
Menu for Week of March 27th-April 2nd    

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 
 Managed by CulinArt Group  

Food Service Director: Kris Pfaff and Chef Diamond Clark 
   

In addition to our weekly menu we offer a fresh salad bar with 2 freshly made dressings and fresh steamed rice  

 

Please enjoy our newly expanded Salad Bar featuring more items available daily! 

 

 

                                                                   
                                                                      MENU SUBJECT TO CHANGE 

                                                   *Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your chance of 

foodborne illness 

 

 

 WAKIN’ UP SPECIAL GLOBAL FLAVOR DINNER 

ACCOMPANIMENTS 

DESSERT 

MONDAY 

 
 

Dorm Closed 
 

 
Chicken Alfredo over Fettuccini  

 
Farfalle Pasta with Spinach, 

Mushrooms, and Caramelized 
Onions 

 
  

Roasted Asparagus  

 
Caesar Salad 

Molten Lava Cake 

 

TUESDAY 

 

 
French Toast 

Orange & Soy Glazed Sliced Pork 
Loin with Fresh Rosemary 

 
Braised Chickpea with Chard  

Garlic Parmesan Roasted Potatoes 
  

Sauteed Spinach   

Cheesecake with Blueberry 
Topping & Whipped Cream  

  
 

WEDNESDAY 

 
 

Meat lovers, Egg, & Cheese 
Croissant  

Hoisin Beef & Buckwheat  
Noodle Bowl with Toppings 

 

Zucchini Boat Stuffed with Aztec 

Grain Blend & Roasted Tofu  
 

Vegetable Fried Rice 

  
Roasted Broccolini  

  

 
Strawberry  

& Cream Cup 

  
 

THURSDAY 

 
 

Leek & Wild Mushroom 
Frittata with Goat Cheese 

 

 
Sweet Red Chili  

 Glazed Chicken Thighs  
 

Garlic Parmesan Spaghetti 

Squash with Garbanzo Beans  

Green Beans  
 

Mushroom Risotto   

Apple Pie a la Mode 

 

FRIDAY 

 

 
Lemon Mascarpone filled 

Crepes Topped with 
Blueberry’s  

 

 

Lamb Meatballs with Pita, 
Tzatziki, Feta, & Other Toppings  

 
Falafel with Pita, Tzatziki, Feta,  

& Other Toppings  

Roasted Brussel Sprouts  
 

Greek Roasted Potatoes  

Chocolate Pudding  
with Oreo Crumbs  
& Whipped Cream 

 

SATURDAY 

House Made Pulled Pork BBQ 
on a Kaiser Roll with Cheddar  

 
Waffle Bar 

 
Continental Breakfast  

 
 
 

Baked Italian Beef Ziti 
 

Baked Vegetable Ziti  

Steamed Broccoli  
 

Garlic Bread Stick  

Flourless Chocolate 

Torte  

SUNDAY 

 
 

Pesto Chicken Calzone 
 

Omelet Station  
 

Continental Breakfast 

 

Lemon, Garlic, & Butter 
 Baked Salmon 

 
Quinoa & Cranberry Stuffed 

Acorn Squash  

Roasted Butternut Squash 

 
 

Aztec Pilaf  

 

Coconut Cream Pie 

 

 


