Smith Dining Hall Menu

MONDAY

TUESDAY

WEDNESDAY

THURSDAY

FRIDAY

SATURDAY

SUNDAY

3/30/2026

3/31/2026

4/1/2026

4/2/2026

4/3/2026

4/4/2026

4/5/2026

Scrambled Eggs V/GF/DF

Scrambled Eggs V/GF/DF

Scrambled Eggs V/GF/DF

Scrambled Eggs V/GF/DF

Scrambled Eggs V/GF/DF

Scrambled Eggs V/GF/DF

Scrambled Eggs V/GF/DF

B
r Bacon GF/DF Bacon GF/DF Bacon GF/DF Bacon GF/DF Bacon GF/DF Bacon GF/DF Bacon GF/DF
e
a Biscuits V Biscuits V Biscuits V Biscuits V Biscuits V Biscuits V Biscuits V
: Sausage Gravy Sausage Gravy Sausage Gravy Sausage Gravy Sausage Gravy Donut Holes French Toast Sticks
a Oatmeal Oatmeal Oatmeal Oatmeal Oatmeal Oatmeal Oatmeal
S
t 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
Brown Sugar, Raisins, Brown Sugar, Raisins, Brown Sugar, Raisins, Brown Sugar, Raisins, Brown Sugar, Raisins, Brown Sugar, Raisins, Brown Sugar, Raisins,
Cinnamon Cinnamon Cinnamon Cinnamon Cinnamon Cinnamon Cinnamon
Soup of the Day Soup of the Day Soup of the Day Soup of the Day Soup of the Day Soup of the Day Soup of the Day
Grilled leent_o Cheese ST L (TS Cheese Steaks Butter Chicken Tempura Chicken Baked Chicken GF/DF Pot Roast, Root Vegetables
Itali '\Sﬂan_dwmg illed GEIDE Hibachi Beef and B li BI I?(an Car%vvf_ h
talian Marinated grille . ) ibachi Beef and Broccoli ) . ackened Catfis
Chicken Breast Pulled Pork GF/DF Chicken Chee_se Steaks Curried Pork Skewer GF/DF _ GEIDE Fried Chicken GE/DE
Honey Glazed Baby Carrots | Steamed Vegetable Medley Roasted Cauliflower and Falafel Teriyaki Vegetables Collard Greens Roasted Asparagus
L VIGF/DE = VéVS(BIGF/BF Peppers V/IGF/GF/DF - — g VIVGIGF/DE = \Illivh(/IB/GhF/c?'IZD
. oasted Sweet Potatoes . . urmeric Roaste . . . uttermi ashed Potatoes
" French Fries VIVG/GE/DE Fried Potato Skins VSPnPfAhIgsBVNG/Gg_/DF Egg Fried Rice Macaroni and Cheese GE
: teamed Basmati Rice L
: Coleslaw, Pickles Cheese Sauce V/VG/GE/DE Mini Egg Rolls Corn Salad V/VG/GF/DF _
h Buns Slider Buns Sub Rolls Naan Cornbread Lemon, Cocktal Sauce,
— Tartar Sauce
Pickled Onions Barbeque Sauce Chopp_ed Bacon, Cheese, Cucumber Yogurt Sauce Sweet Thal Chili Sauce, Dinner Rolls
Scallions. Sour Cream Sweet and Sour Sauce
Cookies Banana Pudding Chefs Choice Dessert Brownies Chocolate Cake Apple Cobble‘r, Assorted Deserts
Whioped Tobbina
Soup of the Day Soup of the Day Soup of the Day Soup of the Day Soup of the Day Soup of the Day Soup of the Day
Pineapple Glazed Ham . . . - . Baked Italian Chicken .
" GEIDE Grilled Pork Chops GF/DF | Grilled Flank Steak GF/DF Fried Shrimp Smoked Brisket GF/DF Tenderloins GE/DE Honey Glazed Sliced Ham
lerrglclj?wdDFilllo g?g:r; Roasted Turkey, Gravy Italian Baked Chicken Dijon Chicken Thighs GF/DF Fried Flounder Roasted Meatballs Roasted g:gl\(/t\e/y Breast,
Broccoli, Cheese & Steamed Green Beans Steamed Broccoli Roasted Asparagus Oven Roasted Baby Carrots e — Steamed Green Beans
S Rice Casserole MV/rY%/IGDF/DF = V/X%/%Fé’DF VI/VGI/GF/DE VIVGIGF/DE = e TucsFiT VIVGIGF/DE
ashed Potatoes oasted Red Potatoes . S alsamic Grilled Zucchini
U Baked Potato Bar GF VVG/GE/DE V/G/GE/DE Cheese Grits Wild Rice VIVG/GF/DF VIVG/GE/DE Mashed Sweet Potatoes GF
P Cheese, Bacon,
P Sour Cream _ _
E Lemon, Cocktail Sauce Cranberry Sauce Lemen, CRERE SEves; Lemon, Cocktail Sauce, Marinara, Alfredo
R Tartar Sauce Tartar Sauce
Dinner Rolls Dinner Rolls Dinner Rolls Hushpuppies Dinner Rolls Garlic Bread Dinner Rolls
Chefs Choice Brownies Chocolate Pie Apple Pie Bread Pudding Chefs Choice Chefs Choice

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




