
Always Available Monday
Daily 

Choices Tuesday Wednesday Thursday Friday Saturday Sunday

Spring Menu	
		
		
		
		
	

Week of:
COTTEY COLLEGE RANEY DINING ROOM

Fresh Fruit:

Entrees:

Coffee Cake/
Muffins:

Soup:

Entrees:

Dessert:

Entrees:

Starch:

Vegetables:

Dessert:

Menu Subject to Change Without Notice *Brunch offers a combination of Breakfast and Lunch Items.
** Continental Breakfast offers all Cereal, Toast, Muffins, etc. and Beverages.
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Continental Breakfast
8:00 - 9:30 a.m.

Assorted Juices

Cream Cheese
Breads & Bagels
(Gluten Free available) 
English Muffins
Asst. Jams & Jellies
Asst. Cold & Hot Cereals
Granola (also Gluten Free)
Wheat Germ
Yogurt

Deli Bar Offerings:
Gluten Free Ham
Gluten Free Turkey
Variety of sliced Cheeses
Asst.  Accompaniments 
Protein Salad
6 Bread Varieties 
GF White Bread
GF Wheat  Bread

Salad Bar Offerings
 3 Kinds of Greens
10 Kinds of Vegetables
 9 Salad Dressings
Daily Salad Specials 
Rolls & Asst. Breads

Salad Bar: 
     Same as Lunch

Deli Bar: 
      Same as Lunch

Seasonal Fruit Basket

*Indicates Gluten Free Item
(GFA) - Gluten Free is available	       DFA - Dairy Free is available
Entrées marked with a V are vegetarian.    Entrées marked with a P contain pork.
Entrées marked with a VV are vegan.         Entrées marked with a D contain dairy.

Breakfast: Monday - Friday 7:00 am - 9:30 am; Chellie Club Grab and Go 7:00 - 9:00 am; Lunch: Monday - Saturday 11:30 am - 1:00 pm; Dinner: Monday - Sunday 5:00 - 7:00 pm; Sunday Brunch: 10:30 am -1:00 pm

Y Indicates Daily Healthy Options,                      
See online nutrition guide for more information

May 11 - 17, 2026	

Mac & Cheese Monday

*Pink Grapefruit

Continental Breakfast
7:00 - 9:30 am

Pop Up: Smoothie 
	 & Omelette Bar

Cinnamon Twists  D

Y*Spicy White Bean & 
	 Basil Soup  VV
Home-Style Chicken Noodle

PopUp: Nacho Bar
Offering an assortment of 
chips, cheeses, meats, and 

toppings to create your own 
nacho platter. V, VV, GF and 

DFA options available. 
Chicken Enchiladas  D
Cheese Stuffed Shells  V & D
*Panko Chicken 
	 Tenders (GFA)
Spanish Rice
*Shoestring Fries  VV
Salted Caramel Chocolate
	 Chunk Cookies  D

PopUp: Southern Bar
Offering an assortment of 
meats, sides, salads and 

sauces to create your own 
southern dinner. V, VV, GF 
and DFA options available.

*Chicken Yakitori
Crab Cakes 
Y*Vegetable Pancit  VV

*Tater Tots  VV
*Grilled Asparagus  VV

White Texas Sheet Cake  D
Brookie Bars  D

Taco Tuesday

*Honeydew

Continental Breakfast
7:00 - 9:30 am

Pop Up: Omelette
	 & Waffle Bar

Pumpkin Swirl Bread  D

*Cuban Black Bean 
	 & Chorizo Soup  P
Tomato Soup  VV

PopUp: Sub Sandwiches
Offering an assortment of 

breads, cheeses, meats, and 
toppings to create your own 
sub sandwiches. V, VV, GF 
and DFA options available.

*Grilled Cheddar
     Sandwiches V & D (GFA)
*Italian Sausages w/ Grilled
       Onions & Peppers  P
YBaked Regatta Chicken  D
*Oven Baked Fries  VV
Soft Oatmeal Cookies  D
S’mores Cookies  D

Wraps Wednesday

*Bananas

Continental Breakfast
7:00 - 9:30 am

*Scrambled Eggs
Pop Up: Smoothie 
	 & Waffle Bar
Blueberry Scones  D

Anything Goes Thursday

*Cantaloupe

Continental Breakfast
7:00 - 9:30 am

Pop Up: Omelette 
	 & Waffle Bar

Assorted Donuts  D

Mac & Cheese Soup V & D
*Thai Coconut & Jasmine
	 Rice Soup  VV

PopUp: Omelette & 
Waffle Bar

Offering an assortment of 
meats and veggies to create 
your own egg dish. Other 

breakfast foods also available. 
V, VV, GF and DFA options.

Mini Meatball Subs  P & D
*Hot Dogs  (GFA)
YVegan Hot Dogs  VV
Cheese Quesadillas  V & D 
Natural Chip Fries  VV
Chocolate Chunk Cookies  D
Lemon Blueberry Cookies  D

PopUp: Burger Bar
Offering an assortment of 
buns, patties, and toppings 
to create your own burgers. 
V, VV, GF and DFA options 

available.

Y*Roast Turkey 
	 served w/ Gravy
*Shrimp Etouffee w/ 
	 Riced Cauliflower  D
Cook’s Choice
*Mashed Potatoes  V & D
*Elote Street Corn  V & D

Warm Peach Cobbler  D
Warm Blackberry Cobbler  D
         w/ Vanilla Ice Cream  D

Finger Food Friday

*Grapefruit

Continental Breakfast
7:00 - 9:30 am

Pop Up: Omelette
	 & Waffle Bar

Banana Bread  D

*Pineapple

PopUp: Taco Bowl Bar
Offering an assortment of 

rices, meats, and toppings to 
create your own taco bowl. 
V, VV, GF and DFA options 

available.

BBQ Chicken Bao Buns
Y*Vegan Stuffed 
     Mushrooms  VV
Cook’s Choice

*Baked Potatoes  VV
*Roasted Broccoli  VV

Chocolate Brownies  D
*Assorted Sorbets 
        & Ice Cream  D (GFA)

*Taco Soup
*Red Beans & Rice Soup VV

PopUp: Grazing Table
Offering an assortment of 
meats, cheeses, fruits and 

vegetables, as well as soups, 
breads, and toppings to cre-
ate your own custom plate. 
V, VV, GF and DFA options 

available.
Popcorn Shrimp
*Beef & Cheese Soft 
	 Tacos  D (GFA)
YVeggie Burgers  VV
*Steamed Rice  VV
*Steak Fries  VV
Gooey Butter Bars  D          

PopUp: Baked Potato Bar
Offering an assortment of 

potatoes, meats, and 
toppings to create your 

own baked potato.
 V, VV, GF and DFA 

options available.

Y*Grilled Salmon 
	 w/ Asian Glaze
*BBQ Roasted Veggies  VV
*Cheese Pizza  V & D (GFA)
*Herb Roasted Red 
	 Potatoes  VV
*Roasted Cauliflower 
	 V & D, VV

Oreo Fruit Tarts  D

Crumble Top Coffee Cake  D

Chicken Gnocchi Soup  D
Y*Homemade 
	 Veggie Soup VV

PopUp: Wraps Bar
Offering an assortment of 

meats, sauces, and fillings to 
create your own lunch wrap. 
V, VV, GF and DFA options 

available.
Tandoori Naan Pizzas  D
Beer Battered Cod 
	 w/ Fried Shrimp
Fried Green Tomato
          Sandwich  V & D
*Steamed Rice  VV
Sweet Potato Fries  VV
Monster Cookies  D

Blue & Yellow Buffet Dinner
Friday, May 15 - 5:00 - 7:00 pm

*Avocado & Kale Caesar Salad V & D, 
*Tangy Strawberry & Spinach Salad VV

*Fresh Fruit Tray w/ Dip
*Fresh Mozzarella, Tomato & Basil V & D

*Shrimp Cocktail Platter, Assorted Rolls D w/ Butter 
*Tender Roast Beef w/ Red Wine Jus

Baked Regatta Chicken D
Cheese Stuffed Manicotti w/ Marinara V & D

Y*Grilled Chicken Breast w/ Apple Jalapeno Glaze
Cheese Stuffed Mushrooms V & D
Y*Grilled BBQ Cauliflower VV
*Garlic Mashed Potatoes V & D

*Steamed Sweet Corn VV 
*Grilled Asparagus VV

Sticky Bun Crinkle Cake D / Asst. Brownie Bites V & D
Celebration Cake D / Chocolate Profiteroles V & D

*Chocolate Covered Coconut Snowballs VV

Friday, May 15
All students and guests are 

welcome to attend the Blue & 
Yellow dinner with no pre-

purchase necessary. Payment 
at the door is accepted.

 *Fresh Fruit Trays, *Cheese D & Cracker Trays
*Garden Salad  VV,  Charcuterie Tray 

*Smoked Salmon w/ Mini Bagels
Y*Scrambled Eggs, Brunchy Fried 

Green Tomatoes V & D
*Golden Potato Casserole V & D, Almond French Toast V & D

Cream Cheese Churros V & D
*Bacon  P / Sausage Links P

Turkey Sausage Gravy w/Biscuits  D
Gravy w/ Biscuits  V & D

Baked Stuffed Apples  VV, *Tater Puff Potatoes  VV
Chicken Cordon Bleu  D

Y*Frenched Drumsticks w/ Sundried Tomato Pesto  D
Y*Tteokbokki  VV

 *Butternut Squash w/ Butter & Brown Sugar  V & D
*Roasted Cauliflower  V & D, VV

Lemon Yogurt Coffee Cake  D
*Gluten Free Choc. Pumpkin Bread  VV

Strawberry Cheesecake Muffins  D
Mexican Hot Chocolate Cheesecake w/ Peppermint Creme  D

Butter Pecan Fudge  D, Xango Cheesecake Bites  D

Brunch Buffet 
Immediately Following 

Commencement
11:30 am - 1:30 pm

Con-GRAD-ulations!!


