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GEORGIA

BUILDING AUTHORITY

WEEKLY MENU

March 21 - March 25, 2022

HOT OFF THE GRILL - CHEF'S WEEKLY SPECIALS

$3 Breakfast
(served with a 120z coffee)

Large blueberry pancake
with two slices of bacon

SOUP OF THE DAY

Monday: House-made Chili
Tuesday: Chicken Tortilla
Wednesday: Vegetable Minestrone
Thursday: Beef Barley

Friday: Corn Chowder

$5 Lunch
(served with 1 side item)

Classic BLT
Pastrami and Swiss on Rye
Black Bean Quesadilla with Salsa

HOMESTYLE ENTREE

Monday: Southern fried chicken, baked macaroni
& cheese, and seasoned greens

Tuesday: Beef pepper steaks, steamed rice, and
lyonnaise carrots

Wednesday: Parmesan crusted lemon butter
tilapia, long green beans, and linguine pasta

Thursday: Caribbean style jerk chicken quarters,
rice, and peas with green cabbage

Friday: Fish Fry Friday’s to include our fresh fish
fillet, seasoned potato wedges, and coleslaw

INTERNATIONAL FLAVORS &

FUSION

Tuesday: Taqueria Station... Our house marinated
chicken, beef, tofu or pork served your way as a taco,
burrito, or bow! with rice and beans (complimentary
toppings included)

Wednesday: Taqueria Station... Our house
marinated chicken, beef, tofu or pork served your
way as a taco, burrito, or bowl with rice and beans
(complimentary toppings included)

Thursday: Hog Mountain BBQ... Slow smoked
house meats and chicken served with BBQ baked
beans and coleslaw

GRAB & GO SANDWICHES
& SALADS

CHEF'S SELECTION

Tuesday: Roots and Greens... Seasonal roasted
root vegetables, colorful quinoa on a bed of salad
greens, and your choice of chicken or salmon

Wednesday: Italian Pasta Toss... Choice of protein
and seasonal vegetables sautéed with your choice of
marinara or creamy Alfredo sauce

Thursday: Teriyaki Stir Fry... Choice of chicken,
steak, shrimp, or tofu over rice

PIZZA & FLATBREADS

Build your own up to 3 toppings
(Additional topping $0.69)

Hours of Operation: Breakfast: 7:00am - 10:00am | Lunch: 11:00am - 1:30pm
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