
FACULTY AND STAFF DINING

Shepherd’s Pie
 Vegetarian Shepherd’s Pie

 Sautéed Zucchini & Summer Squash
 Grilled Fennel with Shaved Brussels Sprouts & Pomegranate

 New England Clam Chowder
 Pear Tart

T H U R S D A Y :  N E W  E N G L A N D

W E D N E S D A Y

Applewood Smoked Chicken
 Stuffed Acorn Squash
 Cranberry Couscous

 Garlic Roasted Green Beans
 Broccoli Apple Salad

 Butternut Squash Soup
 Chocolate Mousse Cake

W E D N E S D A Y :  
A P P L E  O R C H A R D  P I C N I C

Pork Schnitzel
 Spaetzle

 Mashed Potatoes
 Braised Red Cabbage
 German Potato Salad

 Cheddar Ale Soup
 Carrot Coffee Cake

T U E S D A Y :  G E R M A N Y

M O N D A Y :  S E A S O N A L

Cider Braised Pork Shoulder
 Savoury Butternut Squash Risotto

 Wild Rice Pilaff
 Roasted Root Vegetables
 Autumn Kale & Pear Salad

 Corn Chowder
 Warm Spiced Apple Crisp

F R I D A Y :  S E A S O N A L

Herb Roasted Rotisserie Chicken
 Spinach & Mushroom Frittata

 Sourdough Stuffing
 Lentil Stuffing Bake

 Honey Glazed Carrots
 Brussels Sprout Salad with Cider Vinaigrette

 Creamy Wild Mushroom Soup
 Pecan Pie

To our valued guests with food
allergies, kindly let our staff know

if you or anyone in your party has a
food allergy. Kindly review all 
on-station allergen identifiers. 

November 3  - November 7  rd th



W E D N E S D A Y

Coq au Vin
 Mushroom Bourguignon

 Pommes Purée
 Sautéed Haricot Vert
 Frisée Lardon Salad

 Carrot, Orange & Mint Salad
 French Onion Soup

 Apple Tart Tatin

W E D N E S D A Y :  R U S T I C  F R E N C H

Lamb Kofta
 Herbed Orzo & White Bean Stuffed Tomatoes

 Mediterranean Couscous
 Grilled Zucchini

 Chickpea Feta Salad
 Lemony Chickpea Salad

 Avgolemono Soup
 Baklava

T U E S D A Y :  
C O A S T A L  M E D I T E R R A N E A N

M O N D A Y :  I T A L Y

Chicken Marsala
 Eggplant Parmesan

 Creamy Parmesan Polenta
 Sautéed Garlic Broccolini

 Chickpea Feta Salad
 Caprese Pasta Salad

 Minestrone Soup 
 Tiramisu

Chicken Souvlaki
 Spanakopita

 Lemon Potatoes
 Roasted Beets
 Greek Salad
 Lentil Soup

 Galaktoboureko (Baked Custard Dessert)

T H U R S D A Y :  M O D E R N  G R E E K

F R I D A Y :  V A L E N C I A

Paella Valenciana (Seafood)
 Vegetarian Paella
 Steamed Broccoli

 Marinated Olive Salad
 Gazpacho

 Crema Catalana

FACULTY AND STAFF DINING

To our valued guests with food
allergies, kindly let our staff know

if you or anyone in your party has a
food allergy. Kindly review all 
on-station allergen identifiers. 

November 10  - November 14th th


