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Menu for Week of May 13th - May 17th
p, Café 301 is open Monday - Friday for

Breakfast: 7:30 AM - 10 AM | Lunch: 11:30 AM - 2 PM
Senior Chef Manager: Jessica Mansfield | Phone: (203) 710-0344
Email: JMansfield@culinartinc.com

MAKE THE CHOICE THAT'S RIGHT FOR YOU. @ EAT WELL LOCALLY SOURCED a VEGETARIAN @ VEGAN @ PLANT-CENTRIC
BREAKFAST KETTLE CITY GRILL UPMARKET DELI CHEF'S TABLE
LUNCH SOUPS
*Turkey on Everything Bagel
Honey Mustard Mayo, Swiss Cheese, LT
Soup of
MONDAY
the Day *Buffalo Chicken Wrap
LT, Onion, Grilled Chicken
Gouda Cheese & Blue Cheese Dressing
. . Grilled Chicken
* -
Chopped Italian- Ham, Salami, with Fresh Tomato,
Pepperoni, Provolone, Banana Pepper, R .
. . . Basil, Red Onions &
Red Onion, Mayo, Red wine vinegar. Cabers
TUESDAY Soup of | Jalapeno P
the Day Poppers *Club Sandwich Roasted Potatoes
Texas Toast, American Ham, Turkey, LTB
Siracha Mayo. Grilled Asparagus
& Carrots
*Classic BLT Ropa Vieja
White Bread, L,T,B ,Avocado Mayo
Pork Rice
Soup of . *Greek Salad Pita Pocket w/Chix
WEDNESDAY the Day E.l:;r::%l:\‘,a Pita Pocket, Sauteed Poblano
L,T,O, Cucumber, Pepper & Corn
Oil, Vinegar,
*Jalapeno Chicken Salad on Croissant ngfez:d
Grilled LT, Provolone Cheese
Soup of Cheese
THURSDAY the Day Day! *Steak Sandwich Buttered Orzo
LTO, Swiss, Horseradish Aioli Corn Muffin
Soup of
FRIDAY the Day

Cycle Menu |Week 1

MENU SUBJECT TO CHANGE
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may
increase your chance of foodborne illness
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