HCC Dining Services

Tammy Dowell, Manager
menu D i1y a5t

Email: tdowell@harford.edu

LUNCH

All lunch selections are served with choice of beverage and dessert. Beverages include coffee, hot tea, soda, juice,
iced tea, lemonade and bottled water. Dessert options can be found on the dessert menu and include assorted
cakes, pies, brownies, cookies and dessert bars.

Salad BUffet .....cciiieeiiiiiiiiiiiiiiiiiircinnircn s sasss s s s s anssssssennsssssaens $15.50 per person
Chicken Salad Tuna Salad Pasta Salad
Egg Salad Garden Salad Seasonal Fresh Fruit

Assorted Rolls & Crackers

Vegetarian SPecial ...t s e s esen e s sensanens $14.99 per person
e Portabella Mushroom with Havarti Cheese and Fire Roasted Red Peppers Served on a Whole Grain Roll
e Strawberry Salad (Spring Mix, Strawberries, Mandarin Oranges, Walnuts and Coconut served with
Raspberry Walnut Dressing)

(0o] [« I 11 [ 21U i =1 ORI $14.99 per person
o Turkey, Roast Beef, and Baked Ham
e American and Swiss Cheese
e Potato Salad
e Pasta Salad
e Tomato and Lettuce
e Condiments
e Assortment of Breads and Rolls

SANAWICH WIFAPS ......ooveiieiiciece ettt ettt e e et eeaeeeteesaessateeenesenseessesenreeas $14.99 per person
o Turkey, Roast Beef, Ham, Italian and Roasted Vegetable Vegetarian Option
e Tossed Salad
e Pasta Salad
e Potato Chips

SPECIAILY WIaPs ..cveueeiiiiieeiiiiiinniiiiieneiiiiirnesiniieassiiiiesssssmessssssimssssssssssssssssssssssssssnns $15.99 per person
e Shrimp Salad, Chicken Cobb, Chicken Caesar, or Tuscan Turkey Wrap
e Beet Spinach Salad (Baby Spinach, Oranges, Raspberries, Beets, Fresh Mint, Green Onions served with
Vinaigrette dressing)

e Sun Chips
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(1= [T 1] ¢ X3 $15.99 per person

e Italian Cold Cuts or American Cold Cut served on a French Roll

e [talian Garden Salad: Field Greens, Cubed Pepperoni, Cubed Provolone Cheese, Pepperoncini, Black
Olives, Grape Tomatoes and croutons served with creamy Italian Dressing.

e Chips

Chicken Salad Veronique........ccciiieiiiiniiiiiniiiiiiiieiiiisicienieienisissiesissssesessssssnsssses $14.99 per person

e Chicken Salad with Grapes and Almonds served on a Freshly Baked Croissant
e Broccoli Salad: Broccoli, Bacon, Red Onion and Cheddar Cheese
e Garden Salad

PizZa COMDBO ..o e e e e e e e e e e aeeeean $14.50 per person

Fajitas

e Cheese, Pepperoni, Sausage, Vegetarian
e Garden Salad or Caesar Salad

................................................................................................................... $ 13.99 per person
e Beef Strips or Spicy Chicken Strips (Shrimp available for an additional $3.00 per person)

e Red & Green Pepper Strips, Onions, Guacamole, Sour Cream

o Refried Beans

e Spanish Rice

LI 1o 200 11 Y XN $13.99 per person

e Ground Beef or Cod Fish (Shrimp available for additional $3.00 per person)

o Shredded Lettuce, Tomatoes, Sour Cream and Shredded Cheddar Cheese served with a Soft Taco Shell
e Guacamole Tossed Salad

e Grape Salad

Taco Salad BOWL ...t reneere e s e s e ns s sensssenesesenesssenssssnnns $14.99 per person

e Spicy Ground Beef or Spicy Chicken Strips
e Shredded Lettuce, Shredded Cheese, Sliced Black Olives, Cherry Tomatoes, Guacamole, Sour Cream

and Salsa
e Crispy Tortilla Chips
e  Fruit Salad
(o] I 01 LGl o = 4 = TR S Market Price
e Crab Cake

e Pasta Salad or Coleslaw
e Potato Chips
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T 1 E T 0] 1]+ 1o J R $15.99 per person
e Choose one Salad
o Chopped Salad: Iceberg and Romaine Lettuce, Bacon, Avocado, Tomatoes, Green Onion,
Grilled Chicken Strips and Feta Cheese served with Sweet Vidalia Onion Dressing
o Southwest Salad: Romaine Lettuce, Black Beans, Cucumber, Corn, Tomatoes, Tortilla Strips
and Grilled Chicken Strips served with Southwest Dressing
o Cobb Salad: Iceberg, Romaine Lettuce, Bacon, Boiled Eggs, Tomatoes, Bleu Cheese, Avocado
Green Onions Served with Ranch Dressing
o Strawberry Salad: Spring Mix, with Mandarin Oranges Dried Cranberries, Walnuts and Grilled
Chicken Strips served with Walnut Raspberry Vinaigrette
o Spinach Sweet Salad: Baby Spinach, Strawberries, Mandarin Oranges, Red Grapes, Dried
Cranberries, Red Onion, Goat Cheese, Pecans and Grilled Chicken served with Pomegranate
Vinaigrette Dressing
o Chicken Caesar Salad: Romaine Lettuce, Shredded Parmesan Cheese, Croutons, Grilled
Chicken Served with Caesar Dressing
o Greek Salad: Romaine Lettuce, Feta Cheese, Tomatoes, Cucumbers, Red Onion, Greek Olives
and Pepperoncini served with Vinaigrette Dressing
o  Fresh Fruit Salad
e Artisan Rolls

Soup & SAaNAWICh COMDbBO .........ociiiiii s $15.99 per person
e Choose three Sandwich Selections - Turkey, Ham, Roast Beef, Chicken Salad, Tuna Salad or Roasted
Vegetable

e Choose Bread - Focaccia Bread or Croissant

e Choose One Soup - Vegetarian Vegetable, Chicken Noodle, Tomato Florentine, Cream of Crab,
Maryland Crab, Cream of Broccoli or Roasted Red Pepper and Gouda Soup

e Garden Salad

(1YY - TR $15.99 per person
e Lasagna (Beef or Vegetarian)
e (Caesar Salad
e  Garlic Bread

BOXEA LUNCKH ..o e e e e et e e e e e e e et aeeeeaaeas $10.99 per person
e Choose Sandwich - Turkey, Ham, Roast Beef, Chicken Salad, Tuna Salad, Vegetarian
e Chips
e Apple
e Cookies
e Soda

Prices posted are subject to change.

Due to sanitation and liability requirements, Dining Services cannot allow any food or beverage to be carried out or
brought into the catering facilities for any event. In addition, no credit will be given for food not consumed.
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LINENS
All breakfast, lunch and snack selections will be served with paper products. China is available for an additional

charge. All dinner prices include china, silverware, and table linens.

Additional Items Available:
Cloth Napkins $1.00
Tablecloths $6.00

Skirting $8.00
China $1.00 per person
DECORATIONS

Table decorations and fresh floral arrangements are available at nominal costs. The Dining Services Manager has
many creative ideas to make your event one to remember.

LIQUOR POLICY

Organizations requesting alcohol must follow the College's guidelines. The College does not have a license to sell
liqguor. The consumption of alcohol shall be limited to receptions and events associated with cultural and corporate
sponsors. All liquor requests must be made in writing to the Dining Services Manager. Please contact the Dining

Services General Manager for assistance with any questions.
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