
MONDAY, APRIL 14
Matzo Ball Soup • Beef Brisket Fig Sauce • Maple Dijon Salmon 

• Herb Baked Chicken • Harvest Saute with Bulgur • Potato 
Pancakes • Sour Cream • Applesauce • Tzimmes

TUESDAY, APRIL 15
Two-Bean Chili Soup • Tortilla Crusted Tilapia • Taco-Seasoned 

Grilled Chicken • Pico de Gallo • Avocado Cilantro Crema • 
Plant-Based Chorizo • Atec Beef Stew • Arroz Verde • Refried 

Beans

WEDNESDAY, APRIL 16
Wonton Chicken Noodle Soup • General Tso’s Chicken • Asian 

Pepper Steak • Shrimp Teriyaki • Sweet & Sour Tofu • Fried 
Cauliflower Rice • Sticky Rice • Steamed Edamame Dumplings • 

Sweet Soy Sauce

THURSDAY, APRIL 17
Gnocchi Chicken & Spinach Soup • Rigatoni & Meatballs • 
Mediterranean Baked Fish • Chicken Mushroom Marsala • 

Penne with Summer Vegetables • Roasted Dijon Red Potatoes • 
Broccolini with Garlic

FRIDAY, APRIL 18
Strawberries & Cream Oatmeal • Honey Chicken Tenders & 

Waffles • Breakfast Sausage & Potato Hash • Shrimp & Grits • 
Vegan Scrambled Eggs • California Scramble • Biscuits & Gravy

Buffet Price: Cash/Credit:  $12.75  •  Dining Dollars/Bulls Bucks: $10.75 
Faculty & Staff Dining Dollar Rate: $10.25 • Children (Age 3-10) $7.99

(tax not included)


