Smith Dining Hall Menu

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY SUNDAY
3/9/2026 3/10/2026 3/11/2026 3/12/2026 3/13/2026 3/14/2026 3/15/2026
Donut Holes French Toast Sticks
B Scrambled Eggs V/GF/DF | Scrambled Eggs V/GF/DF | Scrambled Eggs V/GF/DF | Scrambled Eggs V/IGF/DF | Scrambled Eggs V/IGF/DF | Scrambled Eggs V/IGF/DF | Scrambled Eggs V/GF/DF
r
e Bacon GF/DF Bacon GF/DF Bacon GF/DF Bacon GF/DF Bacon GF/DF Bacon GF/DF Bacon GF/DF
z Biscuits V Biscuits V Biscuits V Biscuits V Breakfast Potatoes Breakfast Potatoes Breakfast Potatoes
: Sausage Gravy Sausage Gravy Sausage Gravy Sausage Gravy Oatmeal Oatmeal Oatmeal
s Grits VIVG/GF/DF Grits VIVG/GF/DF Grits VIVG/GF/DF Grits VIVG/GF/DF Grits VIVG/GF/DF Grits VIVG/GF/DF Grits VIVG/GF/DF
t Brown Sugar, Raisins, Brown Sugar, Raisins, Brown Sugar, Raisins,
Sausage Gravy : - -
Cinnamon Cinnamon Cinnamon
Corn Chowder Chicken Won Ton Soup Tomato Bisque Minestrone French Onion Chicken Noodle Chefs Choice
Baked Chicken GF/DF Butter Chicken Grilled leent_o Cheese SimEEE Bk Lags Tempura Shrimp Baked Chicken GF/DF Fried Chicken Wings
Sandwich GF/DE _ _ _
Fried Chicken Curried Pork Skewer GF/DF Smoked Ribs GF/DF Pulled Pork GF/DF Hibachi Bg?/gr;:d Broccoll Fried Chicken Pulled Pork GF/DF
Honey Glazed Baby Carrots | Steamed Vegetable Medley Teriyaki Vegetables Stewed Okra & Tomatoes
) Collard Greens _ Fa',af:' v . VIGE/DE —_VIVGIGEIDE VIVGIGE/DE Collard Greens VIVGIGE/DE
) urmeric Roaste . oasted Sweet Potatoes . . . .
" Macaroni and Cheese Veaetables V/VG/GE/DE French Fries VIVG/GE/DE Egg Fried Rice Macaroni and Cheese Steamed Rice V/VG/GF/DF
n Corn Salad V/VG/GF/DF Stear\r};a\(/:lGB/gsFr}wgltzl R Coleslaw, Pickles Mini Egg Rolls Corn Salad V/VG/GF/DF Coleslaw, Slider Buns
(4
h Cornbread Naan Slider Buns Cornbread Buffalo, Garlic Parmesan
Sweet Thai Chili Sauce, Carrots, Celery,
SeseF Canh e BBQ Sauce SEgelles Sweet and Sour Sauce y T X et Ranch. Blue Cheese
each Cobbler, . ) . pple Cobbler,
Whiobed Tobbina Brownies Cookies Banana Pudding Chocolate Cake Whiooed Tobbina Assorted Deserts
Corn Chowder Broccoli & Cheese Tomato Bisque Minestrone French Onion Chicken Noodle Chefs Choice
Pineapple Glazed Ham . . . . . Baked Italian Chicken Pot Roast, Root Vegetables
" GEIDE Grilled Pork Chops GF/DF | Grilled Flank Steak GF/DF Fried Shrimp Smoked Brisket GF/DF Tenderloins GE/DE Pan Graw _
lezwcjlg?\dDFilllog?S:r; Roasted Turkey, Gravy |ltalian Baked Chicken GF/DF|Dijon Chicken Thighs GF/DF Fried Flounder Roasted Meatballs BlackténFe/dDIC::atflsh
Steamed Green Beans Roasted Asparagus Sauteed Zucchini, Squash, and Steamed Broccoli Steamed Green Beans T — Roasted Asparagus
S VIVGI/GFI/DE v V/X%/%F/DF I;?ed On(ijonR VQ/S/GF/DF VIVGI/GE/DE VIVGI/GFEI/DE s . ; 5 \'Illﬁvl\(/IB/GhF/c[I)';
ashed Potatoes oasted Red Potatoes . S teamed Broccoli uttermilk Mashed Potatoes
l: Baked Potato Bar GF VIVG/GE/DE VIVG/GE/DE Cheese Grits GF Wild Rice VIVG/GF/DF VVG/GE/DE GF
Cheese, Bacon, Cucumber & Onion Salad Coleslaw
P Sour Cream _ _ _ _
E Lemon, Cocktail Sauce, Lemon, Cocktail Sauce, Lemon, Cocktail Sauce, Lemon, Cocktail Sauce, . Lemon, Cocktail Sauce,
Cranberry Sauce Marinara, Alfredo
R Tartar Sauce Tartar Sauce Tartar Sauce Tartar Sauce Tartar Sauce

Dinner Rolls

Dinner Rolls

Dinner Rolls

Hushpuppies

Dinner Rolls

Garlic Bread

Dinner Rolls

Chefs Choice

Carrot Cake

Chocolate Pie

Apple Pie

Bread Pudding

Chefs Choice

Assorted Deserts

Breakfast includes Fresh Fruit & Yogurt. Lunch & Dinner include Salad and Dessert.
V - Vegetarian VG - Vegan GF - Gluten Free DF - Dairy Free




