
MONDAY, APRIL 21
Black Bean Soup • Mojo Pulled Pork • Chipotle Lime Chicken 
Drumstick • Chili Seasoned Cod • Vegan Chorizo Picadillo • 

Mashed Yuca • Southwest Green Beans

TUESDAY, APRIL 22
Broccoli Cheddar Soup • Reuben Wrap • Crispy Battered Cod • 

Tartar Sauce • Herbed Orange Chicken • Jackfruit Chili • Twister 
Fries • Savory Corn Pudding

WEDNESDAY, APRIL 23
Hearty Chicken Soup • Linguine with Lemon-Garlic Shrimp • Black 
Garlic Chicken • Dijon-Herb Flank Steak • Gnocchi Rose • Ranch 

Potato Wedges • Broccoli & Cauliflower

THURSDAY, APRIL 24
Pigeon Pea Soup • Turkey Pot Pie • Swedish Meatballs with 
Egg Noodles • Baked Pecan Crusted Salmon • Plant-Based 

Cheeseburger Casserole • Savory Rice Pilaf • Seasoned Carrots

FRIDAY, APRIL 25
Rhode Island Chili • Classic Hot Dog with Toppings • Sauerkraut 
• Black Bean Burger • Old-Fashioned Coleslaw • Crispy Pollock • 
Grilled Chicken Caesar Wrap • Greek Couscous Salad • Corn on 

the Cob

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)


