
 Menu for Week of January 13th to November 17th 

 Manor College services are proudly managed by CulinArt Group 
 Food Service Director: Timothy Free 

 Email: tfree@culinartinc.com| Instagram: CulinartGroup 

 LUNCH  MONDAY 1/13  TUESDAY 1/14  WEDNESDAY 1/15  THURSDAY 1/16  FRIDAY 1/17 

 Breakfast 
 Special 

 Biscuits and Sausage 
 Gravy 

 Two Eggs and Hash 
 Brown 

 Pancakes, Whip 
 Cream and 

 Strawberries 

 National Bagel Day 
 Assorted Mini Bagels 
 w/ Choice of Cream 
 Cheese, Eggs and 

 Bacon 

 Chocolate Chip 
 Belgian Waffles with 

 Chocolate Syrup and 
 Whip Cream 

 Broccoli and Cheese 
 Omelet, Bacon, Hash 

 Brown and Toast 

 CHEF’S 
 TABLE 

 LUNCH 

 National Gluten Free 
 Day 

 Gluten Friendly Beef 
 Brisket 

 Fish and Chips w/ 
 Tartar Sauce 

 General Tso’s 
 Chicken 

 Falafel Platter w/ Fries 
 and Tzatziki Sauce 

 Fried Chicken 

 Spaghetti and 
 Meatballs 

 Tik-Tok Viral Food 
 Trends Burrito Hacks! 
 Spicy Crispy Chicken 

 French Fries and 
 Pickles Burrito 

 BBQ Pork Ribs 

 Buffalo Chicken 
 Tender Platter w/ Fries 

 ON THE SID  E 

 French Fries 
 Gluten Friendly White 

 Rice 
 Gluten Friendly 

 Buttered Peas 

 Rice 
 Spring Rolls 

 Steamed Broccoli 

 Cornbread 
 Olive Oil and Garlic 

 String Beans 

 Creamed Corn 
 Cornbread 

 Chef’s Choice 
 Assorted Sides 

 Soup Du 
 Jour 

 Baked Potato Soup  Vegetarian Chili and 
 White Bean Soup 

 Cream of Turkey Soup  Beef Vegetable Soup  Tomato Soup 

 DELI 
 SPECIAL 
 Salad / 

 Sandwich 

 Vegan Sausage 
 Scallopini Sandwich 
 w/ Sweet Potato Fries 

 Crab Sandwich on 
 English Muffin 

 Bagels and Lox w/ 
 Cream Cheese, 

 Onions, Tomatoes 

 Grilled Vegetable on 
 French Baguette w/ 
 Olive Tapenade 

 Grilled Cheese w/ 
 Tomato Soup 

 SWEET 
 SHOPPE 

 Pumpkin Pie 
 Gluten Free Choc 
 Chip Cookies 

 Fudge Brownie 
 Carrot Cake 

 Chocolate Cream Pie 
 Pecan Pie and 

 Assorted Cupcakes 

 CHEF’S 
 TABLE 

 DINNER 

 Beef Enchilada 

 Chicken Enchilada 

 Chicken Pot Pie 

 Veggie Lasagna 

 Mojito Lime Chicken 
 Breast 

 Herbed Pork 
 Tenderloin 

 Beef Stroganoff 

 Pasta Primavera 

 Chef’s Choice 
 Assorted Entrees 

 ON THE SIDE 

 Scalloped Potatoes 

 Gluten Friendly 
 Sauteed Buttery 

 Carrots 

 Breadsticks 

 Mixed Veggies 

 Roasted Potatoes 

 Lemon Pepper 
 Broccoli 

 Buttery Biscuits 

 Mixed Vegetable 
 Medley 

 Assorted Sides 

 ALWAYS AVAILABLE FOR LUNCH & DINNER 
 Cycle Menu 

 MENU SUBJECT TO CHANGE 
 *Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your chance 

 for foodborne illness 


