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JUNE 01 – 05  

 

*Prices and menu items are subject to change without notice.  

GF – Gluten Free | V – Vegetarian | Veg- Vegan | DF – Dairy Free | NF – Nut Free 

  MONDAY  

01 

 
Awards Ceremony  

WEDNESDAY 

03  

THURSDAY  

04 

 
Commencement Day 

Soup du 

Jour $3.50 

Maple Roasted Pepper  

& Gouda (GF) 
Chicken Udon  Tomato, White Bean  

& Parmesan (GF) 

Green Split Pea  

& Ham 

Chipotle Chicken  

& Rice 

Short Order 

 

Classic Poutine  

$6.00 

    

Hot Entrée  

 

Cheesy Chicken Quesadilla  

with Sour Cream & Salsa  

$6.00 

Sundried Tomato Pesto & 

Chicken on Focaccia,   

with Waffle Fries $8.00 

Chicken Enchiladas  

with Arroz Mexicana, Queso 

Fresco, Pico de Gallo $8.00 

Linguini & Meatballs Marinara 

with Parmesan Breadstick 

$8.00   

Roast Beef & Dip  

Gouda, Onions, Horseradish 

Cream, Fries $8.50 

Entrée Salad 

 

Greek Salad   

with Chicken Souvlaki, Pita, 

Tzatziki $7.00 

Chef’s Salad with  

Buttermilk-Ranch Dressing 

$6.00 

Chicken, Orzo & Roasted 

Vegetable Salad with Honey-

Balsamic Dressing $7.00  

Bistro Poke Bowl  

$7.00 

 

Caesar Salad with  

Grilled Chicken $7.00  

Side Salad Greek Salad with  

Pita Bread, Tzatziki $5.00  

 (V) Orzo & Roasted Vegetable 

Salad with Honey-Balsamic 

Dressing $5.00 

 Caesar Salad  

$5.00 

Specialty 

Sandwich 

 

 

 

Chicken Ranch Wrap  

$5.00 

Grilled Cheese Sandwich  

with Bacon $5.00 

Assorted Sushi  

California Roll $6.00 

Vegetable Roll $5.00 

Chicken Caesar Wrap  

$5.00 

Daily Sub 

$5.00 

Bistro Deli Sub 

 

Bistro Deli Sub 

 

Bistro Deli Sub 

 

Bistro Deli Sub 

 

Bistro Deli Sub 

 

Baking & 

Pastry 

Dad’s Cookie  

$1.50 

Chocolate Chip Banana Bread  

$2.00 

Cinnamon Bun  

$2.50 

Lemon Square $2.00 

Oat Fudge Bar $2.00 

Pizza Bun  

$2.50 


