WEEKS

¢ HUMMUS & PITA BREAD

Creamy hummus served with warm pita bread

¢ CHICKEN EGG ROLLS

Crispy rolls filled with seasoned chicken and vegetables;
served with sweet chili sauce

¢ MOZZARELLA STICKS

Golden fried with marinara sauce on the side

+ ONION RINGS

Breaded French fried onion rings

3R? COURSE 4™ COURSE

¢ CHAMPIONS BURGER

An 80z beef patty topped with lettuce, tomato,
and onion - served with fries

¢ GRILLED CHICKEN SANDWICH

Seasoned chicken breast with lettuce, tomato,
and mayo - served with fries

¢ CHICKEN FRIED RICE

Fried rice with chicken, carrots, peas, bean sprouts,
fried egg, green onions, and a drizzle of sriracha

¢ VEGGIE PASTA

Pasta cooked al dente, served with alfredo
or garlic oil sauce and veggies

15T COURSE 2\P COURSE

¢ CUPOF CHILI

Hearty, slow-simmered house recipe

¢ CUP OF LENTIL SOUP

Warm and comforting lentil soup with aromatic spices

¢ SMALLCAESAR SALAD

Fresh romaine lettuce tossed in Caesar dressing,
topped with shaved parmesan and herb croutons

+ BRUSSEL SPROUTS

Crispy brussel sprouts with a sweet and spicy glaze

¢ CHOCOLATE CAKE

Rich chocolate cake, velvety frosting, chocolate syrup,
topped with chocolate shavings

¢ ICECREAM

Rich and creamy vanilla ice cream with chocolate syrup

+  MIXED FRUIT CUP

Seasonal fresh fruit

DINNER MENU

15T COURSE

¢ SAMOSAS

Golden, crispy pastry filled with peas, potatoes, onions, and garlic

¢ BONELESS WINGS

Crispy boneless wings served with your choice of buffalo,
sweet chili, bbg, or ranch dipping sauce

¢ PRETZELBITES

Warm, soft pretzel bites served with creamy cheese dip

¢ NACHOS WITH CHEESEBURGER QUESO

Tortilla chips topped with warm cheeseburger queso
and pickled jalapenos

3RP COURSE

¢ 140z PORKCHOP

140z, served with peach bbg sauce, drizzled with balsamic
glaze and sweet potato waffle fries

¢ SALMON

Salmon fillet served with wild rice and
atarragon beurre blanc sauce

¢ WESTERN BURGER

All beef patty topped with cheddar cheese, bacon,
onion rings and bbg sauce - served with fries

+ CUCUMBER AVOCADO SALAD

Mixed greens with cucumber, avocado,
tossed with champagne vinaigrette

SERVED AFTER Tiam DAILY

2N? COURSE

¢ CUPOF CHILI

Hearty, slow-simmered house recipe

¢ CUP OF LENTIL SOUP

Warm and comforting lentil soup with aromatic spices

¢ SMALLCAESAR SALAD

Fresh romaine lettuce tossed in Caesar dressing,
topped with shaved parmesan and herb croutons

BRUSSEL SPROUTS

Crispy brussel sprouts with a sweet and spicy glaze

4™ COURSE

¢ CHOCOLATE CAKE

Rich chocolate cake, velvety frosting, chocolate syrup,
topped with chocolate shavings

¢ ICECREAM

Rich and creamy vanilla ice cream with chocolate syrup

+  MIXED FRUIT CUP

Seasonal fresh fruit
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