MANOR

COLLEGE

YOU BELONG HERE
MAKE THE CHOICE THAT'S RIGHT FOR YOU.

Special Menu for Week of April 22 to April 26

Manor College services are proudly managed by CulinArt Group

Food Service Director: Janeen Smith
Email: jsmith@culinartinc.com | Instagram: culinartgroup

@ vecerarian @ vecan @ PLANT-CENTRIC

LUNCH MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY
Crunchy
Wakin' U Mixed Berry Waffles Turkey Sausage, Egg VeF%TeT;c;toale Cinnamon French Elctljr?cbgegrei
P & Pepper Jack on @ Toast
Croissant
;(CE)HII;IE Broccoli & Cheddar Chicken Noodle Mineérone Vegetable Soup Chlck(e)rrwzéemon
stg:fbe‘:jnpiilsto Kicken’ Chickin Grill Special Grill Special
CHEF'S Deli Special ) & Buffalo Chick p i pi
TABLE Citrus Seared Tuna Broccoli & Cheese Fried Chicken vttalo thicken epperoni Fzza
LUNCH Salad Philly Cheesesteak ) | Quesadilla Burger with Sweet
Turkey Taco Classic, Nashville Potato Fries
Meatless @
. Grilled Vegetables Crab Cake .
CRAFT DELI Citrus Seared Tuna with Goat Cheese Turkey BLT Wrap Sandwich with Chicken Caesar
Salad . Wrap
on Brioche Coleslaw
Aiden Special -
CITY GRILL | Meatball Parm Hero | Hed Chicken Cuflet | Eggplant Barm | Buffalo Chicken Soror i Swoot
with Ham & Cheese Hero Quesadilla g tato Fii
Sandwich otarornes
Pot Roast Fried Chicken CLOSED Teriyaki Salmon Ground Turkey
CHEF'S
TABLE .
Buttered Corn 0 Sautéed
DINNER Red Roasted Cobboge@ GRAL)Ié,;IéMILY B Bok (:.h;y@ Chili Cheese Fries
Potatoes@ Classic Stuffing@ asmati Kice
SWEET Assorted Desserts Assorted Desserts Assorted Desserts Assorted Desserts Assorted Desserts
SHOPPE

ALWAYS AVAILABLE FOR LUNCH & DINNER

Salad Bar featuring Local Produce, Proteins, Made to Order Salads, and Seasonal Whole Fresh Fruit

< ;‘CULINART GROUP

Cycle Menu

MENU SUBJECT TO CHANGE

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

for foodborne illness



mailto:jsmith@culinartinc.com

