
 

 

April 2025 Lunch Specials 
SUNDAY   TUESDAY  WEDNESDAY THURSDAY  FRIDAY  SATURDAY  

 A La Carte  

 

Entrée…........$7.75 
Vegan Entré..$5.50                        
Starch…........$2.00                                   
Vegetable..…$2.00  
 

 
 

Sandwich..…$7.00    

1 
 

Chicken Stir-Fry 
Tofu Stir-Fry 
Miso soup 
Cucumber Salad 

 
 

Greek Tuna Wrap 

2 
 

Turkey Tacos 
Vegan Tacos 
Spanish Rice 
Corn on the Cob 
 

 

 
Assorted Flatbread 

3 
 

Sausage & Kale 
Alfredo 
Vegan Sausage & 
Kale Pesto Pasta 
Sweet Potato  
Arugula Salad 
 
Philly Cheesesteak 

4 
 

Burger Bar 
Vegan Burger Bar 
Onion Rings 
Side Salad  

 
 
Chili Dog 

5 
 

Ramen Bowl 
Veggie Pot Stickers 
Baby Bok Choy 

 

6 
 

Lasagna 
Garlic Bread 
Spinach 

7 
 

Niçoise Salad 
Vegan Niçoise 
French Bread 
Gazpacho  

 
 
Crab Cake 

8 
 

Flank Steak  
Portabella Steak  
Baked Potato  
Roasted Beets 

 
 

Ham & Chz Panini 

9 
 

Chicken Parmesan 
Eggplant Parmesan 
Garlic Bread 
Green Beans  

 
 
Meatball Sub 

10 
 

Carnitas Burrito Bowl 
Vegan Burrito Bowl 
Rice and Beans  
Chips & Guacamole 

 
Buffalo Chicken 
Sandwich w/ Swiss 

11 
 

Greek Turkey Burger 
Greek Portabella 
Burger  
Orzo Salad 
Greek Salad  

 
Turkey Bacon Wrap 

12 
 

Shepard’s Pie 
Corn Bread 

Quinoa Kale Salad 

13 
 
Tuna Avocado Boats 
Toasted Croissant 
Arugula Salad  

 

14  
 

Cobb Salad 
Vegan Cobb 
Quinoa & Rice   
Cup of Tomato Soup 

 
 
Veggie Quesadilla 

15 
 

Crispy Chicken 
Sandwich 
Meatless Chik’n 
Sandwich  
Macaroni & Cheese 
Creamed Spinach 
 

Italian Sub 

16  
 

French Dip 
Stuffed Squash 
Potato Wedges 
Coleslaw  

 
 
Chicken Salad 

17 
 

Gyro  
Chickpea Falafel  
Greek Orzo 
Baba Ganoush  
 with Pita 
 

 

Turkey & Chz Panini 

18 
 

Buffalo Chicken 
Salad  
Vegan Buffalo Salad 
Pasta Salad  
Steamed Veggies 
 
 

Greek Tuna Wrap 

19 
 

Baked Mostaccioli 
Garlic Bread 
Spinach Souffle  

20 
 

Honey Baked Ham 
Scalloped Potatoes 
Green Beans 

 

21 
 

Kale Salad 
Vegan Kale Salad 
Corn Bread 
Watermelon Mint 
Salad 

 
Portobello Panini 

22 
 

Turkey Pot Pie 
Vegan Pot Pie 
Cheddar Biscuit 
Vegan Broccoli 
Salad 

 
BLT 

23 
 

Thai Chicken Curry 
Thai Vegan Curry 
Naan Flatbread 
Carrot-Cumin Slaw 

 
 
Turkey Pesto Panini 

24 
 

Lemon Pepper 
Tilapia 
Chickpea Patty 
Wild Rice  
Steamed Broccoli   

 
Ham & Chz Panini 

25 
 

Bento Beef Salad 
Tofu Bento Salad 
Soba Noodles  
Peas & Carrots 

 

 
Club Sandwich  

26 
 

Enchilada Casserole 
Spanish Rice 
Chili Lime Corn 

 

27 
 
Pork Lettuce Wraps 
Fried Rice 
Spring Rolls 
 

28 
 
Pozole 
Vegan Pozole 
Chips and Salsa  
Jicama Slaw 

 
Crab Cake 

29 
 

Chinese Beef with 
Broccoli 
Vegan Stir Fry 
Steamed Rice  
Pot Stickers 

 
Reuben 

30 
 

Chicken Mole 
Tacos 
Tempeh Mole Tacos 
Refried Beans 
Spicy Cole Slaw 

 
Turkey Reuben 

 

 

Aspen Valley Hospital’s Vision is to be the leader in fostering the healthiest community in the nation. As the forerunner in 

nurturing a healthy community, we should be good stewards of our resources and the beautiful place where we live. 
Collectively, we can help improve the Pitkin County Landfill lifespan by creating better habits to reduce our impact on our 

landfill. If we all remember to reduce, reuse and recycle, we can produce less waste, keep our community healthy, and 
protect our environment. 



 

 

 


