GPA Menu for Summer 2021

All entrees come with a choice of soup du jour, salad, french fries or baked potato

PCC Burger

Choice of toppings: lettuce, tomato, red onion, bacon, mushrooms, caramelized onions, roasted pueblo chile
Choice of cheese: American, Swiss, Blue Cheese
$7.59

Steak du Jour*

Ask your server for this week’s selection
$10.95

Create Your Own Pasta
Choose Alfredo, Marinara, or Basil Pesto with Fettucine or Penne Pasta Sautéed with Seasonal Vegetables
$5.95

Add Chicken, Salmon, ltalian Sausage or Steak
$2.00

Pueblo Chile Grinder

House Made ltalian Sausage and Hoagie with Provolone Cheese, Pueblo Chile, Lettuce and Tomato
$6.99

Chicken Salad Croissant

Smoked Chicken, Pecans, Grapes
$5.39

Rueben Sandwich

Corned Beef, Sauerkraut, Swiss Cheese, 1000 Island, Marbled Rye
$5.99

Cobhb Salad

Chicken, Avocado, Eggs, Bacon, Blue Cheese, Tomato, Cucumber
$7.69

Caesar Cardini Salad
Romaine, Crotons, Tomato, Anchovy, Parmesan
$6.19
Add Chicken, Salmon, Italian Sausage or Steak
$2.00

Beverages

Coffee, Hot Tea and Pepsi Products
$1.25

*These items may be raw or undercooked based on your specification, or contain raw or undercooked ingredients. Consuming raw or
undercooked meats or poultry, seafood, shellfish or eggs may in-crease your risk of foodborne illness, especially if you have certain
medical conditions.




Welcome to the GPA!

719-549-3326

Open Monday and Tuesday
11:00am to 1:00pm
Thank you for your support of the GPA this semester!!

The GPA Dining Room is a working Laboratory for Students and Instructors in the Hospitality and
Culinary Arts Program at Pueblo Community College.

Your Student Servers are enrolled in Culinary Arts Class 190, Dining Room Management. For
many of them, this is their first opportunity to be taught and provide guest service and extend
hospitality to guests.

Your meal is being prepared by Students enrolled in the Culinary Arts Class 233; Advanced Line
Prep and Cookery.

We thank you for your support and patronage of the GPA Dining Room. Your participation in
this program gives our students as close to real world experience in an environment where they are
allowed to make mistakes and learn from those mistakes to improve.




