
 
 

 

 

 

MENU SUBJECT TO CHANGE 

  *Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. 
 

Dorm Menu for week of October 12th – 18th        
Managed by CulinArt Group, the café is open 

Mon – Fri for Breakfast Dorm: 7:30AM- 8AM; Resident & Staff 7:45AM-8:15AM  
Mon – Sun for Dinner Dorm: 5:30PM-6:000PM; Residents: 6:00PM-6:30PM  

Weekend Brunch Dorm: 11:00AM – 11:30AM; Residents: 11:45AM-12:15PM 
Café Manager: Kris Pfaff| Phone: (301) 774-7455 ext.128 |Email: KPfaff@culinartinc.com  
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BRUNCH 
Pancakes with Strawberry Topping & Whipped Cream, MTO Eggs, Shredded Breakfast Potatoes, Bacon, Turkey 

Links, Meat Ravioli tossed with  Mafalda Sauce, Continental Breakfast 

CHEF’S TABLE Boursin Stuffed Chicken Breast  

VEGETARIAN Spaghetti Squash With Chick Peas & Kale  

SIDES Roasted Brussel Sprouts    

DESSERT Apple Pie  
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WAKIN' UP Southwestern Chorizo & Cheddar Quiche  

CHEF’S TABLE Sweet & Sour Beef Brisket 

VEGETARIAN Spinach  White Bean Stuffed Mushroom  

SIDES Au Gratin Potatoes  Sautéed Kale  

DESSERT Blueberry Cobbler 
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 WAKIN' UP Creamed Chipped Beef  

CHEF’S TABLE Chicken Vino Bianco  

VEGETARIAN Baked Penne with Roasted Vegetables  

SIDES Wild Rice Pilaf  Roasted Broccoli  

DESSERT Mini Cupcakes  
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 WAKIN' UP Creamy Strawberry Crepes  

CHEF’S TABLE Italian Sausage Lasagna  

VEGETARIAN Vegetable Lasagna  

SIDES Sautéed Zucchini Noodles with Lemon and Thyme  Garlic Bread  

DESSERT Cherry Pie  
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WAKIN' UP Sausage, Egg, & Cheese on a Croissant  

CHEF’S TABLE Sliced Roast Beef with Mushroom Sauce  

VEGETARIAN Whole Grain Spaghetti With Brussels Sprouts and Mushrooms  

SIDES Mashed Cauliflower  Steamed Green Beans  

DESSERT Banana Pudding with Nella Wafers  
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 BRUNCH 

BBQ Chicken Flat Bread Pizza, Waffle Bar, Scrambled Eggs, Bacon, Turkey Sausage, Breakfast Potatoes, 
Continental Breakfast 

CHEF’S TABLE Roasted Garlic & Rosemary Pork Chop  

VEGETARIAN Cheese Stuffed Manicotti with Marinara & Fresh Basil  

SIDES Mushroom Barley  Steamed Lima Beans with Roasted Red Peppers  

DESSERT Assorted Cookies  
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BRUNCH 
Pulled Pork BBQ, Omelette Station, Scrambled Eggs/Cheesy Eggs, Pork Sausage, Vegetarian Sausage, Breakfast 
Potatoes, Continental Breakfast  

CHEF’S TABLE Roasted Cornish Hen 

VEGETARIAN Gnocchi with a Pomodoro Sauce, Fresh Mozarella & Basil  

SIDES Roasted Acorn Squash  Roasted Marble Potatoes  

DESSERT Pumpkin Pie  

All Dorm Meals Will Be Served With A Rice or Noodle & A Vegetable 
 

Hand Made Beef Burger on a Kaiser Roll with Choice of Toppings  

Black Bean Burger on a Kaiser Roll with Choice of Toppings  

Waffle Fries     Potato Salad   

Apple Pie 
 


