Menu for Weeks of September 9-20

Managed by CulinArt Group, open Monday — Friday
Food Service Director: Tony Frisch | Phone: (203) 243-1668
Email: dining@wis.edu

@ ear wel @ ocally sourced @ VeGeETARIAN @ VEGAN @ PLANT-CENTRIC
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SCHOOL
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MAKE THE CHOICE THAT'S RIGHT FOR YOU.

LUNCH MONDAY 9/9 TUESDAY 9/10 WEDNESDAY 9/11 THURSDAY 9/12 FRIDAY 9/13
Southwestern Chicken Chopped BLT Salad Turkey & American
S?P'\é[é\l’x\'LCH Caesar Wrap Hero BBQ Roast Bl & | kalafel Pita Sandwich |Cheese Sandwich
$7.50 G
Birria Beef Taco Sweet Italian Sauage X .
Casserole ith Pecorino Cheese & Oven Roasted Orange Chicken with
Tri-Color Peppers & Turkey with Gravy Lo Mein Creamy Baked
GLOBAL Southwestern Rice Bake Onions . . Mac & Cheese
FLAVOUR Adobo_ Roasted Five Veggfoble Fried
$8.95/$7.95 Tofu Cacciatore Cauliflower Rice
] ) ltalian Roasted Smashed Red Bliss
Fried Plantains Potatoes Potatoes Stir Fry Vegetables Oven Roqsfed
@ @@ G Carroft Fries
SIDES
$1.95 Concina Vegetables Warm Street Corn Green Beans & Vegetable Egg Rolls
Salad Carrofs
Celery, Carrots, Sun Celery, Carrots, Sun Celery, Carrots, Sun
Butter & Raisins Butter & Raisins Celery, Carrots, Sun | Celery, Carrots, Sun  |Butter & Raisins
utter &Raisins Bufter & Raisins
Apple, Grapes, Pretzels, Apple, Grapes,
Snack Caramel Pretzels, Caramel Apple, Grapes, Apple, Grapes, Apple, Grapes,
Packs Pretzels, Caramel Pretzels, Caramel Pretzels, Caramel
$3.95
Hummus, Cumber, Hummus, Cumber,
Olives, Pita Qlives, Pita Hummus, Cumber, | Hummus, Cumber, | Hummus, Cumber,
(v o) (v o) Olives, Pita Olives, Pita Olives, Pita

MENU SUBJECT TO CHANGE

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

CULINART GROUP

INNOVATIVE DINING SOLUTIONS
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MAKE THE CHOICE THAT'S RIGHT FOR YOU.

Menu for Weeks of September 9-20
Managed by CulinArt Group, open Monday — Friday
Food Service Director: Tony Frisch | Phone: (203) 243-1668

Email: dining@wis.edu

@ ear wel @ ocally sourced @ VeGeETARIAN @ VEGAN @ PLANT-CENTRIC

LUNCH MONDAY 9/16 TUESDAY 9/17 WEDNESDAY 9/18 THURSDAY 9/19 FRIDAY 9/20
Corned Beef Reuben Turkey, Apple & Brie A . Half Day
SANDWICH on Ry Wrap Tuna Salad on Griled veggie & No Lunch
SPECIAL Whole Wheat Wrap Mozzarella Wrap
$7.50
Slow Roasted Beef with Seared Salmon with Filipino Style Beef
Mushrooms Teriyaki Glaze Picadillo Indian Butter Chicken
GLOBAL Half Day
FLAVOUR Tofu & Mushroom Stir Fry Vegan Chicken Vegan Filipino Style Tofu Marsala No Lunch
$895/$795 Teriyoki Plcadillo
Bok Choy
Roasted Brussel Srpouts Yucca Fries Aloo Gobi Cauliflower ,L—ioli Do{w
o Lunc
SIDES @@ Cilantro Jasmine @@
$1.95 ; Rice Pilaf ) - pi
Potatoes Au Gratin Sweet Plantains Basmati Rice
Celery. Carrofs, Sun Celery, Carrots, Sun Celery, Carrots, Sun Celery, Carrofts, Sun
Butter & Raisins Butter & Raisins utter &Raisins Butter & Raisins Half Day
No Lunch
Acks ¢ Pretzels, Caramel Pretzels, Caramel
$3.95
H“”“T‘”S' Cgmber, H”m'T‘US' Cymber, Hummus, Cumber, Hummus, Cumber,
Olives, Pita Olives, Pita i . . .
86 | “66" | 3§ | °Ge

MENU SUBJECT TO CHANGE

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