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   Weekly Specials November 9, 2026 
 Monday Tuesday Wednesday Thursday Friday 
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Chicken Udon 
 

 
 

Roasted Tomato Bisque 
 

 
 

Turkey Pot Pie 
 

 
 

Jamaican “Style” Chicken 

 
 

Soup Du Jour 

Fr
om

 th
e 

De
li 

 

 

 
Leftovers 

Creative’s slow roasted turkey 
stacked with house-made 

stuffing and cranberry chutney 
on a toasted hard roll with 

American cheese. 

 
Autumn Day 

Freshly made chicken salad 
enhanced with dry 

cranberries, candied walnuts, 
and Vermont cheddar cheese 
stuffed in a hand rolled flour 

tortilla with lettuce and 
tomato. 

 
Midnight Pork 

Slow braised pulled pork 
heaped on a hard roll with fresh 

lettuce, tomato, red onion, 
avocado, and pepper-jack 

cheese, finished with Caribbean 
coriander aioli. 
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Beef and Broccoli 

Tender beef strips sauteed 
with garden fresh broccoli 
and water chestnuts in a 

sweet chili sauce, set over 
rice. 

 

 
Mashed Potato Bowl 

Creamy, butter smashed 
potatoes loaded with crisp 

bacon, broccoli florets, cheddar 
cheese, sour cream, and 

scallions 

 
MA! The Meatloaf 

Angus ground beef laced with 
onions and celery then baked 

to perfection, sided with 
smashed potatoes, and 

sweet corn 

 
Jerk Beef 

Pan seared tender jerk 
marinated beef served over 
coconut rice, red beans, and 

buttered squash. 
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Teriyaki Chicken 

Grilled teriyaki marinated 
chicken set on a hard roll 

with lettuce, tomato, and red 
onion, topped with a grilled 
pineapple and pepper-jack 

cheese.  

 
New England Turkey Burger 

Lean turkey patty set on a 
toasted brioche bun with 

lettuce, tomato, and red onion, 
topped with melted American 

cheese and fresh cranberry 
chutney. 

 
 French Dip 

Thinly sliced slow roasted top 
round of beef stuffed in a 
club roll with caramelized 
onions and Swiss cheese, 
sided with warm au jus.  

Jerk Cheeseburger 
Angus ground beef mized with 

warm spices, glazed jerk 
seasoning and grilled to 

perfection, set on a toasted 
brioche bun with grilled 

pineapple and red onion, 
finished with pepper-jack 

cheese 
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