
MONDAY, DECEMBER 2
Broccoli Cheddar Soup • Maple Dijon Chicken Waffles • Biscuits 

& Sausage Gravy • Butternut Squash Frittata • Mac & Cheese • 
Blackened Tilapia • Spinach Beef Meatballs 

TUESDAY, DECEMBER 3
Chicken Fideo Soup • Puerto Rican Roasted Pork Plate •  

Spanish Rice • Cajun Tofu • Pinto Beans • Latin Spiced Chicken • 
Blackened Pollock

WEDNESDAY, DECEMBER 4
New England Clam Chowder • Corned Beef • Roasted Root 

Vegetables • Scallion Mashed Potatoes • Vegan Shepherd's Pie • 
Rotisserie Style Chicken • Seared Cod

THURSDAY, DECEMBER 5
Lemon Orzo Chicken •  Gyro Bowl • Mediterranean Chicken 

Drumstick • Sumac Roasted Salmon • Mashed Sweet Potatoes • 
Moroccan Roasted Vegetables • Dolmas

FRIDAY, DECEMBER 6
Pureed Carrot Ginger Soup • Southwest Baby Back Ribs • 

Carolina Chicken BBQ • Crispy Battered Cod • 
Old-Fashioned Potato Salad • Buffalo Cauliflower Wings • 

Savory Corn Pudding

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)


