Available Lunch Locations:

2525 West End Ave:
P.F. Changs
Moe’s Southwest Grill
Bread and Company
Starbucks Coffee

Grins on the Vanderbilt campus in the Schulman Center

Rand Hall Restaurants are listed below:


http://www.vanderbilt.edu/register/Sep03_02/20020905kosher.html
http://www.vanderbilt.edu/news/schulman/

Chef James Bistro/Rand
Lunch

Blue Corn Cocina

BRI« Corn Lunch
o=

Burritos, Taco Salad, Nachos, Chicken/Cheese Quesadilla, Tacos, Tostados,
Chalupa

(Taco meat, Southwest Grilled Chicken, Pork Carnitas)

SIDES: Black Beans @, Refried Beans @, Habanero Roasted Corn @&, Spanish
Rice @, Cilantro-Lime Rice @, Peppers & Onions &

Condiments: Shredded lettuce @, diced tomatoes and tomatillo &, shredded
cheddar cheese @, sliced jalapenos @, guacamole @, sour cream @, tomato
salsa @, pico de gallo @, jicama slaw @, pickled red onions &, queso cheese
sauce

Burger Town
Lunch

Grilled all-beef hamburger, grilled chicken breast &7, veggie burger @, regular
hamburger bun @, whole wheat bun &

Cheese: Cheddar, Swiss, American, Jalapeno Jack

French fries & &, Texas chili con carne, caramelized onions @, bacon strips,
sauteed mushrooms @, green leaf lettuce @, spinach leaves @, tomatoes sliced
@, pickle chips @, sliced jalapenos @

Condiments: Mayonnaise, mustard, ketchup, Camp's fire sauce, ranch dressing,
barbecue sauce, Al Steak Sauce, Tabasco

Chef James Bistro

gsTRrRO
Lunch

Entrees: Pan fried Barramundi w/ tomato-carrot compote, Southwest Puebla red

pepper-chorizo chicken stew, Grilled zucchini penne pasta primavera, parmesan

crust

Sides: Wild mushroom risotto &, Bulghur, toasted sesame seed & cilantro @, Herb

roasted tomato halves, feta crumbles &, Haricot Verts @

Soup: Tomato Tortellini soup ¥, Italian wedding soup



Sandwich of the Day: Roasted zuchinni, sun dried tomato pesto, shredded
parmesan, French baguette &

Fruit: Strawberries @, Grapes @, Pineapple @, Layered Fruit @, Mixed Fruit @,
Yogurt Parfait &

Garlic Herb Hummus @

Vegetables: Broccoli Florets @, Baby Carrots @, Celery Sticks @

Salads: Classic Caesar @, Greek @, Harvest &

Soup: Soup de Jour

Wraps: Fried Chicken, ltalian @

Sandwiches: Marinated Artichoke

Peanut Chicken Satay

Sugar glazed Teriyaki Top Round of Beef

Morroccan style stew &

Cranberry-walnut Quinoa @

Grilled yellow squash @

Vegetable Fried Rice, Grilled Green onions &

Steamed Broccoli florets @

Roasted red, yellow, green peppers and onion medley @

Flaked salmon, lemon caper aoli, lettuce and tomato on spinach wrap

Spinach, asparagus, radicchio, candied pecans, balsamic vinaigrette, crumbled
goats cheese @

White Chocolate Macademia Cookies, Peanut Butter Cookies, Rand Brookies,
Banana Pudding, Strawberry Shortcake, Rice Krispie Treats, Cream Cheese Carrot
Cake, Carrot Cake, Red Velvet Cake, Chocolate Peanut Butter Pie, Apple Pie

oy Corner Market
“ CORNER MARKEY -
= = Lunch

Breads/Wraps: Sour dough ciabatta &, herb focaccia @, whole wheat &, multi-
grain @, honey wheat roll €, spinach wrap @, gluten-free rice wrap @ &7
Meats: Oven roast beef, smoked breast of turkey, honey baked ham, turkey
pastrami, Genoa salami, albacore tuna salad, roasted chicken salad, grilled
shredded chicken, bacon slices

Cheese: Cheddar &, Provolone @, Swiss &, American @, Soy @
Condiments: Mayonnaise, yellow mustard, honey mustard, spicy brown mustard,
Italian dressing, red pepper hummus, olive oil blend, balsamic vinegar
Vegetables: Green leaf lettuce @, fresh spinach @, tomato slices @, shaved red
onions @, olive tapanade @, jalapeno relish &, banana pepper rings @, fresh
julienne bellpepper



Lunch Paper
Lunch

MEDITERRANEAN

Tapas Plate: Choice of 5 sides; served with warm pita bread

Pita Plate: Filled with seared beef or chicken with tzatiki sauce and choice of 2
tapas; served with warm pita bread

Tapas (Sides): Grilled vegetables @, orzo and lentils @, fiery feta spread @, Greek
salad @, garlic-herb hummus @, tomato mozzarella salad &, sun dried tomato
tapenade @, shrimp and calamari salad, babaganoush (roasted eggplant spread)
@, baklava @

Oasis
Lunch

Potatoes: Idaho bakers @, Roasted Sweet Potatoes @

Parmesan Cheese, Crushed Red Pepper

Butter &, Sour Cream ¥, Salsa @, Green Onions @, Black Olives @, Jalapeno
Peppers @, Bacon Bits, Brown Sugar @

Pasta de Jour: Indian Stir-Fry
Sauce: Curry Sauce ¥, Vindaloo Sauce ¥, Basmati Rice @
Peppers & Onions @, Five Bean Vegetarian Chili @, Broccoli Florets @

Pump Station
Lunch

PUMP STATION

Coca-Cola, Diet Coke, Caffiene-Free Diet Coke, Mr. Pibb, Dr. Pepper, Sprite, Mello
Yellow

Barg's Root Beer, Minute Maid Orange, Hi-C Pink Lemonade, Hi-C Fruit Punch,
Nestea Sweet Iced Tea, Luzianne Ice Tea (Sweet/Unsweet)

Pineapple Juice, Grape Juice, Apple Juice, Cranberry Cocktail Juice, Orange Juice,
Orange Banana Strawberry Juice, Lemonade



Salad Bar
Lunch

= Fresh Greens: Mesculin Greens @&, Romaine Chopped @, Spinach &

» Vegetables: Broccoli @, Cauliflower @, Tomatoes @&, Cucumbers @, Carrots @,
Red Onions @, Bell Peppers &, Mushrooms @, Black Olives @, Green Olives @,
Pickled Beets @, Edamame Blend @, Green Peas @&, Bamboo Shoots @, Kernal
Corn @, Artichoke Hearts @, Local Grown Vegetables &

» Toppings: Pumpkin Seeds @, Raisins @, Croutons &, Chow Mein Noodles &,
Fried Onions &, Sunflower Seeds @, Bacon Bits, Soy Nuts @, Hard Boiled Eggs
LV

= Cheese: Cheddar Shredded, Mozzarella Shredded, Cottage Cheese

= Crackers: Saltine Crackers, Oyster Crackers

= Dressings: Ranch Dressing, Italian Dressing, Balsamic Vinaigrette

= Etc.: Red Wine Vinegar, Balsamic Vinegar, Olive Oil, Ground Black Pepper

= Dressings: Ranch Dressing, Italian Dressing, Balsamic Vinaigrette, Raspberry
Vinaigrette, French, Lite Italian

» Gluten-Free Dressings: Buttermilk Ranch @, Raspberry Vinaigrette &

= Specialty Salad: Meat Salad, Tuna Salad

= Fruit de Jour: Cantaloupe @, Pears @

Salad Toss
Lunch

Gluten Free Wrap ‘&

Tomato Wrap

Spinach Wrap

Salad Toss will hand toss and wrap any custom salad from the Salad Bar

'ﬂ: Vegetarian

"@: Vegan

'SP : Gluten Free

Vanderbilt Dining's menus are always evolving and are subject to change without notice.

We make every effort to prepare the GF foods gluten-free, but we cannot guarantee that they have not been cross
contaminated during serving.



