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CELEBRATE

EIOIILX S QARDEN
Oven Roasted Vegetable Jambalaya
Stewed Collard Greens with Tofu Bacon

e

GLOBAL

RA S Slow Simmered Seafood Gumbo

with Holy Trinity of Vegetables, Andouille Sausage,
y Sweet Crab and Tender Lobster

u“ Chicken & Dumbpling Bar
L at the Cheddar Drop Biscuits & House Made Grawy,

dining hall!  Pulled Chicken, Tender Peas, Roasted Vegetables,

THE &iNER Pork Belly Crisps

Vegan Cajun Sweet Potato Puffs

C—’{’a‘ é?J

Deep Fried Crispy Hush Puppies 2 o

Crispy Cabbage Coleslaw MINUS 9
Dirty Caesar Salad with Smokey Bacon Red Beans & Rice with Slow Cooked Pulled Pork
Creole Roasted Roots Etouffee * Blackened Brussel Sprouts and Grits
New Orleans Muffaletta Sandwich Brown Rice and Roasted Broccoli
Cajun Cream Cavatappi with Smoked Sausage

, Purple Power Smoothies
Blackened Catfish with Creole Mustard Cream Sauce L. i o
The Deli, Pizza ¢ Bakery will be open as

normal!

Prices are included in the Skidmore meal plan.

lty & S | plan is $7. ice is $12. s —
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