THE WOMEN’S FACULTY CLUB
DINING ROOM HOURS o Reservations advised
Lunch 11:30 PM - 1:30 PM Please call 642-4175 or 845-5084
Monday - Friday . or email hotel@womensfacultyclub.com

AUGUST 2016 MENU

Week of August 1 -5, 2016
Entrées
Seafood Cakes (Crab, Shrimp and Cod)
or
Grilled Fulton Valley Farm Free Range Chicken Breast
with your choice of sauce
Bleu Cheese, Tartar, or Salsa Fresca
or
Grilled Vegetable Sandwich (Eggplant, Bell Pepper, Onion and Zucchini)
served on a Toasted Bun with Herb Aioli
all served with
Coleslaw and Roasted Red Potatoes
Omelette
Bacon, Spinach, Sundried Tomato, and Cheese

Cup of Soup
Fresh Pea with Sorrel, Mint and Créme Fraiche

Week of August 8 — 12, 2016
Entrées
Broiled Petrale Sole
or
Grilled Fulton Valley Farm Free Range Chicken Breast
with your choice of sauce
Lemon Caper and White Wine, Chive Oil, or Basil Aioli
or
Eggplant Roulade with Spinach, Feta Cheese, and Pine Nuts
all served with
Orzo Pasta and Broiled Heirloom Tomato
Omelette
Herbed Cream Cheese, Leeks and Tomato

Cup of Soup
Tuscan White Bean with Summer Vegetables




Week of August 15 — 19, 2016
Entrées
Choice of
Grilled Gulf Shrimp Kebab
or
Grilled Fulton Valley Farm Free Range Chicken Breast
with your choice of sauce
Smoked Paprika with Lemon, Curry Butter, or Peach Chutney
or
Moroccan Chickpea Stew with Almonds and Carrots
all served with
Couscous and Grilled Vegetables
Omelette
Potato, Caramelized Onion and Cheese

Cup of Soup
Spinach and Mushroom

Week of August 22 — 26, 2016
Entrées
Broiled Idaho Rainbow Trout
or
Grilled Fulton Valley Farm Free Range Chicken Breast
with your choice of sauce
Lemon Aioli, Brown Butter Pecan, or Kalamata Olive Tapenade
or
Spanakopita
(Spinach, Ricotta, Feta Cheese, and Fresh Dill baked in Filo Dough)
all served with
Lemon Rice and Sautéed Summer Squash
Omelette
Sweet Peppers, Roasted Corn and Cheese

Cup of Soup
Carrot Ginger

Week of August 29 — September 2, 2016
Entrées
Broiled Rod Cod

or
Grilled Fulton Valley Farm Free Range Chicken Breast
with your choice of sauce
Remoulade, Chive Butter, or Avocado Salsa
or

Ratatouille
(Eggplant, Tomato, Zucchini and Red Bell Pepper with Garlic, Fresh Basil and Extra-Virgin Olive Oil)

all served with
Saffron Rice and Seasonal Vegetables
Omelette
Mushroom, Leeks and Cheese

Cup of Soup
Late Summer Vegetable




