Monday, Mar. 24t

Tuesday, Mar. 25"

Wednesday, Mar. 26"

Thursday, Mar. 27t

Friday, Mar. 28t

Saturday, Mar. 29"

Sunday, Mar. 30"

Breakfast Breakfast Breakfast Breakfast Breakfast Breakfast Breakfast
Pancakes LtPork roll sandwich LtBlueberry scones Creamed chipped beef Cheese blintz French Toast L*Eggs benedict
w3t /Oatmeal Home fries vt J/Oatmeal Hash browns Potato pancakes Oatmeal Corned beef hash
Sausage links, bacon vyt /Oatmeal Sausage links, bacon vt )/Oatmeal ¥3t )/Oatmeal Sausage links, bacon vt _Oatmeal
Assorted bagels Sausage links, bacon Scrapple Sausage links, bacon Sausage links, bacon Assorted Bagels Sausage links, bacon
Assorted donuts Assorted bagels Assorted donuts Cinnamon rolls
Lunch Lunch Lunch Lunch Lunch Lunch Lunch
Appetizers Appetizers Appetizers Appetizers Appetizers Appetizers Appetizers
v tBeef vegetable soup vXChicken barley soup wXXFrench onion soup with vixNavy bean soup w3t Split pea soup ¥¥xChicken pasta soup w3 Xltalian wedding soup
¥3fTossed salad vtTossed salad shaved gruyere & seasoned viTossed salad v tTossed salad ¥ tTossed salad L xCaesar salad
Entrees Entrees croutons Entrees Entrees Entrees Entrees .
¥IXBBQ chicken Monkfish fritters with i fTossed salad T'tAsparagus and swiss Pepperoni or 1plain Manicotti with marinara Dry rub beef short rib
quarter sesame & soy aioli B Entgges quiche pizza sauce and garlic bread kan;;; city styletBl?&Q,
e o a0 N on v meat | . ourger | XivHoneybuffalo | vsiChioken quesadilla | uidomons | blackbery glazed samon
SWﬁzpalsggEg ;:L;f: v\z;m (Plain grilled cheese {tgvsesam_e orange chickenI sandwich {}Egg salac_i sandwich {szurk_ey & swiss Lemon ricotta pancakes
TSeafood salad platter sandwich available) boneless chicken thigh 1XTuna salad on greens Side Dishes croissant with warm blueberries /
Side Dishes ¥tMandarin orange v3XPeanut butter & jelly with fruit I*¥Mashed potatoes Side Dishes bacon & fresh fruit cup
w2 tHerbed new grilled chicken salad on potato bread Side Dishes ¥3tSeasonal roasted vXtRoast butternut vgsgaljtsgei)tato
potatoes W'thspga”[“)t. dlf]ess'”g SV‘T’I;‘Z‘; pDO'tS;:ce)sfries V%:igrown rLce vegetables sq ;;sh mez oy p
. ide Dishes I tSpinac vitPeas -
v1Dill carrots Fresh mashed potatoes witBroccoli Desslzrts ChOCOII:EZI(;)SScehritpS cream Desserts 'ﬁStT;med ?I’OCCOHHI
Desserts w1 tGreen beans Desserts Brownie cheese cookie bar XXCherry lattice pie {?Lemonesrsgrrir?gue pie

Dutch apple pie
NSA chocolate cream pie

Desserts
Butterscotch pudding

Iced orange cake
Sugar-free muffin

vXXMandarin oranges
Sugar-free lemon velvet

Sugar-free brownie
¥ tMandarin oranges

Sugar-free fruit pie
¥Fruit cocktail

No sugar added cheesecake
vXFresh fruit cup

v tPineapple tidbits Sugar free cupcake wPears cake
¥YPeaches
Dinner Dinner Dinner Dinner Dinner Dinner Dinner
ppetizers ppetizers ppetizers ppetizers ppetizers ppetizers etizers
Appeti Appeti Appeti Appeti Appeti Appeti Appeti
¥ItVegetarian squash & Snowville inn mushroom w3 tCoconut chicken soup LtNew england clam w3 fRoasted golden beet I*Potato corn chowder ¥ tCream of tomato
black bean soup soup with lime & yuca root chowder & leek soup with créme ~ Chicken broth soup
Chicken broth Vegetable broth yWaldorf salad tChicken t?roth fraiche Fried greens v_\/lth lemon Chicken broth
vGreek orzo salad v XIceberg lettuce with v¥*Tossed salad vitKale salad with glazed Vegetable broth aioli T1Coleslaw
v3¥Tossed salad bacon & bleu cheese Entrees pecans & lemon poppy Y¢Arancini with 31 Tossed salad
ime i d vinaigrette Entrees ¥ XTossed salad
Entrees vixTossed salad Roast prime rib of beef au see g marinara
I*tPesto chicken breast Entrees jus ¥3tTossed salad wrsTossed salad NY strip steak with E_ntrees
Penne pasta with blush Braised beef brisket with Sauteed chicken breast Entrees Entrees balsamic shallot butter 1XGrilled cheese
sauce, (with or without brown onion gravy with sun-dried tomato Cogauvin iGeneral tsos-style XXChicken parmesan sandwich
sausage) & garlic bread L¥New england-style cod cream sauce v:tCheese lasagna with chicken with fried rice v tPortabella mushroom Fish & chips
v3tCottage cheese & fresh |  with brandy cream sauce ¥1Grilled salmon meat marinara sauce & cap with tomatoes, YxChicken salad
- . : Roast pork & sauerkraut ; .
fruit platter with banana ¥1XChef’s salad caesar salad garlic bread with pan arav mozzarella and basil sandwich
bread Side Dishes Side Dishes 1¥Lobster salad on roll {?Shﬁm gloui); Side Dishes Side Dishes
Side Dishes LtFresh mashed potatoes v3*Sautéed Mushrooms Side Dishes salad p?atter vGarlic cappellini Chips (french fries)
YRice pilaf wIBrussels sprouts witBaked sweet potato %tLyonnaise potatoes ide Di viBraised carrots & i
w3tBroccoli P P ¥ tAsparagus Side Dishes fennel w3 tltalian blend
Desserts w3tSunset blend Lemon k?eisrserrr::\scar e Desserts vScalloped apples T¥Creamed spinach Desserts
LtCarrot cake with Desserts ca)ll<e P L¥Strawberry mousse with v3XGreen beans Desserts Lemon pudding
cream cheese icing Cheesecake with blueberry Sugar-free muffin chocolate shavings Desserts L¥Chocolate mousse cake No sugar added
No sugar added chocolate streusel topping 9 wPears vXtMandarin oranges Flourless chocolate torte Sugar-free fruit pie cheesecake

cream pie
vXXFresh sliced pineapple

Sugar free cupcake
¥Peaches

Sugar-free lemon velvet
cake

Sugar-free brownie
¥ tMandarin oranges

¥Fruit cocktail

vApplesauce

Dining Services is pleased to offer a variety of allergen-free friendly and gluten-free friendly ingredient options on our menus. However, we are not an allergen- free or gluten-free establishment and cannot
ensure that cross contamination will never occur. Please ask your server, a supervisor, or a manager for assistance with allergen-free friendly and gluten-free friendly ingredients and menu items.




Hours of Operation

Always Offered Menu Items

Café at the Atrium

Monday - Sunday
Breakfast 7:30 — 9:00 am
Lunch 11:00 - 2:00 pm
Dinner 4:30 — 6:30 pm

Bloom

Monday - Saturday
Dinner 5:00 — 6:00 pm

Sunday
Closed

Soup
Chicken Noodle Soup

Chicken or Vegetable Broth
Mains
Vegetarian Flatbread
Sandwich —ask your server
Veggie Burger
Filet Mignon*

Grilled or Baked Chicken Breast*
Scrambled Eggs*, Omelet*
Cheeseburger or Hot Dog (*no bun)
Cottage Cheese & Fruit Platter®
“Beyond Meat” Options:
Sausage Patties*, Italian Sausage, &
Hamburgers*
Accompaniments
French Fries, Sweet Potato Fries

Onion Rings

Side Dishes*
Green Peas
Carrots
Stewed Tomatoes
Green Beans
Mashed Potatoes
Brown Rice
Baked Potato, Baked Sweet Potato
Cole Slaw
Cottage Cheese
Tossed Salad or Lettuce Wedge
Sliced Tomatoes
Dessert*

“Dreamin’ of Chocolate” Cake
Strawberry & White
Chocolate Cake
Fresh Fruit, Yogurt, Applesauce

(*) Denotes food items with gluten-free ingredients.

Important: Dining Services does not prepare food in a gluten-free environment.

Monday
Vegetarian Entree: Chickpea
& Quinoa Grain Bowl
Fish: Tilapia
Omelet: Ham
Bread: Assorted Muffins

Tuesday
Vegetarian Entrée:
Southwest Stuffed Peppers
Fish: Perch
Omelet: Tomato
Bread: Cornbread

Wednesday

Vegetarian Entree: Portabella
Mushroom Sliders
Fish: Grouper
Omelet: Mushroom

Bread: Hawaiian Rolls

Thursday
Vegetarian Entree:
Vegetable Parmesan
Lasagna
Fish: Mahi Mahi
Omelet: Asparagus
Bread: Italian Loaf

Friday

Vegetarian Entree:
General Tso’s Tofu with
Fried Rice
Fish: Cod
Omelet: Salsa
Bread: Assorted

Fish: Bass

Rolls

Saturday

Vegetarian Entree:
Eggplant Po’Boy

Omelet: Western
Bread: Snowflake Rolls

Sunday
Vegetarian: Spaghetti
Squash with Peanut
Sauce & Edamame
Fish: Trout
Omelet: Spinach
Bread: Assortment

Please call us at ext. 3100 for dining room reservations, or if you have any dietary questions.




