
 Week 2 Menu  March 24th to March 28th 

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

 Email: tfree@culinartinc.com| Instagram: CulinartGroup 

 LUNCH  MONDAY 3.24  TUESDAY 3.25  WEDNESDAY 3.26  THURSDAY 3.27  FRIDAY 3.28 

 Breakfast 
 Special  Cheesesteak Omelet, 

 Hash Brown and Toast 

 Biscuits and Gravy w/ 
 Eggs and Hash Brown 

 Breakfast Burrito 
 (Choice of Meat, 

 Cheese, Egg, 
 Hashbrown) 

 Chocolate Chip 
 Belgian Waffles with 

 Chocolate Syrup and 
 Whip Cream 

 Three Cinnamon Roll 
 Pancakes w. Bacon 

 and Eggs 

 CHEF’S 
 TABLE 

 LUNCH 

 Vegetable Lasagna 

 General Tso’s 
 Chicken 

 Slam Dunk Specials 
 Auburn Pasta w/ 

 Alfredo and Bacon 

 Tennessee Hillbilly 
 Pulled Chicken w/ 

 Shiners Slaw 

 Nacho Average 
 Nachos 

 Big Mac Beef Burger 
 Nachos 

 Buffalo Chicken 
 Nachos 

 Four Cheese Baked 
 Ziti 

 Beef Stew 

 Fish Fridays 
 Fish and Chips 

 ON THE SID  E 

 White Rice 

 Lemon Pepper 
 Broccoli 

 Breadsticks 

 Vegetable Medley 

 National Nutrition 
 Month Promo - Rolled 

 Oat Pancakes w/ 
 Chocolate Hummus 

 Mexican Rice 
 Corn and Peppers 

 Black Beans 

 Steamed Peas 

 Parmesan Breadsticks 

 Mashed Potatoes 

 Chef’s Choice 

 Soup Du 
 Jour  Asparagus Soup 

 Cheesy Broccoli Soup 
 Lentil Masala Soup  Tomato Bisque  Chef’s Choice 

 DELI 
 SPECIAL 
 Salad / 

 Sandwich 

 Eggplant Roulade on 
 Brioche Bun 

 Alabama Chicken 
 and Waffle 

 Crispy Chicken 
 Sandwich w/ Chipotle 

 Mayo on Brioche / 
 BBQ Chips 

 Italian Hoagie  Chef’s Choice 

 SWEET 
 SHOPPE 

 Lemon Iced Pound 
 Cake 

 Peach Cobbler  Upside Down 
 Pineapple 

 Banana Pudding  Chef’s Choice 

 CHEF’S 
 TABLE 

 DINNER 

 Smothered Turkey 
 Breast 

 Fried Chicken 

 Mac ‘N Cheese 

 Sweet and Sour 
 Salmon 

 Boneless Wings w/ 
 BBQ or Buffalo Sauce 

 Chef’s Choice 

 ON THE SIDE 

 Stuffing 

 Mashed Potatoes w/ 
 Gravy 

 Buttery Corn 

 Honey Biscuit 

 Sauteed Spinach 

 Roasted Red Bliss 

 Japanese Mixed 
 Veggies 

 Buttery Biscuits 
 Roasted Red Bliss 

 Potatoes 
 Mixed Vegetable 

 Medley 

 Chefs Choice 

 ALWAYS AVAILABLE FOR LUNCH & DINNER 
 Salad Bar featuring Local Produce, Proteins, Made to Order Salads, and Seasonal Whole Fresh Fruit 

 Cycle Menu 
 MENU SUBJECT TO CHANGE 

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


