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FRIED FISH

BAKED TILAPIA

HUSHPUPPIES

OKRA

CHEESE GRITS

LIMA BEANS

SOUP DU JOUR

CHEF’S CHOICE DESSERT

F R I D A Y

Dining Services

T H U R S D A YT U E S D A Y

M O N D A Y W E D N E S D A Y

F A C U L T Y  &  S T A F F  M E N U
MONDAY-FRIDAY 1 1 :00AM TO 1 : 30PM

SOUTHERN FRIED CHICKEN

BAKED JERK CHICKEN

MACARONI AND CHEESE

SOUTHERN CORNBREAD

SAVORY BLACK-EYED PEAS

COLLARD GREENS

SOUP DU JOUR

BREAD PUDDING

A P R I L
2 0 T H  -  2 4 T H

HERBED BAKED CHICKEN

PENNE PASTA

PICCATA SAUCE

BASIL MARINARA

SAUTEED BROCCOLI & CARROTS

BREADSTICKS

SOUP DU JOUR

CHEF’S CHOICE DESSERT

BEEF & BROCCOLI STIR FRY

VEGETABLE LO MEIN

VEGETABLE FRIED RICE

VEGGIE EGG ROLL

STIR-FRIED CABBAGE WITH PEPPERS & PEAS

SOUP DU JOUR

CHEF’S CHOICE DESSERT

SALISBURY STEAK

SAUTEED MUSHROOMS & ONIONS

MASHED POTATOES

BEEF GRAVY

GLAZED CARROTS

CORN

SOUP DU JOUR

CHEF’S CHOICE DESSERT
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