E Vegan

m \Vegetarian

ﬂ Well Balanced®
Gluten Free
Locally Grown
m 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

MOIV[OIQBVS

General Manager
Mairead Van Heest x2163

Operations Manager
Michael Muldowney x2166

Chef

Executive Chef
Karen Pelletier

Vegetarian Vegan

Valentine Dining Hall

Lunch: Week of April 23
Monday)

Chefs Choice:  Ravioli Bar

Dessert: Peanut Butter Cookies

Entrée: Balsamic Roasted Vegetables [H
Meatloaf Stacker Sandwich

Pizza: BLT Pizza

Soup: Vegetarian Lentil & Spinach Soup E[]

Tuesoay

Chefs Choice:  Sweet & Sour Tofu Stir Fry

Dessert: Carnival Cookies

Entrée: Kansas City BBQ Pulled Pork Sandwich
Macaroni & Cheese M

Pizza: BLT Pizza

Soup: Vegetarian Minestrone l [

Weonesoay)

Chefs Choice:  Vegetarian Risotto Bar H

Dessert: Strawberry Shortcake Pudding Cup
Entrée: French Fried Tater Tots
Sloppy Joe Sandwich
Pizza: BLT Pizza
Soup: Cuban Black Bean Soup

Thursoay

Chefs Choice:  Chicken & Dumplings

Dessert: Cowboy Cookies
Entrée: Corned Beef
Parsley Boiled Potatoes H []
Pizza: BLT Pizza
Soup: Potato Leek Soup H[]
Fri0ay
Breakfast: Frizzled Ham

Frizzled Ham
Chefs Choice:  Beef & Mushroom Saute with Potatoes
Dessert: Chocolate Chip Cookies
Entrée: Brown Rice EE[]

Citrus Glazed Salmon

Saturoay

Breakfast: Home Fried Potatoes
Sausage Gravy & Biscuit
Sausage Links
Scrambled Eggs W
Triple Chocolate Scones W
Woaffles French with Strawberries i

Sunday

Breakfast: Frizzled Ham
Hash Browned Potatoes &[]
Peanut Butter & Jelly French Toast M
Scrambled Eggs W
] wel Balanced Triple Chocolate Scones W



