 

Chunky 
Organic Salsa

Pretzels 
served Fresh 

Cut 
Vegetables 

and 
Homemade 

Ranch

Sweet and 
Salty Trail Mix 
served with 
Fresh Fruit

Lunch Organic BBQ 
Shredded 
Chicken 

Sandwiches 
on a Whole 
Wheat Bun 
served with 
Steamed 

Broccoli and 
Fresh Fruit

Grass Fed 
Beef Tacos 
served on a 

Whole Wheat 
Tortilla with 

Whole Grain 
Rice, Black 
Beans, and 
Corn served 

with Fresh Fruit

Homemade 
Greek Yogurt 

Mac n 
Cheese with 

Whole Wheat 
Cavatappi 

Pasta served 
with Steamed 
Carrots and 
Fresh Fruit

Homemade 
White 

Chicken Chili 
Soup served 
with Organic 
Corn Tostito 
Chips and 
Fresh Fruit

Grass Fed 
Beef Meatloaf 

served with 
Homemade 

Garlic 
Mashed 

Potatoes, 
Steamed 

Green Beans 
and Fresh Fruit

Afternoon 
Snack

Organic 
Cottage 
Cheese 

served with 
Fresh Fruit 

Sweet and 
Salty Trail Mix 
served with 

Organic String 
Cheese

Banana roll-
up with 
Organic 

Peanut Butter 
on Whole 

Wheat Tortilla 

Organic 
Graham 
Crackers 

served with 
Organic 
Cream 

Cheese and 
Fresh Fruit

Organic 
Apples served 

with Peanut 
Butter 



NEW LEAF PRESCHOOL 
Weekly Menu 

Week 2 

Organic whole or 2% milk is served with all breakfast and lunch meals to students.  

All meals and snacks are made in-house. For full ingredient or recipe information, please 
contact us to get in touch with our food director.

Day Monday Tuesday Wednesday Thursday Friday

Breakfast Organic 
Whole Grain 

Cereal served 
with Fresh Fruit

Organic 
Overnight 

Oats served 
with Fresh Fruit

Pasture-
Raised Hard 
Boiled Eggs 
served with 
Fresh Fruit

Homemade 
Pumpkin 

Bread served 
with Fresh Fruit

Whole Wheat 
Bagels 

topped with 
Organic 

Maple Cream 
Cheese 

served with 
Fresh Fruit

Morning 
Snack

Sweet and 
Salty Trail mix 
served with 
Fresh Fruit

Organic 
Apples served 

with Peanut 
Butter

Organic 
Crackers 

served with 
Fresh Cut 

Vegetables 
and 

Homemade 
Ranch

Organic Corn 
Tortilla Chips 
served with 
Homemade 
Guacamole

Homemade 
Peanut Butter 
Organic O’s 
Bites served 

with Fresh Fruit

Lunch Pesto, 
Tomato, and 

Shredded 
Chicken 

Sandwiches 
with a Whole 
Wheat Bun 
served with 
Steamed 
Corn and 
Fresh Fruit

Homemade 
Tator Tot 

Casserole 
made with 
Grass Fed 
Beef and 
Steamed 

Green Beans 
served with 
Fresh Fruit

Tomato Basil 
Soup served 

with 
Homemade 

Whole Wheat 
Grilled 

Cheese and 
Fresh Fruit

Shredded 
Chicken, 

Broccoli, and 
Quinoa 

Casserole 
topped with 

Organic 
Cheese 

served with 
Fresh Fruit

Whole Wheat 
Spaghetti 
made with 
Grass-Fed 
Beef and 
Organic 
Tomato 

Sauce served 
with Steamed 
Carrots and 
Fresh Fruit

Afternoon 
Snack

Homemade 
Protein Oat 
Bars served 

with Fresh Fruit

Organic 
Graham 
Crackers 

served with 
Peanut Butter 
and Fresh Fruit

Organic 
Cottage 
Cheese 

served with 
Fresh Fruit

Sweet and 
Salty Trail Mix 
served with 

Organic String 
Cheese

Homemade 
Seasoned 

Ranch 
Crackers 

served with 
Fresh Cut 

Vegetables


