
MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY

MAKE IT A MEAL!
Choose at least 3 of 5 meal components for 
the school lunch price: 
Meat/Meat Alternative, Whole Grain, Fruit, 
Vegetable, Milk

A minimum ½ cup serving of fruit or 
vegetable must accompany a lunch.

Available Daily
[add Chef Fresh items]
[add Craveables]
[add daily alternates]

Fruit & Veggie Selection
Assorted Canned, Dried and whole fruits
Students may choose two ½ cup servings.

1% Milk Selection
Vanilla, Strawberry, Chocolate & White

Your Dining Services Team
Brian Beauregard
General Manager
(724)214-3235
Brian.Beauregard@basdk12.org

Menu subject to change due to product availability. This institution is an equal opportunity provider and employer. 

Lunch Prices
Student $2.75
Adult $5.05

October 2026
Butler Area School District SHS LUNCH MENU

1 2
Chicken & Mashed Potato Bowl 

with Roll
Villa Toscano Pasta Bar

5 6 7 8 9
Italian Meatball Parm Sandwich Poblonos Mex-American Bar Double Dogs 

with Toppings
Ranchero Jack Chicken Toaster Cheeseburger Tater Tot Bowl

12 13 14 15 16
Beef or Chicken Nachos Grande Dip & Dust Wings 

with Garlic Knot
Breakfast for Lunch: 

French Toast Sticks with Turkey 
Sausage Links

Buffalo Chicken Dip OR Elote Dip & 
Black Beans w/ Nacho Chips

19 20 21 22 23
Hand-Rolled Meatballs 

in Marinara
Orange Chicken with Scallions 

over brown Rice

Korean Pork Fried Rice

Indian Butter Chicken 
on Warm Flatbread

Cowboy Cheeseburger

Texas Smokehouse Bar Fresh Dough Classic Stromboli Roll 
with Marinara [pepperoni & ham]

26 27 28 29 30
Breaded Chicken Drumstick with 

Mini Waffles
Mac n Cheese Bar Carolina BBQ Pulled Chicken 

Sandwich
Build-Your-Own Burger Tajin Mojo Chicken with Rice

Mashed Potatoes
Broccoli Salad

Steamed Corn
Spinach Strawberry Side Salad

Green Beans
Mandarin Orange Side Salad

Sweet Chili Roasted Brussels
Tomato Mozz Salad

Curly Fries
Baked Beans

Cauliflower Florets
Steamed Garden Peas

Broccoli Salad
Tater Tots

Spinach Strawberry Side Salad

Ranch Refried Bean Dip
Tomato Mozz Salad

Steamed Mixed Vegetables
Cauliflower Florets

Tater Rounds
Broccoli Salad

Lemon-Parm Broccoli
Spinach Strawberry Side Salad

Glazed Carrots
Mandarin Orange Side Salad

Sesame Green Beans
Tomato Mozz Salad

Mashed Potatoes
Cauliflower Florets

Baked Curly Fires
Broccoli Salad

Steamed Green Peas
Spinach Strawberry Side Salad

Sidewinder Fries
Mandarin Orange Side Salad

Steamed Golden Corn
Tomato Mozz Salad

Romaine Tossed Salad
Cauliflower Florets

BBQ Baked Beans
Broccoli Salad

Roasted BBQ Cauliflower
Spinach Strawberry Side Salad



OCTOBER 2026

10/5/26: Dill Pickle & Bacon
10/12/26: Meat Lovers
10/19/26: Buffalo Chicken
10/26/26: Jalapeno Popper

10/5/26: Strawberry & Spinach
10/12/26: Crispy Chicken Buffalo
10/19/26: Southwest BBQ Chicken
10/26/26: Turkey BLT

10/5/26: Ham & Cheese Pretzel
10/12/26: Buffalo Chicken & Cheese Quesadilla
10/19/26: Corn Dog
10/26/26: Buffalo Chicken & Cheese Quesadilla

10/5/26: Chicken Caesar Wrap
10/12/26: Turkey & Cheese Wrap

10/19/26: Ham & Cheese Croissant
10/26/26: Buffalo Chicken Wrap

Feature
10/6/26: Poblanos Mex-American Bar
10/14/26: Dip & Dust Wing Bar
10/22/26: Texas Smokehouse Bar 
10/27/26: Mac n Cheese Bar

WEEKLY FEATURE

OFFERED DAILY: Cheeseburger, Chicken Patty
OFFERED DAILY: Cheese/Pepperoni

Variety of fruits and veggies offered 
daily

HOUSE-MADE CONDIMENTS

YOUR DINING SERVICES TEAM
Brian Beauregard, General Manager
(724)214.3235| brian.Beauregard@9

OFFERED DAILY:  Italian Sub, PBJ Jammer, Fruit/Yogurt Parfait

OFFERED DAILY:  Nacho
House-made Condiment 
Station
May include:
Buffalo Parm Ranch, Asian BBQ, 
Herbed Mayo
Chipolte Mayo

10/5/26: Chili, Cheesy Chicken Enchilada, Loaded Potato
10/12/26: Broccoli Cheddar, Buffalo Chicken, Ham & Bean
10/19/26: Chicken Noodle, Beef Enchilada, Vegetable
10/26/26: Chili, Cheesy Chicken Enchilada, Loaded Potato

10/5/26: BLT  & Egg
10/12/26: Buffalo Chicken
10/19/26: Cottage Cheese

10/26/26: Hoagie Dip


