
 AT FUQUA

“Responsible & Sustainable”

WHAT DOES THAT MEAN TO US?
In our chosen industry we are faced with many important 
decisions concerning  what we serve and how we serve it.

We see these decisions as opportunities to make choices 
that are environmentally and economically sustainable.

Food services are notorious for waste.  Where there is 
so much waste, there is so much potential to make a 
difference through our practices, standards  
and expectations.

This is our philosophy and we are committed to working 
with our partners to implement strategies that balance 
environmental responsibility with their needs  
and preferences.

HOW DO WE DO IT?
First, we are perpetual learners about how our industry 
impacts the environment and what we can do to change 
that.  We do not believe that all the problems are crystal 
clear nor all the solutions discovered.  But we are 
committed to reducing our industry’s impact and will take 
advantage of every resource and opportunity to stay on the 
leading edge.

Second, it means we use this intelligence, data, and even 
theory to create choices for the communities we serve.  In 
so doing, we source and promote sustainable approaches 
(from the food ingredients to the way we clean up) and we 
work tirelessly to assure pricing is as reasonable 
as possible.

Thank you for dining with us! 

Please visit us at www.merig.com



grill
grilled burger* •				               5.25	
all natural beef . choice of cheese . toppings 		

marinated chicken* 				    6.00
all natural breast on toasted bun 
choice of cheese . toppings 	   

southwestern portabella quesadilla		  5.00
avocado . tomato . onions . cilantro 
jalapeno . salsa . sour cream  	

triple grilled cheese				    3.75
swiss. cheddar. provolone	 				  

salmon burger					     7.50
with asian slaw 						   

grilled catch of the day				    8.00
fresh fish special						    

grill special						      5.50
daily special							     

fries							       1.50

onion rings						      2.25

*cheese
cheddar . American . low-fat swiss . provolone . pepper jack

wok spot
meat 							       6.95 
menued daily . rice . noodles

vegetarian       					     5.95 
menued daily . rice . noodles

brick oven pizzas
four cheese pizza 					     1.75
by the slice							     

pepperoni						      2.00
by the slice							     

daily pizza special					    2.25
by the slice . pizzas . calzones . flatbreads			 

soup & salad bar
housemade soups 			       	  2.00
seasonal variety						    

salad bar 					           4.75/lb.
variety of fresh greens . vegetables 
toppings . dressings		

market salads, wraps & paninis
composed salad

one salad sampler				    4.75
choice of two composed salads	 	  

two salad sampler				    5.25
choice of two composed salads				  

three salad sampler			        	 5.75
choice of three composed salads			 

entrée salad special 			        	 4.75
daily specialty green salad  with toppings 

grilled chicken wrap 			        	 6.00
lettuce . low-fat sour cream 
roasted red pepper & corn salsa . whole wheat	

daily wrap special 				       	 5.25
two options . choose one	  

daily panini special				    6.25
two options . choose one 

blue devil special
daily selections 			       	       5.95/lb.
seasonal entrees, sides and specialty bars 

deli 
fuqua club 					          	 5.75
triple decker with turkey . ham . blt 	
onion . fuqua sauce						    

veggie delight				         	 5.25
tomato . onion . cucumber 
cream cheese spread .  croissant					   

create your own 				         	 5.25

condiments/toppings
lettuce, tomato, avocado, onions, pickles, sprouts,  
mustard, mayo & fuqua special sauce (sundried tomato  
ale mustard)			 

sweets
daily selections  				         	 2.95
housemade signatures						      	
						    

bakery breads 
gluten free prairie bread . whole wheat
whole wheat wrap . croissant . white . marble rye

cheese
cheddar . American . low-fat swiss . provolone 
pepper jack

all natural meats	
turkey breast . roast beef . ham . grilled chicken . bacon	

  This item can be served rare.  Consuming meat and seafood that are undercooked, or rare, 
may increase your risk of foodborne illness, especially if you have certain medical conditions.


