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SEAFOOD & SHELLFISH ENTREES

Stuffed Blue Crab w/ Scorched Sweet Corn Relish

Broiled Wild Salmon w/Apple, Mango Chutney

Potato & Scallion Seared Wild Salmon w/Stone Fruit & Honey Coulis
Almond Crusted Wild Salmon w/Triple Berry Compote

Shrimp & Bacon Brochettes w/Sweet Tempura Garlic Sauce

Pan Seared Mahi Mahi w/Sweet Chili Marinated Vegetable Relish

Ginger, Chili Garlic Marinated Tuna w/Mango, Carrot, & Red Pepper Slaw
Broiled Halibut w/ a Spicy Carrot, Cilantro & Sesame Cucumber Slaw

Lump Crab Cakes w/Apple, Raisin Chutney & House Made Bread
& Butter Pickles (minimum of 25 or more)

VEGETARIAN ENTREES

Tofu & spicy Gado Gado

Tofu & Green Beans w/Red Curry & Coconut

Grecian Cous Cous w/Feta, Red Bean & Marinated Vegetable Salad
Wild Rice, Barley Cakes w/Napa Cabbage, Sesame & Hoisin Slaw

Roasted Asparagus, Shiitake Mushroom & Pearl Onion Hash
w/Tomato Balsamic Relish

$13.95
$14.95
$14.95
$15.95
$16.95
$16.95
$17.95
$22.95
$23.95

$11.95
$11.95
$12.95
$13.25
$13.95

SPECIALTY VEGETABLE Market Price

Tri Colored Baby Carrots Sculptured Baby Carrots
Patty Pan Baby Zucchini
Broccolini Vegetable Bundles

SPE('AHY STAR[H[S Market Price

Goat Cheese Smashed Reds & Gold Borsin Smashed Reds & Gold
Roasted Fingerling Potatoes Purple Peruvian Potatoes
Duchesse Potatoes Stuffed Red

Gold or Purple Potatoes Croquettes
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SPECIALTY DESSERTS

Short Cake (Puff Pastry, Short Bread Cookie)
Peach, Roasted Apple, Strawberry and Cream, or Wild Berry

Blue Berry & Carmel Bread pudding
with Cinnamon Chantilly

Cheese Cake Mousse
with Strawberry or Blue Berry Compote & Chantilly

Fresh Fruit Mélange
with Mint Syrup & Lemon Chantilly

Chocolate Ganache cake
with Raspberry Framboise & Carmel Chantilly

Bourbon Créme & Fresh Seasonal Berries
Carrot Cake Torte
Créme Brule Cheesecake

Chocolate Mini Bundt Cake

www.dineoncampus.com/siu
618-536-6633

$3.95

$3.95

$4.25

$3.95

$4.50

$4.95
$4.95
$4.95
$4.95




