Amy King Dundon-Berchtold
University Club of USC

COLD BUFFET
Gold Raisin & Stone Fruit, Pickled Fresno Chili, Pistachios (V, GF)

Armenian Bulgur Salad (V)

Roasted Grapes Crostini
With Orange Zest Ricotta, Prosciutto

HOT BUFFET

Fresno Grill Chicken Thigh & Breast Au Jus On Bottom & Salsa Fresca
With Papaya, Fresno Chili, Bell Peppers, Red Onion, Cilantro & Pomegranate Seeds (GF)

Pork chile verde (GF)
Armenian rice (V)

Vegetarian baked beans (V, GF)

ACTION STATION

Carving Station
BBQ Tri-Tip With Sauces
BBQ Fresno, BBQ Pomegranate, Chimichurri & Sweet Rolls

Sundae Station

Peach “Pie”
Vanilla Ice-Cream, Pistachios, Apricots, Drunken Raisin, Oatmeal Cookies Crumble

DESSERT
Assorted Mini Dessert Cups & Cheese Cakes (V)
Seasonal Berries & Fruits (V, GF)

A 20% service charge will be automatically added to all food and beverage checks.

0 Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk for
foodborne illness; especially if you have a medical condition.



