Vegan
\Vegetarian
Well Balanced

Gluten Free

]

Locally Grown
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Organic

We[come to

Valentine Dining

Hall!

Menus are subject to change.

Hours
Monday - Friday
7:30am - 3:30pm
4:30pm - 7:45pm

Saturday - Sunday
9:30am - 1:30pm
4:30pm - 7:00pm
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General Manager
Mairead Van Heest x2163

Operations Manager
Michael Muldowney x2166

Chef

Executive Chef
Karen Pelletier

Vegetarian Vegan

Valentine Dining Hall

Dinner: Week of April 23

Monday)

Chefs Choice:  Brazilian Vegetable Stir Fry

Dessert:
Entrée:

Pizza:
Soup:

Dutch Crumb Apple Pie

Baked Sweet Potato Fries W []

Tuscan Herbed Cod

Tomato Bruschetta Flatbread Pizza [
Vegetarian Lentil & Spinach Soup HE[]

Tuesoay

Chefs Choice:  Kung Pao Beef

Dessert:
Entrée:

Pizza:
Soup:

Double Chocolate Angel Food Cupcakes
Herb Roasted Turkey Breast

Sweet Potato Casserole

Tomato Bruschetta Flatbread Pizza [
Vegetarian Minestrone [

Weonesoay)

Chefs Choice:  Rigatoni with Arrabiata Sauce

Dessert:
Entrée:
Pizza:
Soup

1

Peach Crisp E [

Crisp Gingered Chinese Cabbage
Tomato Bruschetta Flatbread Pizza []
Cuban Black Bean Soup

tarian/Vegan: Cheese Stuffed Shells

Thursoay

Chefs Choice:  General Tso's Chicken with Jasmine Rice

Dessert:
Entrée:

Pizza:
up:

So

Pina Colada Cake M

Chicken Nuggets

Macaroni and Cheese i

Tomato Bruschetta Flatbread Pizza [
Potato Leek Soup Ml []

Fri0ay

Chefs Choice:  Beef Tacos

Entrée:

Pizza:
up:

So

BBQ London Broil

Jasmine Rice EH[]

Tomato Bruschetta Flatbread Pizza [
Mushroom Barley Soup H ]

Vegetarian/Vegan: Broccoli Cheese Pasta Casserette H

Saturoay

Chefs Choice:  New Orleans Jazz Grits

Dessert:
Entrée:

So

up:

Chocolate Chip Cookie
Balsamic Roasted Vegetables Ml
Creole Jambalaya

Garlic Bread M

Broccoli Cheddar Soup l

Sunday

Chefs Choice:  Asian Coke Marinated Beef Strips

Dessert:
Entrée:

o wif

ge

%%!G ria

Cherry Crisp Wl

BBQ London Broil

Mashed Yukon Gold Potatoes
American Bounty Vegetable Soup Hl

n'}Vegcn: Penne Primavera with Vodka Sauce [



