Welcome to Carcajou Corner Cafe.
The culinary arts students take great pride in preparing for you the best in quality food.
Start your luncheon experience with a selection from our special presentations.

Appetizers, Soups, and Salads

Hors d* Oeuvre Bar: Enjoy an artistic arrangement of canapés, vegetables, fruits,
cheeses, and a special hot appetizer to stimulate your appetite.
As a complete meal. $4.95 Single serving with another lunch platter. $2.95

Fresh Fruit Cup: Enjoy a colorful arrangement of fresh cut fruit in season
including grapes, pineapple, and melons garnished with a fresh strawberry fan. $1.95

Soup du Jour: Our daily creations, always hot off the stove and delicious. Cup $1.50

Bowl $1.95
Shrimp Cocktail: Four jumbo shrimp arranged on iced bowl. Served with a tangy
cocktail sauce and garnished with fresh lemon. $4.95

House Salad du Jour: A side to accompany &complement the chef's entrée. $1.95

Garden Salad: A portion of fresh garden greens with tomatoes, cucumbers, red
onion, homemade croutons and your choice of dressing. Side $2.95 Entree $3.95
Served with strips of steak or chicken breast $4.95

Caesar Salad: A portion of fresh cut romaine lettuce topped with grated Parmesan
cheese, homemade croutons and creamy Caesar dressing. Side $2.95 Entree $3.95
Served with strips of steak or chicken breast $4.95

Chef Salad: An entree portion of fresh garden greens with julienne breast of turkey,
ham, and cheese with tomatoes, cucumbers, red onions, hard-boiled egg, homemade
croutons and your choice of dressing. $4.95

Salad Dressings:  King Arthur (House Dressing) ~ Dauphin Dijon

Creamy Caesar Thousand Island
Golden Italian Blue Cheese

Country French Raspberry Vinaigrette
Oil & Vinegar Buttermilk Ranch

Brunch de Jour $4.95
Enjoy special presentations of popular breakfast foods for lunch.
Served with chilled juice cocktail, choice of meat, and fresh fruit garnish.
Brunch Platters
Buttermilk Pancakes Cinnamon French Toast Eggs, Potatoes,& Toast




*We would like to caution you that undercooked foods could increase your chance of food borne illness.

Chef’s Special Entrée Du Jour $7.95
Enjoy a special creation prepared to order just for you.
Served with complementary hors d’ oeuvres, cup of soup du jour,
and your choice of three sides.

Low Calorie Entrees
Served with your choice of two sides
Savory Breast of Chicken: A marinated and roasted eight ounce breast.  $5.95
Char Broiled Steak: Six ounce portion cooked to your degree of doneness.  $6.95

Catch of the Week: Chef's six ounce fish or shellfish selection du jour. $7.95
Side Dishes

House Salad Du jour  Petite Garden Salad Baked Potato Vegetable du jour

Fresh Fruit Cup Petite Caesar Salad French Fries Starch du jour

Sandwich Platters

All sandwiches served with potato chips and kosher dill pickle spear.

Chef's Sandwich Special $3.95

Ask your server to identify the chef's feature of the day.

Build A Burger: Six ounces of ground beef grilled and served on a fresh baked roll
with leaf lettuce, tomato, and red onion. $2.95 Add Cheese $3.50 Add Bacon $3.95

Chicken Breast: A four ounce breaded or broiled breast served on a fresh baked roll
with, leaf lettuce, and sliced tomato. $2.95 Add Cheese $3.50 Add Bacon $3.95

Dauphin Club: A double-decker with choice of ham or turkey on the top and bacon,

lettuce, tomato, and mayonnaise on the bottom served on white toast. $3.95
French Fries: Idaho potatoes cut fresh daily just like on the boardwalk $1.95
Cheese & Bacon Fries: Topped with grated cheese sauce and bacon bits. ~ $2.95
Baked Potato: Served with whipped butter, sour cream, and chives. $1.95
Loaded Baked Potato: Topped with grated cheese sauce and bacon bits. $2.95
Beverages
Coffee (Regular or Decaf) and Assorted Hot Teas $.50
Unsweetened Iced Tea, Lemonade, and Assorted Sodas $.65
White Skim Milk, Chocolate Skim Milk or Hot Chocolate $.70

Orange, Cranberry, or Tomato Juice Cocktail $.75




