
 

 

Menu Planning for Brunch and Dinner 
 

As you plan your menu, please keep in mind that we are looking for healthy meals—fresh fruits and 
vegetables and whole grains whenever possible. We welcome your own recipes, but also have an 
online recipe book. The entrees that are repeated most often are spaghetti, tacos, and lasagna—
variety is appreciated.  It is strongly recommended that you serve one entrée rather than giving a 
choice of entrees.  

 

Please consider including the following in your menu:  

Dinner:  

 A meat and starch,  or a one-dish entrée/casserole 

 Green salad or mini salad bar 

 Possibly a vegetable option 

 Fresh fruit platter or salad 

 Bread or rolls/butter if appropriate for your menu 

 Dessert(s) 

 Beverages (may be individually packaged, or a beverage served in our beverage 

dispenser) 

Brunch: 

 One option is to serve a continental breakfast with no hot items. This might include 

some combination of the following: fresh fruit, yogurt, granola, cold cereals, pastries, 

bagels, juice, coffee 

 The other option is to serve one or two hot items (breakfast casserole, scrambled eggs, 

hash browns,  sausage, bacon, pancakes, French toast), and to then add selections from 

the above continental breakfast list.  

Special diets:  Providing a varied menu is the best way to meet the dietary needs of the majority of our 

families. Beyond this, you do not need to design your menu with special dietary needs in mind.  

 
Resources for menu planning:  

 Our online Meal Program Recipe Book 
http://www.rmhcseattle.org/files/u2/_Final_recipe_book_1_12.pdf 

 Our Pinterest page http://pinterest.com/rmhcseattle/    

 To see what has been served in previous weeks, view our online calendar  

http://www.rmhcseattle.org/content/family-meal-program-and-calendar.  Click “details” of a 

meal that has occurred.  

 Our online Food Quantity Chart (http://www.rmhcseattle.org/files/u2/Food_Qty_Chart2_12.pdf   

 Food websites such as www.allrecipes.com  

Equipment and supplies: We provide plates, cups, napkins, silverware, pans, serving platters, serving 

utensils, food warmers, coolers, ice, beverage dispensers for cold and hot beverages, containers/baggies 

for leftovers, cleaning supplies, and gloves. You are responsible for providing all the food, including 

spices, with the exception of salt and pepper. If you forget something and we do not have it, there is a 

grocery store next door. 
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Menu suggestions: 

     
 Entrees:  

 Home-style comfort foods 

 Turkey, ham, chicken, beef, fish 

 Casseroles 

 Soup & salad bar or soup and sandwich bar 

 Stir-fry 

 Baked potato bar  

 Chili, Stews 

 Grilled items (Our BBQ grill is available during summer months. Advance notice is required.) 

 Catered restaurant dishes, frozen entrees, deli items 
 
Sides:  

 Rice (we have rice cookers) 

 Potatoes (mashed, baked, scalloped, French fries, home fries) 

 Beans, legumes, grains 

 Vegetables (steamed, roasted, grilled) 
 
Salads & Fruits: 

 Fruit salads, platters, or skewers (cut fruit is easier for children to eat) 

 Green salads, may be dressed or dressing on the side 

 Specialty salads 

 Mini salad bar (especially popular) 
 
Breads/rolls: 

 Rolls, muffins 

 Loaves of bread 

 Garlic bread 

 Focaccia 

 Pita (with hummus) 

 Cornbread 
 
Desserts: 

 Cookies, brownies 

 Cakes, cupcakes 

 Pies, cobblers, crisps 

 Ice cream bars 

 Ice cream sundaes 

 Root beer floats 

 Sweet bites dipped in warm chocolate 
 
Beverages: may be individually packaged or poured into cups 

 Water (bottled or poured) 

 Punch, juice, lemonade 

 Boxes of juice, milk, or chocolate milk 

 Iced tea 

 Coffee (we do not usually serve coffee or tea at dinner as these beverages are available in the 
kitchen) 


