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

SEPTEMBER 2016 MENU

Dining Room Closed — Monday, September 5, 2016 for Labor Day

Week of September 6 — 9, 2016
Entrées
Seafood Cakes made with Scallops and Shrimp
or
Grilled Mary’s Free Range Non-GMO California Chicken Breast
or
Lentil, Barley and Mushroom Cakes
with your choice of sauce
Tartar, Bleu Cheese or Tomato Ginger
all served with
Asian Slaw and Roasted Red Potatoes
Omelette
Roasted Peppers, Corn, Cheese and Green Onions

Cup of Soup
Tomato Herb Bisque

Week of September 12 — 16, 2016
Entrées
Broiled Lamb or Broiled Gulf Shrimp Kebab
or
Broiled Mary’s Free Range Non-GMO California Chicken Breast Kebab
with your choice of sauce
Yogurt Dill, Curry Butter or Arugula Pesto




served with
Jasmine Rice and Broiled Tomato
or
Whole Roasted Artichoke Stuffed with Quinoa and Pine Nuts
served with Lemon Aioli or Garlic Herb Olive Oil and Arugula Salad
Omelette
Eggplant, Sundried Tomato and Feta Cheese

Cup of Soup
Black Bean

Week of September 19 — 23, 2016
Entrées
Choice of
Broiled Idaho Rainbow Trout
or
Grilled Mary’s Free Range Non-GMO California Chicken Breast
with your choice of sauce
Lemon Caper Sauce, Shiitake Mushroom Sauce or Smoked Paprika Garlic Butter
or
African Vegetable Stew with Garbanzo Beans and Almonds
all served with
Herb Roasted Potatoes and Green Beans
Omelette
Spinach, Mushroom and Cheese

Cup of Soup
Roasted Cauliflower

Week of September 26 — 30, 2016
Entrées
Broiled Petrale Sole

or
Grilled Mary’s Free Range Non-GMO California Chicken Breast
with your choice of sauce
Salsa Verde, Roasted Pepper Pesto or White Wine Shallot Reduction
served with
Couscous and Grilled Zucchini
or
Autumn Vegetable Pot Pie served with Mixed Lettuce Salad
Omelette
Potatoes, Bacon and Tillamook Cheddar

Cup of Soup
Vegetable Minestrone




