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MONDAY, JANUARY 27

MINESTRONE VERDE SOUP * CHICKEN PARMESAN * GRILLED ITALIAN

SAUSAGE WITH PEPPERS & ONIONS * BEYOND SAUSAGE + CREAMY
MASHED POTATOES * GARLIC ROASTED BrRoccoOLI

*« SHRIMP & GARLIC SAUTE

TUESDAY, JANUARY 28
LEMON ORz0O SOUP * GYRO * MEDITERRANEAN CHICKEN THIGHS -
BATTERED PoLLOCK * DOLMAS - MOROCCAN ROASTED
= VEGETABLES * SWEET POTATO FRIES

WEDNESDAY, JANUARY 29
NEW ENGLAND CLAM CHOWDER * ORANGE THYME CHICKEN * CORNED
BEEF BRISKET * GRILLED SALMON * GLAZED CARROTS * BAKED PoTATO
WEDGES * BLACK BEAN STUFFED PEPPERS

THURSDAY, JANUARY 30
THAI GREEN CURRY FIsH SouP * VIETNAMESE PORK BAGUETTE * KOREAN
BBQ CHICKEN * CANTONESE-STYLE TILAPIA + COCONUT JASMINE RICE -
SZECHUAN TOFU
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FRIDAY, JANUARY 31
ROASTED CORN & POTATO CHOWDER * LATIN BEEF STEW * ROTISSERIE
JERK CHICKEN * PINEAPPLE JALAPENO FISH * VEGAN CARIBBEAN BURRITO
+ SEASONED STEAMED GREEN BEANS

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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