THURSDAY,
NOVEMBER 19

FRIDAY,
NOVEMBER 20

PHELPS HALL DINING MENU*

*(Menus items subject to change)

Grilled Redskin Potatoes

«  Mosticcioli with Garlic Bread

«  California Blend Vegetable

BREAKFAST LUNCH DINNER SOUP OF THE
DAY

«  Cream of Wheat ALL-AMERICAN GRILL ALL-AMERICAN GRILL « Loaded Baked Potato

«  Scrambled Eggs «  Caribbean Pork Sandwich with Onion  «  Chicken Caesar Pizza «  Chicken Vegetable

«  Cheese Omelet Rings HOMESTYLE MEAL

«  Sausage Patties HOMESTYLE MEAL «  Pot Roast with Mashed Potatoes

Apple Crescents

« Sicilian Blend Vegetables

THE GLOBE

THE GLOBE «  Panko and Feta Tilapia with Red
BELGIAN WAFFLE STATION: «  Cajun-Style Chicken with Red Beans Pepper Sauce
«  Build your own Belgian Waffles and Rice . Peas and Carrots
«  Maple Syrup «  Succotash VEGETARIAN/VEGAN
«  Fruit Topping VEGETARIAN/VEGAN .  Pita Caprese Al Forno
. Butter .  Fried Eggplant Sandwich CHI LE GRILL
«  Whipped Cream CHI LE GRILL «  Build Your Own Burritos and Nachos
«  Build Your Own Burritos and Nachos
«  Oatmeal ALL-AMERICAN GRILL ALL-AMERICAN GRILL «  Southwest Corn Chowder
«  Scrambled Eggs «  Fish and Chips «  Sloppy Joes with Kettle Chips «  BeefNoodle
«  Breakfast Burrito HOMESTYLE MEAL HOMESTYLE MEAL
«  Frizzled Ham «  Chipotle BBQ Chicken «  Swiss Chicken Casserole
« Tator Tots «  Cornon the Cob «  Fresh Green Beans
«  Dutch Apple Pancake «  Rosemary Redskin Potatoes THE GLOBE
THE GLOBE «  Mediterranean Cod over Tri-Colored
BELGIAN WAFFLE STATION: «  Deluxe Beef Tacos Rotini
«  Build your own Belgian Waffles «  Spanish Rice «  Zucchini and Yellow Squash
«  Maple Syrup «  Refried Beans VEGETARIAN/VEGAN
«  Fruit Topping VEGETARIAN/VEGAN »  Pasta Pistou with Lemon Broccoli
.  Butter «  Bean Biryani on Basmati Rice CHI LE GRILL
o Whipped Cream CHI LE GRILL «  Build Your Own Burritos and Nachos

o Build Your Own Burritos and Nachos




SATURDAY,
NOVEMBER 21

BREAKFAST LUNCH
Grits ALL-AMERICAN GRILL
Scrambled Eggs «  Deluxe Burger with Twister Fries
Ham and Cheese Omelet HOMESTYLE MEAL

Biscuits and Gravy
Apple Crispitos
Shredded Hashbrowns

BELGIAN WAFFLE STATION:

«  Build your own Belgian Waffles
Maple Syrup

Fruit Topping

Butter

Whipped Cream

«  Turkey Divan

.  Baked Potato

«  Broccoli

THE GLOBE

«  Chicken Stir Fry over Rice
. EggRolls
VEGETARIAN/VEGAN

- Veggie Burger

DINNER

o [ andoori Chicken with
Pasmati Rice and Naan Pread
Curried Cau]hqower and Feas
with | _emon Rice
T aiwan:
Fork Pad T hai
N\ango Stick_g Kice
Potstickers and Rangoon

[rance:

. Coqui”e St Jacques

Parisienne

Salad Nicoise with Montrachet
Japan:
Nori Rolls California Style
Mexico:

|nsalda Napolitos

SOUP OF THE

DAY

Cream of Asparagus
Vegan Chili




SUNDAY,
NOVEMBER 22

MONDAY,
NOVEMBER 23

PHELPS HALL DINING MENU*

*(Menus items subject to change)

BREAKFAST LUNCH DINNER SOUP OF THE
DAY
Oatmeal BRUNCH ALL-AMERICAN GRILL «  Chicken Florentine
Scrambled Eggs «  Scrambled Eggs »  Buffalo Chicken Wings «  Mushroom Barley

Sausage Patties
Hashbrown Patties
French Toast Sticks

. Sausage Patties
«  Hashbrown Patties
«  French Toast Sticks

o  Criss-Cut Fries
HOMESTYLE MEAL
« Beef Pot Pie

« Peas and Carrots

Grilled Redskin Potatoes

«  Country Fried Steak

« Au Gratin Potatoes

BELGIAN WAFFLE STATION: CARVING STATION THE GLOBE
«  Build your own Belgian Waffles . Carved Ham .  Pork Fajitas
«  Maple Syrup «  Garden Rice «  Spanish Rice
«  Fruit Topping «  Normandy Blend Vegetables VEGETARIAN/VEGAN
. Butter THE GLOBE «  Cheese Rigatoni with Marinara
«  Whipped Cream «  Lemon Dill Tilapia
VEGETARIAN/VEGAN STATION "SUND@A“Y" SUNDAE BAR
- Eggplant Parmesan -9
«  Oatmeal ALL-AMERICAN GRILL ALL-AMERICAN GRILL «  Chicken Gumbo
«  Scrambled Eggs o Turkey Burger Sliders «  Meatball Sub with Chips «  Vegetarian Pasta Fagioli
«  Fried Eggs .  Steak Fries HOMESTYLE MEAL
«  Turkey Sausage HOMESTYLE MEAL «  Rotisserie Chicken

Blueberry Stuffed French Toast

BELGIAN WAFFLE STATION:

«  Build your own Belgian Waffles
Maple Syrup

Fruit Topping

Butter

Whipped Cream

«  Rosemary Potatoes
«  Fresh Green Beans

THE GLOBE
«  Cheese Ravioli with Grilled Portabellas
and Leeks

«  Broccoli with Lemon

«  Breadsticks

VEGETARIAN/VEGAN

«  Wild Rice Succotash

CHI LE GRILL

o Build Your Own Burritos and Nachos

. Sunshine Blend Vegetables
THE GLOBE
«  Sweet and Sour Pork over Brown

Rice
«  Snow Peas with Water Chestnuts
VEGETARIAN/VEGAN

«  Mushroom Stir Fry with Soba Noodles
CHI LE GRILL
«  Build Your Own Burritos and Nachos




TUESDAY.
NOVEMBER 24

WEDNESDAY,
NOVEMBER 25

PHELPS HALL DINING MENU*

Seasoned Potato Cubes

«  Spanish Rice

BREAKFAST LUNCH

«  Cream of Wheat ALL-AMERICAN GRILL

. Scrambled Eggs . BLT Sandwich with Fries
« Cheese Omelet HOMESTYLE MEAL

« Bacon o  Southwest Lime Chicken

Apple Crescents

THE GLOBE

«  Salmon and Shrimp Fettuccine Alfredo

BELGIAN WAFFLE STATION: «  Fresh Broccoli

«  Build your own Belgian Waffles VEGETARIAN/VEGAN

«  Maple Syrup «  Braised Bok Choy with Shi-Take

o Fruit Topping Mushrooms

«  Butter CHI LE GRILL

«  Whipped Cream «  Build Your Own Burritos and Nachos
Grits ALL-AMERICAN GRILL
Scrambled Eggs «  Crilled Cheese with Chips and Pickle

Denver Breakfast Sandwich
Sausage Links

American Fries

Cinnamon Swirl French Toast

BELGIAN WAFFLE STATION:

«  Build your own Belgian Waffles
Maple Syrup

Fruit Topping

Butter

Whipped Cream

HOMESTYLE MEAL

«  Corn Dogs

. Baked Beans

« Normandy Blend Vegetables

THE GLOBE

«  Garlic Beef and Broccoli Stir Fry over
Steamed Rice

VEGETARIAN/VEGAN

o  Grilled Portabella Tacos

CHI LE GRILL

«  Build Your Own Burritos and Nachos

*(Menus items subject to change)

DINNER SOUP OF THE

DAY

AMERLCETVIRISEV I« Chicken Cordon Bleu
« ltalian Tortellini

CARVED ROAST TURKEY
HONEY-GLAZED PIT HAM
BAKED SOLE WITH BRUSSEL
SPROUTS AND CORN
MASHED POTATOES AND GRAVY

GREEN BEAN CASSEROLE
SWEET POTATO CRUNCH

CARAMEL APPLE PIE,

PECAN PIE
AND PUMPKIN PIE

4

ALL-AMERICAN GRILL . EggDrop

«  Breaded Shrimp Basket «  Cream of Tomato
HOMESTYLE MEAL

«  Swiss Steak

. Starch

«  Vegetable

THE GLOBE

« Cheese Enchiladas

«  Spanish Rice

« Refried Beans
VEGETARIAN/VEGAN

. Asparagus and Basil Orzo

CHI LE GRILL

«  Build Your Own Burritos and Nachos







