
 
ChefAdvantage is committed to serving  

Nutritious and Delicious Meals!   
Locally sourced ingredients whenever possible 

No High Fructose Corn Syrup, Trans Fats, or MSG 

  Trinity College of Florida Week 5 

Monday  2/10 Tuesday 2/11 Wednesday 2/12 Thursday 2/13 Friday 2/14 

 

 

 

 

Egg Frittata 

Biscuits & Gravy 

 

 

 

 

Scrambled Eggs 

Bacon 

Cinnamon Rolls 

 

 

 

 

Over Easy Eggs 

Grits 

Beignets 

 

 

 

 

Scrambled Eggs 

Sausage Links 

Donut Holes 

 

 

 

 

  

  

 

 

Beefaroni 

Fresh Vegetables 

Confetti Corn w/ Spinach 

 

 

Taco Tuesday 

Al Pastor Taco’s 

Black Beans & Rice 

Southwestern Slaw 

 

 

 

Meatloaf  

Mashed Potatoes & Gravy 

Buttered Broccoli  

 

 

 

Caribbean Day 

Grilled Jerk Chicken 

Rice & Peas 

Buttered  Cabbage &  

Carrots 

 

 

 

Sub Day 

Create Your Own Sub 

Your Choice of Meat, 

Cheese and Toppings 

 

 
Honey Baked Ham 
Scalloped Potatoes 

Roasted Broccoli 
Bread Rolls 

 

 
Shrimp Scampi  

Garlic Butter Linguine 
Sauteed Green Beans 

Garlic Bread 

 

 
Fried Food Festival 

Corn Dogs 
French Fries 

Fried Pickel Chips 
Fried Dough (Funnel Cake) 
Honey Cinnamon Carrots 

 

 
 

Spaghetti & Meatballs 
Broccoli & Spinach 

Garlic Bread 
 

 

 

Don’t forget to submit your 

weekend meal request on 

Formstack-Grab & Go 

Weekend Brunch Pick-Up 

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

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. 

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. 


