Trinity College of Florida

Monday 2/3 Tuesday 2/4 Wednesday 2/5 Thursday 2/6 Friday 2/7

Breakfast—Served from 7:30am to 8:30am
Daily offerings include Cereal, Fresh Cut and Whole Fruit, Yogurt and Granola, Bagels, and Toast.

Scrambled Eggs Bacon, Egg & Cheese Croissant Broccoli Cheddar Quiche Chicken Biscuit
Hickory Smoked Bacon Blueberry Muffins Sausage Links Cheesy Grit
Oatmeal Cinnamon French Toast Chocolate Chip Pancakes

Brunch—Served from 12pm—1:00pm

Daily offerings include a Salad Bar with Assorted Fresh Vegetables, Proteins, House-made Dressings, Condiments, Fresh Baked Rolls, Scratch Made Soup, Pasta with
Assorted Sauces, Fresh Baked Pizza’s. Daily Omelet station with assorted toppings. Yogurt, Fruit Cups, & Assorted Pastries.

Latin Day Soul Food Day Hamburgers with Special Pulled Pork Slider
Chicken Cordon Bleu Fried Pork Chunks Fried Chicken Sauce Mac & Cheese
Potatoes Au Gratin Red Beans Collard Greens Seasoned French Fries Sweet Potato Fries
Garlic Sauteed Green Beans Yellow Rice Candied Yams Chicken Nuggets Smothered Green Beans
SLLLEL LD Mac & Cheese Roasted Vegetables

Pickled Cabbage & Onions
Dinner—Served from 5:30pm—6:30pm

Daily offerings include a Salad Bar with Assorted Fresh Vegetables, Proteins, House-made Dressings, Condiments, and Scratch Made Soup.

Wing Day Bang Bang Shrimp Don'’t forget to submit your
Beef & Broccoli Buffalo & BBQ Chicken Wings Taco Rainbow Tortellini Alfredo =~ weekend meal request on
White Rice Celery & Carrot Sticks Sweet Plantains Italian Sausage Formstack-Grab & Go
Butter Garlic Mushrooms  French Fries / Sweet Potato Fries Potato Supreme Broccoli & Cauliflower .
. Weekend Brunch Pick-Up
Egg Rolls Potato Chips Vegetable Rundown
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Nutritious and Delicious Meals! C\ e
Locally sourced ingredients whenever possible s

No High Fructose Corn Syrup, Trans Fats, or MSG CheflA\dVOnfdge




