MAKE THE CHOICE THAT'S RIGHT FOR YOU.

Café menu for week of January 21-27th

@ ear wek @ vecemarian @ vecan

AWAKE Eggs Over Medium, Turkey Sausage, Home Fries, Banana Fresh Toast

. KETTLE Potato Leek o

S| CHEF'S TABLE Chicken Quesadilla Vegetable Quesadilla (v )

% SIDES Rice and Beans (v} Roasted Carrots (ew[ o

o~ CHEF’S TABLE Salisbury Steak (Vo)

w

z

% SIDES Mashed Potatoes (v} Steamed Green Beans (ew[ o
AWAKE Scrambled Eggs, Potatoes O’Brien, Pancakes, Bacon

% KETTLE Vegetable White Bean

a

& CHEF’S TABLE General Tso’s Meatball Chick Pea Stew

)

= SIDES Jasmine Rice (v} Steamed Broccoli (ew[ o

ez CHEF'S TABLE Herb Roasted Chicken Herb Roasted Tofu (v}

z

% SIDES Roasted New Potatoes (v} Butternut Squash [ew[ Vo)

. AWAKE Baked French Toast, Cheesy Eggs, Bacon, Home fries

é KETTLE Curry Carrot

Ll

& CHEF'S TABLE White Bean Chicken Chili Vegetable Chili o

w

= | SIDES White Rice (v ] Roasted Corn (ew[ Vo)

&5 | CHEF'S TABLE Beef and Broccoli Vegetable Stir Fry @

z

z

8 SIDES White Rice (v} Steamed Snow Peas (ew[ v ]
AWAKE Scrambled Eggs, Chocolate Chip Pancakes, Ham, Hash Brown Patties

>

é KETTLE Chicken Quinoa (v}

§ CHEF'S TABLE Turkey Club Wrap Roast Vegetable Wrap with Avocado G

= SIDES French Fries @ Peas and Carrots [ew[ Vo)

& CHEF'S TABLE Chicken Kiev Garlic Roasted Tempeh with Blistered o

z Tomatoes

z

8 SIDES Mashed Potatoes (v} Snap Peas (ew[ v ]
AWAKE Sausage, Egg and Cheese Sandwich, Sausage Patties, Cinnamon French Toast, Home Fries
KETTLE Minestrone

2 | CHEF'S TABLE BBQ Pulled Chicken Sandwich Baked Ziti (Vo)

a

= SIDES Baked Beans Broccoli [ew[ Vo)

, Baked Ham with Orange Pineapple .

& CHEF'S TABLE Sace Crispy Baked Tofu (v}

z

% SIDES Scalloped Potatoes G Mixed Vegetables @G

> AWAKE Veggie Scramble, Turkey Sausage, Pancakes, Home Fries

% KETTLE French Onion

= , - .

= CHEF'S TABLE Hot Dog Bar Ravioli with Garlic Herb Sauce @
SIDES Tater Tots (Vo) Broccoli (ew[ o

ez CHEF'S TABLE Cajun Roasted Chicken Quarters Baked Manicotti (v}

z

z

a SIDES Steamed Potatoes Steamed Green Beans [ew[ Vo)
BRUNCH Omelet Station

g KETTLE

& | CHEF'S TABLE Pasta Carbonara

(%)
SIDES Home Fries @ Waffles (v}

ez CHEF'S TABLE Beef Pot Roast Vegetables Enchilada Pie

z

Z

a

SIDES

Steamed Potatoes

Roasted Root Vegetables

ol

C

CULINART GROUP

INNOVATIVE DINING SOLUTIONS

Managed by CulinArt Group, the Dining Hall is open for
Breakfast Mon, Tue, Thur, Fri: 7:45AM — 8:15AM | Breakfast Wednesday & Saturday: 8:30AM — 9:00AM

Lunch Monday- Friday: 11:30AM — 1PM | Lunch Saturday: 11:50AM-12:30PM
Dinner Monday-Friday: 6:00PM — 6:45PM | Dinner Saturday & Sunday: 5:30PM-6:15PM

Sunday Brunch: 11:00 AM- 11:45 AM

Food Service Director: Scott Barkley | Phone: 860-567-1890 | Email: SBarkley@culinartinc.com

MENU SUBJECT TO CHANGE
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.



