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Children’s Roasted Chicken Breast      
Roasted thyme chicken breast, served with vegetables 

 and mashed potatoes

    WIMS# 22045                                   Allergens: milk, soy

Note
• Children’s Menu

• Half of an entrée portion of chicken, skin 
removed, seared on the grill and bias cut,  
sliced to order.

Service Guidelines
1) Roast half portion of entrée thyme chicken, 

cut into 4 to 5 slices and place shingled on 
bottom of plate.

2) Place vegetables and starch on top of plate, 
as seen in photo.

Product Specifications
Ingredient  Qty  Unit

1/2 thyme chicken breast  4 oz.
(4-5 slices bias cut)

Mashed potatoes 2.5 oz.

Mixed vegetables 3 oz.




