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MONDAY, FEBRUARY 17
PUMPKIN COCONUT BISQUE * SHRIMP PAD THAI + THAI BEEF NOODLE
SALAD * THAI RED CURRY CHICKEN * VEGAN THAI CURRY * BRoccoLl &
RED PEPPER STIR-FRY * JASMINE RICE

TUESDAY, FEBRUARY 18
PoBLANO BLACK BEAN SouP * CARIBBEAN-STYLE COCONUT RICE * MouJo
GRILLED CHICKEN * SNAPPER VERACRUZ * CUBAN PANINI « CRISPY YUCCA

~ /
= FRIES * SOUTHWEST GREEN BEANS —_—
\ o
\ WEDNESDAY, FEBRUARY 19 -
MATZO BALL SouP + BAKED PAPRIKASH CHICKEN * BEEF BRISKET WITH
\ FIG SAUCE * GARDEN-STYLE SALMON * KUGEL * ROASTED BEETS & t
\\ CARROTS * TZIMMES p—Y
N\
N THURSDAY, FEBRUARY 20 |
§ MINESTRONE VERDE SOUP - BRoccoLl PEsTo PENNE BAKE *« CHICKEN
N PICCATA * LINGUINE WITH LEMON-GARLIC SHRIMP * ITALIAN ROAST BEEF
\ PANINI + ROASTED GARLIC POTATOES * ROASTED VEGETABLES
% P4
N FRIDAY, FEBRUARY 21 7

NEW ENGLAND CLAM CHOWDER * OLD BAY SHRIMP RoLL * GRILLED HAM
STEAK * “CRABBYLESS" CAKE * MAPLE GLAZED ROASTED TURKEY
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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

(TAX NOT INCLUDED) /‘
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