
 

 

 

 

 

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 May 30th -June 5th                     

       Managed by CulinArt Group, the Café is open  
Mon – Fri for Breakfast Dorm: 7:30AM- 8AM   

Dorm Dinner: Mon–Thus 6:00PM-6:30PM; Fri-Sun 5:30PM-6PM  
Weekend Brunch Dorm: 11:30PM – 12:30PM  

 Café Manager: Kris Pfaff| Phone: (301) 774-7455 ext. 128 |Email:Culinart@SSFS.ORG 
Kpfaff@culinartinc.com 

KPfaff@culinartinc.com  

 

 All Dorm Meals Will Be Served With A Rice or Noodle & A Vegetable 
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BRUNCH 
Sausage & Cheddar Omelet Stuffed Croissant, Waffle Bar, Fried Eggs, Bacon, Turkey Sausage, Breakfast Potatoes, 

Continental Breakfast 

CHEF’S TABLE BBQ Chicken Thighs   
VEGETARIAN Impossible™ Burger with Fixings   

SIDES Corn on the Cobb  Baked Beans   

DESSERT Freeze Pops  
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WAKIN' UP Churro French Toast  

CHEF’S TABLE Lamb Meat Balls with Pita Bread, Tzatziki Sauce, Lettuce, Tomato, Red Onion, & Feta Cheese 

VEGETARIAN Tortellini in Creamy Rosé Sauce    

SIDES Roasted Brussel Sprouts  Waffle Fries   

DESSERT Cheesecake with Cherry Topping  
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 WAKIN' UP Steak, Egg, & Cheese Bagel 

CHEF’S TABLE Sliced Flank Steak with a Blue Cheese Creme Sauce 

VEGETARIAN Eggplant Rollatini  

SIDES Roasted Broccolini   Garlic Parmesan Roasted Potatoes  

DESSERT Strawberry & Cream Cup   
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 WAKIN' UP Leek & Mushroom Frittata  

CHEF’S TABLE Pollo al Ajillo (Chicken and Garlic) 

VEGETARIAN Vegan Paella   

SIDES Caesar Salad    Roasted Asparagus  

DESSERT Ice Cream Cups  

  
  

  
F
R

ID
A

Y
 

WAKIN' UP Lemon Mascarpone filled Crepes with Blueberry Compote  

CHEF’S TABLE Lemon Pepper Cornish Hen  

VEGETARIAN Garlic Parmesan Spaghetti Squash with Garbanzo Beans  

SIDES Green Beans  Wild Rice Pilaf  

DESSERT Red Velvet Cake  
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 BRUNCH Tortellini with Roasted Red Pepper Cream Sauce, Waffle Bar, Fried Eggs, Bacon, Turkey Sausage, Breakfast Potatoes,  

CHEF’S TABLE Baked Italian Beef Ziti  

VEGETARIAN Baked Vegetable Ziti  

SIDES Steamed Broccoli  Garlic Bread Stick  

DESSERT Floureless Chocolate Torte  
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BRUNCH 
Boneless Chicken Wings with Assored Sauces, MTO Omelete Bar, Scrambled Eggs, Pork Sausage, Vegetarian  Sausage, 

Breakfast Potatoes 

CHEF’S TABLE Lemon, Garlic, & Butter Baked Salmon 

VEGETARIAN Quinoa & Cranberry Stuffed Acorn Squash  

SIDES Steamed Broccoli  Bulgher Pilaf  

DESSERT Apple Pie  


