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Cafeteria Menu

OCT OBER 2008

-Sun Mon Tue WEd & ; i e sat
1 | 1 e
Cafeteria Closed Trout Almandine ; l Cafeteria Closed
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Cafeteria.Closed  Crabby Cakes | Boneless Pork Loin " Cafeteria Closed
Steak Fries | With Black Bean |
Cole Slaw Salsa
Cherry Cobbler Roasted Potatoes
French Onion Soup Summer Ble
iz N : 13, 14 : : S 1 4 A4Sl 18
Cafeteria Closed | Baked Ham w/ Saverbraten Chicke | Cﬁrrken fhccraforzi = _I Chifi in Sourdough Bow! Cafeteria Closed
: e Pineapple g ] / | Buttered Abedles =5 Wfﬁr?’oppmgs
Macaroni & Cheese . Italian Blend Veggies - Apple Cobbler
" | French 6reen Beans ns | Tomatoes Florentine | Vegetable Soup
Fagiola Soup | Soup jiaa ey
: 23 28 . 25 :
Open faced Beef Pork Chops/Balsamic | Stuffed Green Peppers | Cafeteria Closed
Sandwich w/Gravy Vinegar -\ Mashed Potatoes w/Gravy | ==
Mashed Potatoes Buttered Noodles -\ Buftered Corn ii T, e
Broccoli w/Cheese Glazed Carrots | Cream of Tomato Soup Za bt b s A
Cream of Mushroom — Chicken & Wild Rice - | Cherry Cobbler SET T, L U e
29 30 3t :
Parmesan Fish Rigator w/Blackened = Spooktacular Spud Bar Cafeteria Closed
Roasted Potatoes Sausage . w/ Graveyard Toppings :
Chorize Rice Vegetable Blend Ttalian Mixed Veg- Clammy Chowder
Buttered Corn Vegetable Beef Soup  gies | Tormented Trifle
Split Pea & Ham Soup | . Garlic Bread [
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