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MONDAY, JULY 29 - NATIONAL LASAGNA DAY
BARLEY VEGETABLE SOUP + CAESAR SALAD * HEARTY LASAGNA -
VEGETABLE LASAGNA * SHRIMP PASTELON * GARLIC ROASTED BrROcCcCOLI -

STEWED TOMATOES * ARROZ IMPERIAL

TUESDAY, JULY 30
ITALIAN WEDDING SouP + CHOPPED CHICKEN & TOMATO PENNE ALFREDO
+ ORANGE BALSAMIC EGGPLANT * DELMONICO POTATOES -
VEGAN BUTTERNUT SQUASH RISOTTO * SHREDDED ITALIAN BEEF -
PoLLOCK BRUSCHETTA

WEDNESDAY, JULY 31
SPLIT PEA SouUP - BARBECUED BEEF BRISKET * RANCH PoTATO WEDGES
+ CORN ON THE CoB * BrRoccoLl & CAULIFLOWER * JACKFRUIT CHILI
MEsQUITE BBQ CHICKEN * BATTERED CoD * TARTER SAUCE

THURSDAY, AUGUST 1
MULLIGATAWNEY SOUP * INDIAN LAMB MEATBALL BowL * GRILLED NAAN
- TUMERIC BASMATI RICE & QUINOA * ALOO MATTAR * CHICKEN TIKKA
MASALA * SEASONED ROCKFISH
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FRIDAY, AUGUST 2
HoT & SOUR SOUP * PEKING-STYLE ROTISSERIE CHICKEN *
SNow PEA VEGGIE MiX « KIMCHI FRIED RICE * KUNG PAO TOFU -
GOCHUJANG BuLGOGI BEEF *- CANTONESE-STYLE TILAPIA
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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
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