"DINING Spring 2026 Semester

(”\‘}Sﬁz,'} Dinners To Go Menu

All Menus Served In Easy Rebeat To-Go Pans with Chef’s Choice Salad and Bread.
All Orders Must Be Placed by Tuesday at Noon for Wednesday Pickup from 4pm- 6pm.
Available in two sizes. Feeds 4-6 for $37 or Feeds 1-2 for $18.50 (pius tax)

JANUARY
1/21 - Chicken Tikka Masala, White Rice, Naan Bread
1/28 - Salmon Piccata, Rice Pilaf; Chef Choice Vegetable

FEBRUARY

2/4 - Taco Lasagna, Southwest Salad, Chips & Salsa
2/11 - Beef Short ribs, Whipped Potatoes, Carrots

2/18 - Cajun Shrimp Pasta, Garden Salad, Garlic Bread
2/25 - Mama’s Meatloaf, Whipped Potatoes

MARCH

03/04 - Chicken Fajitas, Rice & Beans, Accoutrements
3/11 - Grilled Flank Steak, Roasted Potatoes

3/18 - Corned Beef & Cabbage, Potatoes & Carrots
3/25 - Chicken Parmesan with Penne, Caesar Salad

APRIL

4/1 - Spaghetti Bolognese Casserole

4/8 - Asparagus & Bacon Gnocchi

4/15 - Penne Barese with Broccoli Rabe

4/22 - Chicken Limone with Orzo & Spinach

4/29 - Fried Chicken, Macaroni & Cheese,

Collard Greens, Cornbread with Hot Honey Butter

MAY
5/6 - Baked Ziti with Meatballs, Caesar Salad, Dinner Roll
5/13 - Chicken Riggi’s, Caesar Salad, Garlic Bread

Please Pre-Order at any Curated by

PRIME HVCC Café or by email at r ] \ Z O NE

HOSPITALITY

jons@mazzonehospitality.com
or by phone 518.629.7173



mailto:jons@mazzonehospitality.com

	Slide 1

