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INDIGENOUS INSPIRED DAY
Soup:  Beef & Mushroom Barley 
Graze: Three Sister Stew with Bannock & Salad 
Chef’s Table: Sumac Salmon Loin with Wild Rice & 
Seasonal Vegetables 

Soup: Chicken Rice
Graze: Vegetarian Lasagna with Salad & Garlic Bread  
Chef’s Table: Beef Lasagna with Salad & Garlic Bread

SUMMER BBQ 
Soup: Roasted Squash
Graze: Honey BBQ Tofu with Charred Corn & Rice   
Chef’s Table: Chicken Souvlaki with Roasted Potato & 
Cucumber Salad 

Graze: Chef’s Choice  
Chef’s Table: Chef’s Choice 

BREAKFAST
• Egg white cheddar tomato on ww 

sandwich thin (v) 
• Made to order eggs/egg whites 

and egg/egg white omelets with 
variety of vegetables

Soups:
• Mon:  Cream of Vegetable (V)
• Tues : Moroccan Vegetable (V)
• Wed:  Thai Vegetable (V)
• Thurs: Spinach & Tofu (V)

• DELI OFFERINGS:
• Chicken Cajun or Italian
• Cage free egg salad
• Fad-free tuna salad
• Grilled vegetables (v)

Eurest

For catering needs ; Ashley.Fountain@compass-Canada.com

ALL MENU ITEMS FIT HEALTHY EATING GUIDELINES!

Catering needs: Ashley: 647-609-7798

WEEKLY SPECIALS JUNE 15TH  –  JUNE 19TH 

Breakfast 7:30 am – 10:30 am
Lunch 11:30 am – 1:30 pm

OASIS MARKET PLACE

Soup: Minestrone (V)   
Graze: Nacho Style Pierogies Plate 
Chef’s Table: Blackened Chicken with Mango Slaw &
 Mexican Rice  
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