
 Menu 1 for Week of April 14th to April 18th 

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

 Email: tfree@culinartinc.com| Instagram: CulinartGroup 

 LUNCH  MONDAY 4.14  TUESDAY 4.15  WEDNESDAY  4.16  THURSDAY 4.17  FRIDAY 4.18 

 Breakfast 
 Special 

 Biscuits and Gravy w/ 
 Two Eggs and 
 Hashbrowns 

 Belgian Waffle w/ 
 Strawberry and 

 Cream 

 Assorted Mini Scones 
 w/ Eggs and Bacon  Closed for 

 CHEF’S 
 TABLE 

 LUNCH 

 KFC Chicken Bowl 
 Popcorn Chicken or 
 Vegan Cajun Beef 

 Toppings: 

 Kielbasa 

 Gnocchi 

 Arab American 
 Heritage Month 

 Roasted Lamb Chops 

 Berbere Chicken Shish 
 Kabobs 

 Easter Break 

 ON THE SID  E 

 Sour Cream 
 Chicken Gravy 

 Steamed Corn 
 Cheddar Cheese 

 Garlic Whipped 
 Potatoes 

 Roasted Broccoli 

 Honey Dijon Brussel 
 Sprouts 

 Warm German Potato 
 Salad 

 Mediterranean Falafel 
 Bowl 

 Couscous w/ Golden 
 Raisins 

 Lemon Herb Tahini 

 Deli/Grill 
 Special  Turkey Rachel  Beef French Dip 

 Kielbasa and Fried 
 Onion Sub w/ 

 Provolone 

 KETTLE 
 SOUPS  Cheesy Broccoli Soup 

 Vegetable Soup 
 Vegetarian 

 Minestrone Soup 

 SWEET 
 SHOPPE  Pound Cake  Scones w/ Cream  Assorted Cookies 

 CHEF’S 
 TABLE 

 DINNER 
 Mongolian Beef 

 Beef Meatballs 

 Tortellini 
 Chef's Choice 

 ON THE SIDE 
 Steamed Broccoli 

 White Rice 

 Marinara Sauce 

 Breadsticks 
 Vegetable Medley 

 Chef's Choice 

 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 


