
What three (3) words would you use to describe FMWR?
Creative, passionate, welcoming.

What’s the best part of your job?
Being part of a FMWR team that continuously amazes me with their dedication, 
teamwork and ingenuity.  This had lead to moments of incredible joy and pride.

What’s something about you that would surprise most people?
I am an unapologetic nerd, I love buying my USPS stamps online so I can pick my 
favorite designs.  

What makes this meal special to you?
I'm PCSing to Germany soon, I will miss the people of Puerto Rico the most, then 
the beautiful island, this meal is probably three on the list ;)

LUNCH MENU  
MARCH 22 - 26
Monday - Friday • 11 a.m. - 3 p.m.

EACH SPECIAL INCLUDES AN ENTRÉE, CHOICE OF SIDE, SALAD AND A SODA OR WATER.

7 8 7 - 7 0 7 - 3 5 1 6 / 3 5 1 5 / 3 5 3 5
Dine-in seating authorized at 30% capacity.  
Social distancing practices and use of face mask  required in this facility.

Also available daily: Chef ’s local cuisine special of the day! Ask for our Fit Combo!  
Popular Sides: • Three Bean Salad • Chef Salad • Cole Slaw  • French Fries • Tostones

MWR Employee of the Week: 
Joanne Fitzgerald, Family and MWR Director

MONDAY 22:
ROASTED 
CHICKEN
Juicy and tender 
roasted chicken 
topped with a 
cilantro mojo sauce 
accompanied with 
rice and stewed 
beans with pork feet. 

TUESDAY 23:
LASAGNA
JÍBARA 
Ground beef 
lasagna with a layer 
of sweet plantain 
served with 
“mamposteao” rice.
 

THURSDAY 25:
ORANGE 
CHICKEN
Chicken thighs 
glazed with orange 
sauce accompanied 
with white rice 
topped with spicy 
mayo and eggroll.

FRIDAY 26:
PUERTO 
RICAN 
PERNIL
Slow cooked pork leg 
served with rice with 
pigeon peas and mac 
“coditos” salad.

$9

$9 $9

$9

WEDNESDAY 24: 
EMPLOYEE OF 
THE WEEK DISH
CHILLO ENTERO 
Crispy and juicy 
whole red snapper 
topped with “Mojo 
Isleño” sauce 
accompanied with a 
side of “tostones de 
pana”.

$15


