
 

Monday  

Cream of Asparagus 

Lemongrass Pulled Chicken 

Baked Eggplant Lombardi (Vegetarian) 

Quinoa with Diced Tofu (Vegan) 

Butternut Squash Risotto 

Sauteed Broccoli Rabe 

Pasta with Red Clam Sauce 

Coconut Layer Cake 
 

Tuesday 

Turkey Wild Rice 

Shrimp Scampi Stir Fry 

Roast Turkey w.Basil Wine Sauce 

Maple Grilled Tempeh (Vegan) 

Couscous Primavera 

Roasted Vegetables 

Shells w.Eggplant Cream (Vegetarian) 

Chocolate Cream Pie 

 

Wednesday  - Octoberfest 

Apple Cheddar Cheese Soup 

Sauteed Bratwurst w.Apple Kraut 

Chicken Schnitzel w.Mushrooms 

Seitan w. Onion & Cabbage (Vegan)  

Spaetzle w.Garlic Spinach 

Blaukraut (German Red Cabbage) 

Beer Sausage Carbonara Pasta 

Apple Strudel/German Chocolate Cake 
 

Thursday  

New England Clam Chowder 

Wasabi Crusted Tuna Fillet 

Italian Style Meatloaf 

Jamaican Jerk Tofu (Vegan) 

Whipped Red Potatoes 

Green Beans Almondine 

Penne with Puttanesca Sauce 

Cupcakes! Cupcakes! Cupcakes!

Friday – Mexican 

Chicken Tortilla Soup 

Churrasco Skirt Steak w.Habanero Chimichurri 

Seafood Enchilada w.Roast Corn & Tequila 

Pinto Bean and Plantain Burrito (Vegan) 

Mexican Rice 

Chipotle Grilled Vegetables 

Chili Rellenos Casserole (Vegetarian) 

Butter Pecan Ice Cream 

Dinner Menu  
The Week of 

10/7/13  
through 

10/11/13 

Open Grill weekdays 

at lunch & weekends 

at brunch…Burgers, 

Chicken, Garden 

Burgers and Grill 

Special served daily! 



 

Monday  

Potato Fennel Soup 

Five Spice Roasted Chicken 

Pumpkin Ravioli w. Hazelnut Cream 

Crispy Barbequed Tofu (Vegan) 

Candied Sweet Potatoes 

Garlic Broccoli Spears 

Pasta with White Clam Sauce 

Dusted Tiramisu Cake 
 

Tuesday - Caribbean 

Caldo De Pulpo (Octopus) 

Cuban Beef Ropa Vieja (Beef) 

Bahamian Mako Fillet (Fish) 

Tempeh & Pineapple Kebab (Vegan) 

Caribbean Zucchini Bread 

Garlic and Chive Yucca 

Black Bean and Tomato Pasta (Vegan) 

Pudin de Pan Chocolate 

Wednesday  

Mushroom and Lentil Soup 

Lemon Miso Marinated Chicken 

Garlic Kielbasa and Kraut 

Quinoa Stuffed Portabella (Vegan) 

Brown Rice Pilaf 

Sliced Sautéed Carrots 

Farfalle with Pesto and Peppers (Vegan) 

Pumpkin Pie with Whipped Cream 
 

Thursday  

Creamy Swiss and Onion 

Baltimore Style Crab Cake 

Turkey Stuffed Peppers Parmesan 

Seitan and Barley Pilaf (Vegan) 

Chive Potato Puree 

Pencil Asparagus with Hollandaisse 

Shells w.Mushroom Cream (Vegetarian) 

Fresh Baked Apple Pie

Friday – Mexican 

Pumpkin Chorizo Soup 

Grilled Escolar w. Serrano Chili Butter (Fish) 

Adobo Marinated BBQ Brisket 

Spicy Tofu Enchilada (Vegan) 

Yellow Rice Vegetable Paella 

Broccolini with Garlic Sauce 

Pasta with Roasted Jalapenos (Vegan) 

Mint Chocolate Chip Ice Cream 

Dinner Menu  
The Week of 

10/14/13  
through 

10/18/13 

Open Grill weekdays 

at lunch & weekends 

at brunch…Burgers, 

Chicken, Garden 

Burgers and Grill 

Special served daily! 



 

Monday  

Lentil Spinach Soup 

Grilled Hanger Steak Au Jus 

Spanakopita Casserole (Vegetarian) 

Fried Tofu with Ginger Sesame (Vegan) 

Buffalo Chicken Penne Pasta 

Roasted Rosemary Potato 

Braised Brussels Sprouts 

Marshmallow Chocolate Dessert Bar 
 

Tuesday  

Chicken Gumbo 

Marinated Grilled Turkey Breast 

Panko Chive Crusted Cod Fillet 

Tempeh Ratatouille (Vegan) 

Whole Wheat Penne Primavera (Vegan) 

Cornbread Sage Stuffing 

Grilled Zucchini and Tomatoes 

Key Lime Pie 

 

Wednesday  

Creamy Tomato Basil 

Roasted Cuban Pork Butt 

Seared Cajun Catfish 

Quinoa, Black Bean, Red Lentil (Vegan) 

Baked Ziti Casserole (Vegetarian) 

Long Grain and Wild Rice 

Okra w.Whole Garlic & Tomato 

Caramel Apples with Nuts 
 

Thursday  

Yellow Squash Bisque 

Pulled Chicken & Wild Mushrooms 

Andouille Sausage Lasagna 

Hoisin Seitan Stir Fry (Vegan) 

Pasta w. Peanut Eggplant Sauce (Vegan) 

Monteray Jack Potatoes Au Gratin 

Cauliflower Polonaise 

Rocky Road Cookies

 

Friday  

 

- Fall Break –  

- No Dinner Service –  

 

Dinner Menu  
The Week of 

10/21/13  
through 

10/25/13 

Open Grill weekdays 

at lunch & weekends 

at brunch…Burgers, 

Chicken, Garden 

Burgers and Grill 

Special served daily! 



 

Monday  

Cream of Cauliflower 

Top Round of Beef Au Jus 

Honey Mustard Dill Chicken Quarter 

Thai Tofu and Vegetables (Vegan) 

Horseradish Whipped Potatoes 

Green Beans w Toasted Almonds 

Southwest Penne w.Black Beans (Vegan) 

Apple Spice Layer Cake 
 

Tuesday  

Japanese Soba and Vegetables 

Balsamic Honey Slow Roast Pork 

Pan Seared Tilapia with Papaya Salsa 

Garlic & Pepper Seitan Stir Fry (Vegan) 

Roasted Sweet Potatoes 

Carrots and Leeks 

Three Pepper Pesto Shells (Vegan) 

Cookies! Cookies! Cookies! 

 

Wednesday  

New England Squash Soup 

Chicken Thigh Jalapeno Ragout 

Italian Sausage & Zucchini Skillet 

Tabasco & Asparagus Quinoa (Vegan) 

Brown Rice Pilaf 

Seasoned Fresh Spinach 

Pasta w.Lentil Mushroom Sauce (Vegan) 

Banana Cream Pie 
 

Thursday  

Corn and Potato Chowder 

Seafood Paella w. Scallops & Mussels 

Smoked Turkey with Basil Cream 

Italian Bean & Kale w. Tofu (Vegan)  

Delmonico Potatoes 

Sweet Roasted Butternut Squash 

Ziti w. Fennel Roasted Tomato (Vegan) 

Lemon Cream Layer Cake

Friday  

Chili Con Carne 

Chicken Chimichanga Verde 

Chipotle and Beef Enchilada 

Black Bean and Tempeh Chicharrones (Vegan) 

Mexican Green Rice 

Chayotes w. Tomato & Green Chili 

Quesadilla Pie  

Coffee Ice Cream 

Dinner Menu  
The Week of 

11/4/13  
through 
11/8/13 

Open Grill weekdays 

at lunch & weekends 

at brunch…Burgers, 

Chicken, Garden 

Burgers and Grill 

Special served daily! 



 

 

Monday  

Home Style Beef and Barley 

Roast Cornish Hen w. Pears & Tarragon 

Sausage Mushroom Lasagna 

Curry Quinoa, Eggplant, Scallions (Vegan) 

Whipped Garlic Potatoes 

Cut Broccoli and Garlic 

Cavatappi with Tofu & Arugula (Vegan) 

Triple Chocolate Layer Cake 

 

Tuesday – CAJUN DAY 

Creole Crawfish Bisque 

Wild Boar Chop Steak w. Mango Mint Slaw 

Garlicky Shrimp Stuffed Pepper 

Cajun Blackened Tofu & Beans (Vegan) 

Classic Cajun Dirty Rice 

Hot Spicy Okra and Tomatoes 

Bayou Gator Tail Jambalaya 

Sweet Potato Pie Crunch 

 

 

Wednesday – Fine Beer Nite 

Lemon Spinach Soup 

Braised Boneless Short Ribs 

Apple Cider Brined Turkey & Gravy 

Seitan Spinach Stuffed Portabella (Vegan) 

Herbed Sausage Stuffing 

Shaved Brussels Sprouts 

Cavatelli and Broccoli (Vegetarian) 

Blueberry Lemon Meringue Pie 

 

Thursday  

Tomato Bulgur Soup 

Sriracha Marinated Flank Steak 

Grill Fresh Cod w. Artichoke & Leeks 

Spicy Tempeh w. Roast Vegetables (Vegan) 

Roasted Red Potatoes 

Sugar Snap Peas and Mushrooms 

Ziti Alfredo (Vegetarian) 

Apple Pie with Salted Caramel

Friday – Mexican Day 

Albondigas Soup 

Barbeque Chicken & Rice Burritos 

Honey Lime Fish Tacos 

Vegetable Enchilada (Vegan) 

Fried Tostones  

Colache Zucchini Casserole 

Picadillo Macaroni and Cheese  

Strawberry Ice Cream 

Dinner Menu  
The Week of 

11/11/13  
through 

11/15/13 

Open Grill weekdays 

at lunch & weekends 

at brunch…Burgers, 

Chicken, Garden 

Burgers and Grill 

Special served daily! 



 

 

Monday  

Golden Split Pea Soup 

Teriyaki Glazed Salmon Fillet 

Bourbon Mango Pulled Pork 

Seitan Wild Mushroom Stew (Vegan) 

Fall Vegetable Paella (Vegan) 

Broccoli Rabe Sauté 

Orechiette with Chickpea Sauce (Vegan) 

Lemon Pudding Bundt Cake 

 

Tuesday – Indian  

Peach Curry Soup 

Chicken Tikka Masala 

Bhagari Jhinga (Shrimp in Cream) 

Coconut Tofu Keema (Vegan) 

Curry Raisin Couscous (Vegan) 

Gobi Aloo (Cauliflower) 

Baingan Bharta Pasta (Vegan - Eggplant) 

Kheer (Rice Pudding) 

 

 

Wednesday – Fine Beer Nite 

Vegetarian Asparagus Garlic Soup 

Swiss Steak Pizzaiola 

Chicken Tender Picatta 

Sweet and Sour Tempeh Grille (Vegan) 

Onion and Feta Risotto (Vegetarian) 

Grilled Zucchini with Tomato 

Linguini Basil Primavera (Vegetarian) 

Southern Pecan Pie 

 

Thursday  

Creamy Pumpkin Nutmeg Soup 

Fresh Ham with Cracklin Gravy 

Old Bay Crab Cake with Scallions 

Tofu and Chili Pepper Fajitas (Vegan) 

Roasted Rosemary Potatoes 

Dill Garlic Carrot Sticks 

Shells w. Tomato & Asparagus (Vegan) 

New York Style Cheese Cake

Friday – Mexican  

Prickly Pear Soup 

Buffalo Chicken Fajitas 

Garlic Pork Butt Carnitas 

Vegan Sweet Corn Cakes 

Refried Pinto Beans 

Roasted Butternut Squash w. Chili Lime Butter 

Mexican Quinoa Casserole (Vegetarian) 

The Return of Tres Leches 

Dinner Menu  
The Week of 

11/18/13  
Through 

11/22/13 

Open Grill weekdays 

at lunch & weekends 

at brunch…Burgers, 

Chicken, Garden 

Burgers and Grill 

Special served daily! 
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