
 
 

 

Miller Dining Hall is Open Monday – Friday 7am to 7:30pm and on weekends from 8am until 7pm with Unlimited Entry and Unlimited Food   

Hannon Dining Hall Open Monday – Friday from 7am to 7pm with Unlimited Entry and Unlimited Food   

 

 

BREAKFAST LUNCH DINNER OTHER DAILY 

OFFERINGS 7:00-9:30 am 

Sunday: 11:00 am. -1:30 pm 11:00 am -1:30 pm 4:30 pm -7:00 pm 

SUNDAY 

Grapefruit Sections  Tropical Fruit 

Salad  Applesauce  Eggs: Fr, Sc, 

Hb  Sausage Patties  Omelet Bar  

Waffles w/Strawberries & Marion 

Berries  Hashbrowns  Pancakes  

Cake Donuts  Cinnamon Rolls w/ 

Cream Cheese Icing  Brunch 

Sandwich Bar  Beef Noodle Soup      

Turkey Pastel  White, Whole & 

Oatmeal Wheat Breads  

      Hot Sliced Roast Beef  Italian 

Sausage Bake      Broccoli Cheese 

Casserole  Mashed Potatoes  

Gravy  Country Blend Vegetables 

 Zucchini w/ Cheese  Pineapple  

Banana & Grape Salad  Dinner 

Rolls  Jumbleberry Pie  

 

CONTINENTAL BREAKFAST 

Sunday: 8:00 am – 11:00 am 

Monday-Friday: 9:30-11:00 am 

 

 
Variety of Fat Cat Bagels w/Cream 

Cheese Spreads  Waffles  

Assorted Yogurts  Fresh Whole 

Fruit Assortment 

 

 

 

SALAD BAR & 

SANDWICH BAR 

11:00 am– 7:00 pm 

 

  

 

 

 

 

 

 

TACO BAR 

11:00 am –1:30 pm 

Monday-Friday Only 

 

 

 

 

 

 

 

SNACK ATTACK 

1:30 pm – 4:30 pm 

 

Soup   Muffins or Sweetbreads  

Assorted Cookies  Dips or 

Cheeseballs  Assorted Yogurts  

Fresh Whole Fruit Assortment 

 

 
 

 

GRILL MENU 

1:30 pm – 3:00 pm 

 

Burgers  Chicken Grillas  Hot 

Dogs  French Fries  Chicken O’s 

 

 

 

 

MONDAY 

Pineapple  Applesauce  Eggs: Fr, 

Sc, Hb  Ham & Cheese Omelet   

     7 Grain Oatmeal  French Toast 

 Cake Donuts  Lemon Blueberry 

Streusel Muffins  White, Whole 

Wheat & Whole Grain   

Mexican Beef Soup  Pork Tempura 

     Asian Vegetables      Macaroni 

& Four Cheese  Basmati Rice  

Corn Confetti w/ Black Beans  

Raspberry Jello  Applesauce  

Fruit Salad  Macaroon Bar  Bacon 

& Smoked Cheddar Burger      

Country Fried Steak  Salmon     

     &     Vegetable Blend Orzo  

Mashed Potatoes  Gravy  

Bejeweled Squash  Peas & Carrots 

 Peach Jello  Apricot Halves  

Celebration Salad  Provolone 

Round Loaves  Brownie Pudding 

Bars    

TUESDAY 

Cantaloupe  Fruit Cocktail  Eggs: 

Fr, Sc, Hb  Bacon  Belgian 

Waffle Sticks       Flapjacks    

     Cream of the Wheat  Cake 

Donuts  Fruit Centered Danishes  

White, Whole Wheat & Buttermilk 

Breads  

Chicken Rice Soup  Hot Ham 

Sandwich Bar  Mini Slider Bar   

     Ham & Spinach Focaccia 

Sandwich       Chef’s Choice 

Vegetarian  Tater Circles  Corn 

Salad  Broccoli & Cashews  

Grape Jello  Pineapple  

Mushroom & Swiss Burger  

Blueberry Oatmeal Bars  

Pepperoni & Cheese Pizza  

Chicken Wings      &     Herbed 

Pasta  Baked Potatoes  Green 

Beans  Vegetable of the Day  

Strawberry Jello w/ Bananas  

Mandarin Oranges  Fruit Salad  

Garlic Bread Sticks  Sundae Bar 

with      Chocolate & Caramel 

Topping, Nuts, Cherries 

WEDNESDAY 

Orange Sections  Peach Halves  

Eggs: Fr, Sc, Hb  Pancake Wrap   

     Oatmeal  French Toast  Cake 

Donuts  Orange Cranberry Scones 

 White, Whole Wheat & Cracked 

Wheat Breads  

Lentil Soup  Chicken Noodle Soup 

 Grilled Chicken Pesto Sandwich  

Nacho Bar      &    Spicy Black 

Bean Garden Burger  Green Beans 

 Orange Jello  Peach Halves  

Potato Salad  Donut Bar  Bacon 

and Pepperjack Burger  

Smoked Chicken w/ Alfredo Sauce 

     Italian Wrap Bar      Eggplant 

Parmesan  Peas  Sour Blue 

Raspberry Jello  Fruit Salad  Napa 

Salad  Whole Wheat Dinner Rolls 

 Philly Marble Bars   

THURSDAY 

Fruit Bar  Pear Halves  Eggs: Fr, 

Sc, Hb  Denver Scrambled Eggs & 

Ham      7 Grain Oatmeal  

Hashbrowns  Pancakes  Cake 

Donuts  Raspberry Fruit Sticks  

White, Whole Wheat & Sunflower 

Breads  

Creamy Corn & Turkey  Tavern 

Battered Halibut  Pasta Bar w/  

     Meat &     Tomato Basil Sauce  

Parmesan Breadsticks  Italian Style 

Stir Fry  Peach Jello w/ Peaches  

Pear Halves  Zucchini Cheese 

Salad  Reese’s Pieces Brownies  

Canadian Bacon Burger  

Chicken Strips  BBQ Beef Short 

Ribs      American Salad   

     Tomato Basil & Capellini Pasta  

Spicy Vegetable Couscous  

Julienne Carrots  Roastwork 

Vegetables  Assorted Jello Cubes  

Pineapple  Four Bean Salad  

Cracked Wheat Dinner Rolls  

Raspberry Cheesecake  

FRIDAY 

Grapefruit Halves  Tropical Fruit 

Salad  Eggs: Fr, Sc, Hb  Biscuits 

& Sausage Gravy       Cream of the 

Wheat  French Toast  Cake 

Donuts  Bear Paws with Date 

Filling  White, Whole Wheat & 

Raisin Breads  

Clam Chowder  Southwest Grilled 

Beef  Tempura Sweet & Sour 

Chicken       Turkey & Honey 

Mustard Sandwich      Cauliflower 

Marranca  Caribbean Blend 

Vegetables  Berry Blue Jello  

Tropical Fruit Salad  Apple 

Wedges  Espresso Cupcakes  

Grilled Onion & Peppers Burger  

Breaded Shrimp  Grilled Sirloin 

Steak       &     African Vegetable 

Stew  Brown Rice  Baked Potato 

Bar  Corn Cobbettes  Baked 

Zucchini  Lemon Cream Cheese 

Jello Mold  Applesauce  Wild 

Rice Artichoke Salad  French Hard 

Roll  Banana Split Bar with 

Marshmallow Topping, Nuts, 

Cherries & Strawberries 

SATURDAY 

Grapes  Apricot Halves  Eggs: Fr, 

Sc, Hb  Pancakes  Cake Donuts  

Blueberry Turnovers  White, 

Whole Wheat & Honey Wheat 

Breads  

Beef Barley Soup  Chicken Wings 

     &     Stuffed Peppers  Meatball 

Sandwich  Onion Rings  

Scandinavian Blend Vegetables  

Raspberry Jello with Pears  Apricot 

Halves  Tangy Orzo Salad  

Chocolate Bavarian Pie  

Chicken Enchiladas  Grilled Pork 

Chops      &    Bean Enchiladas  

Egg Noodles  Cauliflower  Capri 

Blend Vegetables  Lemon Jello  

Fruit Cocktail  Coleslaw  Whole 

Grain Dinner Rolls  Apple Spice 

Cake  

 

 

www.montana.edu/ufs/menus/ 

Cycle 2 – Fall 2009/Spring 2010 
(Served November 22

nd
 – November 25

th
) 

(Served January 24
th

 – January 30
th

) 
 

Additional Items offered regularly: 
 

Soft Drinks, Milk, Juices, Hot Beverages, 

Ice Cream and Ice Cream Novelties 

Assorted Chips/Crackers 

Hot/Cold Cereals 

Peanut Butter, Jams/Jellies 

Assorted Spices, Wheat Germ,  

Assorted Seeds and Nuts, Raisins and Assorted Condiments 

Key 
 

        = Montana Made Product 
 

      = ½ the fat or 1/3 fewer calories than the original or less than 

or equal to 400 calories and 10 grams of fat by itself. 

 

      = Vegetarian 

 

Egg Symbols:  Fr = fried, Sc = scrambled, Hb = hard boiled 


