
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Warrior Inn Dining Facility 
Week of January 29, 2011 

Mon - Fri - 5:30a – 7:00p 
Sat/Sun/Holidays - 6:30a – 7:00p 
Midnight Hours 11:00p – 1:00a  

 
 

 

 

Look for these icons through out the dining facility 
to help you make healthy dining choices! 

 
Lunch 

Shrimp Scampi 
Roast Beef Top Round 

Cheese Lasagna 
Old Bay Potatoes 

Steamed Rice 
Broccoli, Tomatoes, & 

Onions 
Glazed Carrots 

Zucchini & Squash 
Sauté 

 
 

Dinner 
Teriyaki Chicken 
Beef & Noodles 

Sausage & Peppers 
Chimichurri Potatoes 
Vegetable Fried Rice 

Green Beans & Carrots 
Okra & Tomatoes 

Country Style Cabbage 
 
 
 
 

 
Lunch 

Fried Chicken 
Roasted Pork Loin 

Beef Yakisoba 
Sweet Potatoes 

Wild Rice 
Tabasco Greens 
Corn on the Cob 

Peas & Mushrooms 
 
 

Dinner 
Baked Chicken 

Tomato Orange Fish 
Swedish Meatballs 

Garlic Mashed 
Buttered Noodles 

Calico Corn 
Lemon Broccoli 

Stewed Tomatoes 
 
 

 
Lunch 

Chicken Fajitas 
Sausage Penne 
Blackened Fish 

Mashed Potatoes 
Steamed Rice 

Roasted Vegetables 
Green Beans 
Amandine 

 
 

Dinner 
Mom’s Pot Roast 

Rotisserie Chicken 
Honey Mustard Pork 

Parslied Potatoes 
Steamed Rice 

Mushrooms & Onions 
Italian Ratatouille 
Corn on the Cob 

 
 

 
Lunch 

BBQ Chipotle Chicken 
Breaded Pork Cutlet 

Pepper Steak 
Roasted Potatoes 
Mushroom Rice 
Herbed Zucchini 

Snap Peas & Carrots 
California Vegetables 

 
Dinner 

Sesame Grilled Pork 
Veal Parmesan 

Blackened Catfish 
Mashed Potatoes 

Brown Rice 
Asian Vegetables 
Ginger Carrots 
Winter Squash 

 
 
 
 

 
Lunch 

Chicken & Dumplings 
Baked Catfish 
Swiss Steak 

Scalloped Potatoes 
Creole Rice 

Roasted Corn 
Vegetable Medley 

Sautéed Mushrooms 
 

Dinner 
 Shepherds Pie 
Oven Fried Fish 
Lemon Chicken 

Caribbean Potatoes 
Yellow Rice 

Peas & Carrots 
Okra & Corn 

Fried Cauliflower 
 
 
 
 

 
Lunch 

BBQ Brisket 
Eggplant Parmesan 

Roasted Turkey 
Sweet Potato Soufflé 
Traditional Stuffing 

Steamed Cauliflower 
Yellow Squash 

Baked Beans with 
Bacon 

 
Dinner 

Lemon Herbed Chicken 
Meat Lasagna 

Pork Cadillo Stew 
Roasted Potatoes 
Cilantro Lime Rice 

Italian Green Beans 
Old Bay Corn 

Spanish White Beans 
 
 
 
 

 
Lunch 

Mr. Z’s Baked Chicken 
Country Beef Stew 

Southern Fried Catfish 
Garlic Mashed 

Cranberry Brown Rice 
Southern Green Beans 

Roasted Vegetables 
Fried Okra 

 
Dinner 

Turkey w/ Noodles 
Lemon Garlic Fish 
Country Meatloaf 
Mashed Potatoes 

Rice & Mushrooms 
Succotash 

Peppers & Onions 
Collard Greens 

 
 
 
 

Food Service Director: Mandy Palik 
 


