
Mon Tue Wed Thu Fri 
1 

Chicken Pot Pie—A good 
way to get all your veggies 
under one great crust! 
 

2
Chicken Tortellini  Alfredo -
Tortellini pasta mixed with chicken 
and a  delightful alfredo sauce—
Best served on a red & white table 
cloth. 

3
Grilled Southwest Pork 
Loin with Garlic Mashed 
Potatoes - A new must have 
classic! 

4
Five Cheese Macaroni and 
Cheese with diced Pit Ham 
- Comfort food with style! 
 

5
Two Whole Smoked 
Chickens– Smoked with 
fresh herbs, plump and juicy.  
Served with fresh baby salad 
greens. 

8 
Beefy Macaroni – An 
upscale version of Beef-a-roni 
and a must have if you have 
young children. 

9
Mediterranean Chicken over 
Penne Pasta—Perfectly 
seasoned chicken with 
Mediterranean veggies over 
pasta.  Delish! 

10
Ginger Pork Tenderloin 
with Mango Rice—Pork 
tenderloin cooked until 
tender served with a most 
scrumptious rice! 

11
Georgia Shrimp Salad 
with Fresh Fruit—A dandy 
shrimp salad and a fruit 
salad made fresh that day! 

12
Smoked Baby Back 
Ribs—Winner in a local 
BBQ cook off. Fantastic!  
Extra napkins needed. 

VALWOOD SCHOOL 
MARCH TAKE-OUT  

15 
SCHOOL HOLIDAY 

16
Thai Chicken Kabobs with 
Jasmine Rice —Tender 
chicken served with mild Thai 
seasonings served with 
delightful rice! 
 

17
Spaghetti Pie—Pasta like 
you’ve never had it!  
Homemade sauce and just the 
right amount of       
seasonings 
   

18
Annette Gray’s Chicken 
Tetrazzini—A family classic 
that is must for your family!  
Our first winner of the recipe 
contest has a really 
impressive recipe.  

19
Pulled Pork BBQ—Try 
some of our award winning 
BBQ.  Slowly smoked Boston 
Butt pulled and sauce added.  
You also get some kick’n 
coleslaw! 

22 
Ground Beef and Sweet 
Italian Sausage Lasagna—
Delightfully delicious! Italian 
cooking at it’s finest. 

23
Fresh Homemade Chicken 
Salad with Fresh Fruit—We 
cut the fruit fresh that day for 
you. Our chicken salad is a 
classic family favorite. 

24
Sliced Smoked Ham and 
Twice Baked      Potato 
Casserole—Fresh smoked 
ham and the best potatoes 
you’ve ever eaten.  Delish! 

25
Pot Roast with Pearl 
Rice— This is a meal that 
will take you back to a time 
when life was easier.  
Fantastic! 
  

26
Smoked Baby Back 
Ribs—Winner in a local 
BBQ cook off. Fantastic!  
Extra napkins needed. 

29 
Stuffed Chicken Breast—
Perfectly seasoned chicken 
breast packed full of goodies.  
One of our most  requested 
catering items. 

30
Mexican Beef Enchilada 
Casserole— A meal for the 
whole family made with all 
fresh ingredients.  Ole’! 
 

31
General Tao’s Chicken—
 No need to order take out 
when you can dine at home 
on this most popular Chinese 
dish!  It will impress you! 

April 1
Country Fried Steak and 
Gravy—Loosen your belt 
and grab a handful of 
napkins! 
  
 

April 2
Pulled Pork BBQ—Try 
some of our award winning 
BBQ.  Slowly smoked Boston 
Butt pulled and sauce added.  
You also get some kick’n 
coleslaw! 

 
Each entrée is $17 and feeds 4 hungry people.  Place your order by 3:00 p.m. the previous day by calling 
242-8491, Extension 7350 (Automated take-out line only), or by e-mailing takeout@valwood.org.  
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