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GARDEN HERB PASTA
Sauteed artichokes, portabella mushroom,
red onion, bell peppers and baby spinach tossed
with fresh herbs, garlic and a light sauce of
white wine and olive oil over Farfalle pasta.
Enhanced with fresh shaved Asiago
$9.95

Add grilled chicken: §2.50
Add grilled shrimp: §3.50

SHRIMP AND SCALLOPS
Pan-seared and served with a squash medley
in a cinnamon Beurre Blanc sauce

over wild rice with frizzled leeks
$11.50

Market Price

COLD  (Price includes refill)  $2.00
Pepsi | Diet Pepsi | Sierra Mist | Ginger Ale

Ice Tea *(Sweetened and unsweetened)

Assorted Flavored Water * Perrier SparklingWater

HOT  (Price includes refill) §1.50
Coffee (reg. and Decaf) ¢ HotTea
Specialty Loose leaf teas

 Beer

Anchor Steam §3.25
Great Lakes Burning River §3.25
Great Lakes Edmund Fitzgerald $3.25
Magic Hat H#9 $3.25
Murphy’s Stout §3.25
Southern Tier IPA $3.25
Wolaver’s IPA $3.25
Wolaver’s Oatmeal Stout $3.25
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One of the college’s five original buildings, Campus
House was home to three Buffalo State presidents and
their families until 1969: Harry W. Rockwell, Harvey
M. Rice, and Paul G. Bulger. For the next 30 years,

the building served as administrative office space.

Construction began in 2000 to renovate the structure
into a state-of-the-art teaching lab for the Hospitality
and Tourism Department and social club for the
Buffalo State community. Buffalo State College
Campus House Club, Inc. a New York Not-for-Profit
Corporation, was established in 2002. The club now
serves as the center for hospitality education, service

and research at the college.

1930
Construction completed in 1930; one of the campus’s

five original buildings.

1931-1966

Residence for three former presidents and their
families

- Harry W. Rockwell, 1931-1951

- Harvey M. Rice, 1951-1958

- Paul G. Bulger, 1959-1966

1966
Faculty lounge

1969

Alumni and placement offices

1974-2000

Faculty Student Association and dining services

2002-Present
Campus House opens as a learning lab for two major
Hospitality and Tourism Courses: Food and Beverage

Management and Practicum in Hospitality Operations




