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MONDAY, DECEMBER 16

CHICKEN OKRA CREOLE SouP * CAJUN SHRIMP & GRITS * CHEESE GRITS

NEW ORLEANS MUFFALTATTA * CHICKEN DUMPLINGS * MIXED VEGETABLES
- BLACK-EYED PEAS & OKRA STEW * RED BEANS & RICE

TUESDAY, DECEMBER 17
CHIPOTLE CHICKEN TORTILLA SOUP * CHICKEN TINGA QUESADILLAS
« CILANTRO LIME RICE * CARNE ASADA * CALABACITAS * ESQUITES -
CILANTRO LIME BAKED ROCKFISH

WEDNESDAY, DECEMBER 18
BroccoLl CHEDDAR SOUP * MAPLE GLAZED PORK CHOPS WITH APPLE
CHUTNEY * DIJON-HERB FLANK STEAK * PENNE & BUTTERNUT SQUASH
CASSEROLE * MAPLE GLAZED ACORN SQUASH * CHICKEN POT PIE - MAPLE
DIJON SALMON

THURSDAY, DECEMBER 19
ITALIAN WEDDING SOUP + GNOCCHI * CHICKEN PICCATA * HEARTY
LASAGNA * VEGAN CAVATAPPI ALFREDO * KALE PEsTO CRUSTED CoD -
SAUTEED ZOODLES * HEARTY MEATLOAF WITH GRAVY
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FRIDAY, DECEMBER 20
ROASTED CORN CHOWDER * SOUTHWEST SHRIMP TACOS * AL PASTOR
CAULIFLOWER TAcoO * BEEF TAcO - CHICKEN TAco * MEXICAN RICE

o @ o / 5
BUFFET PRICE: CASH/CREDIT: $12.75 * DINING DOLLARS/BuULLS Bucks: $10.75
FACULTY & STAFF DINING DOLLAR RATE: $10.25 + CHILDREN (AGE 3-10) $7.99 y

(TAX NOT INCLUDED) /‘
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