
MONDAY, MARCH 24
Asparagus & Roasted Garlic Soup • Coq au Vin • Pork Cassoulet • 
Potato Crusted Salmon • Ratatouille Penne • Roasted Parsnips • 

Asparagus and Artichoke • Scalloped Potatoes

TUESDAY, MARCH 25
Chile Cheddar Potato Soup • Spicy Coconut Scallop Ceviche • 

Corn Cake • Lomo Saltado • Peruvian Chicken • Jackfruit Carnitas 
• Brazilian Collard Greens • Peruvian Green Sauce

WEDNESDAY, MARCH 26
Gungo Pea Soup • Nashville Cauliflower Bites • Brown Sugar 
Glazed Ham • Shrimp & Grits • Sweet-Tea Brined Fried Chicken 
Thigh • Old-Fashioned Potato Salad • Steamed Fresh Broccoli

THURSDAY, MARCH 27
Broccoli Cheddar Soup • Chicken Pot Pie • Vegan Beef Chili 
Botato • Philly Cheesesteak Sandwich • Green Beans with 

Pumpkin Butter • Roasted Sweet Potatoes • Crispy Battered Cod

FRIDAY, MARCH 28
Dill Pickle Soup • Chicken Tenders • Buffalo Ranch Dressing • 

Cracker Crumb Baked Cod • Grilled Rueben • Broccoli Macaroni 
and Cheese • Southern Corn Medley

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)


