The Club at Gateway Center Menus / Spring 2026 /&

House
Salad

Soup

Entrée
Sandwich
Entrée
Salad

Entree

Vegetarian
Entrée

Dessert

CAJUN COUNTRY
February 24th & 25th

Creole Tomato
Salad

Gumbo

Muffaletta

Blacked Chicken

Cobb

Cajun Catfish

Vegetarian
Jambalaya

Bourbon Bread

Pudding

TEXAS
March 3rd & 4th

Ranch Hand
Texas Red
Chopped BBQ

Hill County Cobb

Chicken Fried
Steak

Vegetarian Chili

Pecan Pie

IRISH
March 17th & 18th

Baby Kale & Apple w/
Whiskey Vinaigrette

Potato Leek

Beef & Guinness
Pie
Galway Market
Salmon & Quina Bowl

Herb-Crusted Pork Tenderloin
w/ Beer Infused Gravy

Vegetarian Irish
Stew
Baileys Irish Cream
Cheesecake

CENTRAL USA
‘ ach 24th & 25th

4

Arugula
Beer & Cheese

Chicago Dog

Kansas-Style BBQ
Rib Salad

Meat Loaf

St. Louis Toasted
Ravioli

Apple Pie

Roasted Beet &

FRENCH
March 315t & April 1st

Green Bean Salad

French Onion

Pan Bagnat

Salmon Nicoise
Salad

Coq au Vin

Savory Vegetarian
Galette

Chocolate Mousse



NE AMERICANA
April 7th & 8th
! A —*ﬁ

House
B Bleu W
Salad aby Bleu Wedge
Soup Clam Chowder
Entree
: L Roll
Sandwich obster Ro
Entree Russian Ruben
Salad Pinwheel
Entrée Yankee Pot Roast

Vegetarian Buffalo Cauliflower
Entrée Wings

Dessert NY Cheesecake

Menus are Sold as a Full Dining Experience with a Choice of Soup or Salad, Single Selection of the Entrées, Dessert, and Beverage.
Priced at $25 Dollars per Guest or 1 Pre-Purchased $20 Ticket (Ticket Booklets are a Package of 5 Tickets at $100). Student Pricing is $16.

PACIFICRIM

Japanese
Cucumber Salad
Thai Coconut
Lemongrass Soup

Spam Fried Rice

Vietnamese Lemongrass
Chicken Salad
Honey Soy Glazed
Salmon

Roasted Vegetables w/
Coconut Curry Sauce

Green Tea lce Cream &
Fortune Cookies

FLORIDIAN
April. 215t & 22nd

Citrus Grove Salad

Cuban Black Bean
Soup

Cubano Sandwich

Jerk Chicken Over
Caribbean Slaw
Pecan & Coconut

Encrusted Red Fish
Hearts of Palm

Cakes

Key Lime Mousse

GUEST CHEF
April 29th

Guest Chefis
Premier 3
Course Dining
Experience
Created by a
Honored
Metroplex
Chef Utilizing
our Student
Teams







