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Menu for Week of

Managed by CulinArt Group, the Dining Hall is open Sunday — Saturday
, & Friday: Breakfast: 7 — 7:45AM | Lunch: 11:45AM — 12:15PM | Dinner: 5 — 7PM

Wednesday: Breakfast: 7:15 — 8:30AM | Lunch: 11AM — 1PM | Dinner: 5 — 7PM
Saturday: Breakfast: 7:30 — 9AM | Lunch: 11:30AM — 1PM | Dinner: 5:30 — 6:30PM
Sunday: Brunch: TTAM- 12PM| Dinner: 5:30 — 6:30PM
Food Service Director: Jason Swartz | Phone: (845) 855-4950 | Email: JSwartz@culinartinc.com

MAKE THE CHOICE THAT'S RIGHT FOR YOU.
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WAKIN’ UP
LUNCH ENTREE
SIDES
SALAD

DINNER ENTREE
VEGETARIAN ENTREE

STARCH

SAUCE

SOUP

VEGETABLE

WAKIN" UP Scrambled Eggs, Sausage, Pancakes, Tater Tots
LUNCH ENTREE Popcorn Chicken Bowls

SIDES Mashed Potato, Corn and Gravy

SALAD Mixed Greens

DINNER ENTREE
VEGETARIAN ENTREE

Chicken & Waffles, Sweet Potato Ham & Hash
Qunoa w/ Spinach and Roasted Peppers

STARCH Corn Bread

SAUCE Alfredo

SOuUP Beef Barley

VEGETABLE Braised Greens

WAKIN" UP Ranchero Scrambled Eggs, Bacon, French Toast, Home Fries
LUNCH ENTREE Caijun Roasted Chicken

SIDES Rice Pilaf, Mixed Roasted Vegetables

SALAD Tossed Salad

DINNER ENTREE
VEGETARIAN ENTREE
STARCH

Jamaican Jerk Pork, Sweet Chili Thai
Stuffed Pepper with Tofu
Rice and Peas

THURS

SAUCE Pesto

SOuUP Carrot and Dill

VEGETABLE Steamed Cabbage and Carrots

WAKIN" UP Cheesy Scrambled Eggs, Turkey Bacon, Waffles, Hash Brown Bites
LUNCH ENTREE Koushari, French Bread Pizza,

SIDES French Fries

SALAD Salad Bar

DINNER ENTREE Chicken Parmesan

VEGETARIAN ENTREE Ratatouille

STARCH Baked Ziti

SAUCE Spicy Marinara

SOuP Chef’s Special

VEGETABLE Roasted Vegetable

WAKIN" UP Scrambled Eggs, Sausage Patty, French Toast Sticks, Home Fries
LUNCH ENTREE Buffalo Chicken Wrap,

SIDES Seasoned fries,

SALAD Caesar Salad

DINNER

DINNER ENTREE
VEGETARIAN ENTREE

Salisbury Steak

Penne w/ chicken in a Tomato, Marsala Cream Sauce

FRI

STARCH Mashed potato

SAUCE Alfredo

SOUP Minestrone

VEGETABLE Peas and Carrots

WAKIN’ UP Scrambled eggs, Banana Bread Pudding, Hash Brown, Canadian Bacon
LUNCH ENTREE Chicken and Broccoli

SIDES Fried Rice

SALAD Mixed Greens

DINNER ENTREE
VEGETARIAN ENTREE

Roasted Chicken
Chick Peq Ragu

Breaded Cod

g STARCH Roasted Red Potato
=3 SAUCE Pesto
SOuUP Chicken Noodle
VEGETABLE Green beans
WAKIN" UP Scrambled Egg, Waffle, Sausage, Tater Tots
= LUNCH ENTREE Hamburger & Hot Dogs
@D SIDES French Fries
SALAD Salad Bar
DINNER ENTREE Chicken Fingers Chef’s Special
o VEGETARIAN ENTREE Chef’s Special
bl >/ RCH Potstickers (Chicken and Veg)
% SAUCE Marinara
SOuUP Chef’s Special
VEGETABLE Corn

CULINART GROUP

INNOVATIVE DINING SOLUTIONS

MENU SUBJECT TO CHANGE

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



