Tuesday, April 14t

Wednesday, April 151

Thursday, April 16%

Friday, April 17

Saturday, April 18t

Sunday, April 19t

Monday, April 131
Breakfast Breakfast Breakfast Breakfast Breakfast Breakfast Breakfast
JPancakes $¢Pork roll sandwich )/34Blueberry scones Creamed chipped beef )/Cheese blintz J’French Toast 1XEggs benedict
¥ /Oatmeal J’Home fries ¥t )/Oatmeal J/Hash browns J/Potato pancakes J/Oatmeal Corned beef hash
Sausage links, bacon ¥t JOatmeal Sausage links, bacon vt )/Oatmeal ¥t J/Oatmeal Sausage links, bacon 3t VQatmeaI
)/Assorted bagels Sausage links, bacon Scrapple Sausage links, bacon Sausage links, bacon VAssorted Bagels Sausage links, bacon
V/Assorted donuts VAssorted bagels J/Assorted donuts Pastry
Lunch Lunch Lunch Lunch Lunch Lunch Lunch
Appetizers Appetizers Appetizers Appetizers Appetizers Appetizers Appetizers
YxBeef vegetable soup v xChicken barley soup v3.tFrench onion soup with v tNavy bean soup /w3t Split pea soup ¥ t¥Chicken Pasta Soup vixltalian wedding soup
¥XtTossed salad ¥3xTossed salad shaved gruyere & seasoned ¥3tTossed salad v3tTossed salad ¥XtTossed salad LtCaesar salad
Entrees Entrees croutons Entrees Entrees Entrees Entrees
I¥BBQ pulled pork with Monkfish fritters with v3xTossed salad J/3tAsparagus and Swiss Pepperoni or J/plain Manicotti with Marinara Bes‘;zgon rib W't? ‘ZLBQ
mac and cheese sesame & soy aioli Entrees quiche pizza Sauce & Garlic Bread blackber?;n ge?;;:; :almon
3XwSesame orange V/Grilled cheese Florentine Ground beef tacos LxPopcorn chicken bowl wChicken quesadilla 3XHot dog with sauerkraut Lemon ricotta pancakes
boneless chicken thigh ¥XtMandarin orange $XChicken & broccoli bake with mashed potato, gravy, | XXEqq salad sandwich ¥3xTurkey & Swiss V= Spagheti ha
3¥Seafood salad platter | chicken salad with peanut | »/¥%tPeanut butter & jelly on |  bacon, onion & cheese Side Dishes Croissant 0 paghe Pt;quas t
Side Dishes dressing potato bread 2¥Tuna salad on greens Side Dishes edamame With peanu
Jw¥tHerbed new Side Dishes Side Dishes Side Dishes V7iMashed potatoes vitRoasted Butternut Fishe Trout
potatoes Vegemble blend I/YEHOW rice I/'ﬁBI’OWn rice I/VfiSeasonal roasted SqU&Sh Omelet_: Spinach
J/#1Dill carrots Home-made potato chips JwLECom J/witSpinach vegetables T*Baked beans Side Dishes
Desserts Desserts . Desserts Desserts ch :Desser:’_ts ch DESSEI"t§ . Vw31 xPotato medley
Dutch apple pie Butterscotch pudding Iced orange cake Brownie ocolate chip cream xxCherry Lattice Pie )/9tSteamed broccolini

NSA pudding parfait

Sugar free cupcake

Sugar-free pie

v tMandarin oranges

cheese cookie bar
Sugar-free brownie

Sugar-free fruit pie
¥Fruit cocktail

Desserts

vXtPineapple tidbits YPeaches wPears Sugar-free lemon cake It Apricot halves I tLemon crunch cake
No sugar added cheesecake
Dinner Dinner Dinner Dinner Dinner Dinner Dinner
Appetizers Appetizers Appetizers Appetizers Appetizers Appetizers Appetizers
)/ 9¥tVegetarian squash & Snowville inn mushroom w3 xCoconut chicken soup VX{Roasted beet & leek L¥New England clam YX*Potato corn chowder ¥XtCream of tomato soup
black bean soup soup J/wWaldorf salad soup with créme fraiche chowder XChicken broth Chicken broth
Chicken broth VVegetable broth vXtTossed salad NVegetable broth $XChicken broth vitKale salad with glazed 1/2tColeslaw
J/¥Greek orzo salad v3Xlceberg lettuce with Entrees J/3%Arancini with marinara J/4¥Fried green beans pecans & vinaigrette ¥3tTossed salad
¥ Tossed salad bacon & bleu cheese 0sso Bucco w3 Tossed salad with lemon aioli ¥ XTossed salad Entrees
Entrees v3xTossed salad Chicken breast cutlet with Entrees ¥3tTossed salad Entrees J/25Grilled cheese
LtCreamy chicken & corn Entrees sun-dried tomato cream sauce P{General Tso's-style Entrees ANY strip steak with .
Braised beef brisket ¥31Grilled salmon Cogq au vin balsamic shallot butter sandwich

chili with grilled naan
Penne pasta with blush
sauce & sausage
v xCottage cheese & fruit
platter with banana bread
V= Eggplant parmesan
Fish= Tilapia
Omelet= Ham
Side Dishes
¥YRice pilaf
Vw3xBroccoli
Desserts
LxCarrot cake with
cream cheese icing
No sugar added pudding
parfait
¥3XFresh sliced pineapple

I¥New England-style cod
with brandy cream sauce
¥ XChef’s salad
V= Southwest peppers
Fish= Perch
Omelet= Tomato
Side Dishes
}3xGreen bean casserole
J/w3xSunset blend
Desserts
Cheesecake with blueberry
streusel topping
Sugar free cupcake
¥Peaches

Caesar salad
V= Portabella mushroom
sliders with sweet potato fries
Fish= Grouper
Omelet= Mushroom
Side Dishes
Jw¥xSautéed Mushrooms

}3xParmesan mashed potatoes
Desserts
Lemon mascarpone cake
Sugar-free pie
vPears

chicken with fried rice
Roast pork & sauerkraut
with pan gravy
$¥Shrimp Louis platter
V= General Tso’s tofu with
broccoli & fried rice
Fish= Mahi mahi
Omelet= Asparagus
Side Dishes
}/wScalloped apples
J/93tGreen beans
Desserts
Flourless chocolate torte
Sugar-free lemon cake
¥ tMandarin oranges

YX¥Cheese lasagna with
meat marinara sauce &
garlic bread
IXLobster salad on roll
V= Vegetable parmesan
lasagna
Fish= Cod
Omelet= Salsa
Side Dishes
V3xLyonnaise potatoes
J/ w3t Asparagus
Desserts
L¥Strawberry mousse
v XApricot halves
Sugar-free brownie

YX¥Chicken parmesan
v XGrilled portabella
mushroom cap with cherry
tomatoes & Mozzarella
V= Cauliflower bowl
Fish= Bass
Omelet= Western
Side Dishes
VGarlic capellini
}/w3XBraised carrots &
fennel
Y¥Creamed spinach
Desserts
Chocolate mousse cake
Sugar-free fruit pie
wXXFruit cocktail

Salisbury steak
¥¥Chicken salad
sandwich
Side Dishes
VChips (French fries)
Vw3xltalian blend
Desserts
Lemon pudding
No sugar added
cheesecake
vApplesauce

Dining Services is pleased to offer a variety of allergen-free friendly and gluten-free friendly ingredient options on our menus. However, we are not an allergen- free or gluten-free establishment and cannot ensure that
cross contamination will never occur. Please ask your server, a supervisor, or a manager for assistance with allergen-free friendly and gluten-free friendly ingredients and menu items. *Consuming raw or undercooked meats,
poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.



Vegetarian Entrée

Menu Monday: Chickpea & Quinoa Grain Bowl

Chickpea, quinoa, cucumber, cherry tomatoes, and avocado dressed
with roasted red pepper hummus.

Tuesday: Southwest Stuffed Peppers
Grilled bell pepper stuffed with sesoned brown rice (S&P, chili
powde,cumin,garlic,lime juice), onion black beans, zucchini, mushrooms,
cherry tomatoes, and corn. Garnished with Avocado

Available daily

Wednesday: Portabella Mushroom Sliders

@ DINNER Two (2) grilled portabella mushrooms (S&P,EVOO) with smoked gouda,

. . . roasted red pepper mayo, red onion and baby greens. Served on a

In a" dlnlng brioche roll with pickles and sweet potato fries.
venues

Thursday: Vegetable Parmesan Lasagna
Zucchini and eggplant (Salt, peper, EVOO) layered with parmesan
cheese, mozzarella, marinara, lasagna-style.
Garnished with a arugula and basil pesto.

Friday: General Tso’s Tofu & Broccoli with Fried Rice
Golden-fried and battered broccoli and tofu (flour, cornstarch, eggs,
baking powder, salt) tossed in General Tso’s sauce (vegetable stock,
sesame oil, garlic, ginger, rice vinegar, ketchup, tomato paste, &
cornstarch). Served with fried rice and garnished with green onions.

Saturday: Eggplant Po’Boy
Breaded eggplant (gluten-free breadcrumbs, egg, gluten-free flour, salt,
pepper) served on a toasted steak roll or a gluten-gree roll with
shredded lettuce, fresh tomato and gluten-free petal sauce.
Questions? Dining Served with housemade chips

Services Contact
Information:

Sunday: Spaghetti Squash with Peanut Sauce &

Edamame
Roasted spaghetti squash with edamame, bell pepper, carrot and
Reservation Line: scallions with peanut sauce drizzle (peanut butter, vinegar, maple syrup
ext. 3100 and garlic). Garnished with peanuts, cilantro and lime wedge.

(609-654-3100)

General Information:
ext. 3003
(609-654-3003)




Hours of Operation

Always Offered Menu Items

Café at the Atrium

Monday - Sunday
Breakfast 7:30 — 9:00 am
Lunch 11:00 — 2:00 pm
Dinner 4:30 — 6:30 pm

Bloom

Monday - Saturday
Dinner 5:00 — 6:00 pm

Sunday
Closed

Soup
Chicken Noodle Soup

Chicken or Vegetable Broth
Mains
Vegetarian Flatbread
Sandwich —ask your server
Veggie Burger
Filet Mignon*

Grilled or Baked Chicken Breast*
Scrambled Eggs*, Omelet*
Cheeseburger or Hot Dog (*no bun)
Cottage Cheese & Fruit Platter*
“Beyond Meat” Options:
Sausage Patties*, Italian Sausage, &
Hamburgers*
Accompaniments
French Fries, Sweet Potato Fries

Onion Rings

Side Dishes*
Green Peas
Carrots
Stewed Tomatoes
Green Beans
Mashed Potatoes
Brown Rice
Baked Potato, Baked Sweet Potato
Cole Slaw
Cottage Cheese
Tossed Salad or Lettuce Wedge
Sliced Tomatoes
Dessert*

“Dreamin” of Chocolate” Cake
Strawberry & White
Chocolate Cake
Fresh Fruit, Yogurt, Applesauce

(*) Denotes food items with gluten-free ingredients.

Important: Dining Services does not prepare food in a gluten-free environment.

Please call us at ext. 3100 for dining room reservations, or if you have any dietary questions.




