
 

 

 

 

 

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 3rd-9th    

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: Kpfaff@culinartinc.com 

KPfaff@culinartinc.com  

 

 WAKIN' UP Pork Sausage, Egg, & Cheese on a Croissant  

  
  

  
  
 W

E
D

N
E
S
D

A
Y

  
  

  
  
  

T
U

E
S
D

A
Y

  
  
  

  
  

  
M

O
N

D
A

Y
 CHEF’S TABLE General Tso’s Chicken 

VEGETARIAN General Tso’s Roasted Cauliflower & Tofu  

SIDES Jasmine Rice  Steamed Broccoli  

DESSERT Flourless Chocolate Torte    

WAKIN' UP Apple Cinnamon Pancakes with Caramel Sauce on the Side  

CHEF’S TABLE Sliced Flank Steak with Chimichurri Sauce  

VEGETARIAN Black Bean Burger with Toppings  

SIDES Parmesan Roasted Potatoes  Steamed Asparagus  

DESSERT Apple Pie  

WAKIN' UP Strawberry Crêpes   

CHEF’S TABLE Pesto Encrusted Salmon  

VEGETARIAN Incogmeato® Chik’n Tenders  

SIDES Rice Pilaf  Sautéed Spinach  

DESSERT Assorted Ice Cream Cup  

WAKIN' UP Steak, Egg, & Cheese Bagel  

T
H

U
R

S
D

A
Y

 CHEF’S TABLE BBQ Beef Short Ribs 

VEGETARIAN Vegan Italian Sausage with Peppers & Onions on a Roll  

SIDES Mac N’ Cheese  Fruit Salad  

DESSERT Smith Island Chocolate Cake   

WAKIN' UP Shakshuka with Eggs & Pita Bread  
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CHEF’S TABLE Chicken Wing Bar with Celery, Carrots, Ranch, & Blue Cheese  

VEGETARIAN Creamy Greek Orzo Salad with Crispy Chickpeas  

SIDES Roasted Broccoli  Pasta Salad  

DESSERT Italian Ice  

BRUNCH 
Omelet Station, Steak & Cheddar Frittata, Pork Sausage, Turkey Sausage, Vegetarian Sausage, Breakfast 

Potatoes, Continental Breakfast 
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CHEF’S TABLE Fish Sandwich & Chips with Lemon, Tarter & Cocktail Sauce on a Brioche Roll  

VEGETARIAN Lemon Pepper Seared Tofu Cutlet  

SIDES Roasted Vegetables  Waffle Fries  

DESSERT Assorted Dessert   

BRUNCH 
Waffle Bar, Cheese Steak Bar, Cheesy Eggs, Pork Bacon, Turkey Sausage, Vegetarian Sausage, Breakfast 

Potatoes, Continental Breakfast 
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 CHEF’S TABLE Primavera Stuffed Chicken Breast  

VEGETARIAN Tofu Primivara  

SIDES Warm Cheese Tortilini tossed with Pesto  Sautéed Green Beans  

DESSERT Assorted Dessert  

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

  Locally Sourced when Available 


