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Week at a Glance 
Sunset:  6:15 pm 

 
Friday, March 1  
CAYA @ 7:30 pm  

Guest Speaker - Pastor Marc Leslie 
The Great Grapefruit Escape 

College Church 
 
 

SABBATH 
 

SABBATH SCHOOL  9:30 AM 
Ken Wiebe 

 
UNIVERSITY SABBATH SCHOOL 11:00 AM 

Social Eyez 
 

Worship Experience 11 AM -12:30 PM  
International Sabbath 

 

Coming up…. 

Sunday, March 3 
Burman University  

Chamber Orchestra Concert 
7:30 PM 

 
Tuesday @ 11 AM 

PowerUp  
International Women’s Day Celebration 

 
Saturday, March 9 

Maskwacis Ministry 
10:30 AM 

 

IMPORTANT ACADEMIC DATES 

March 01  Last day to add any second 1/2 term course 
March 05  Last day to drop any second 1/2 term course without entry on 
 permanent record 
March 07  $0 tuition refund in effect for full term courses 
 

Applications now accepted for 2024/25 graduation.  
Are you planning to graduate December 2024, April 2025 or August 2025?  

Apply now before the $25 late fee is in effect on April 3, 2024.  
  

See Academic Dates for further information. 

https://www.burmanu.ca/sites/default/files/Registrar/Academic%20Dates%2023-24.pdf






MENU for Thursday, March 1 - Wednesday, March 6  

 THURSDAY FRIDAY SATURDAY SUNDAY MONDAY TUESDAY WEDNESDAY 

BREAKFAST 

Omelet, small 
diced pota-
toes, fresh 

fruit 

quiche, potato 
wedges, fresh fruit, 

oatmeal 
  

Pancakes, Sau-
sage, fresh fruit 

Scrambled Eggs, 
hash browns, 

fresh fruit, oat-
meal 

French toast, tater 
tots, fresh fruit 

LUNCH 
Build your 

own Burrito 

Pesto cream gnoc-
chi, sautéed kale, 

crusty bread 

Brunch 

scrambled eggs, 
waffles, fresh fruit, 
muffins, pastries, 

Brunch 

egg patties, English 
muffins, sausage, 
fresh fruit, pas-

tries, 

Veggie lasagna, 
garlic toast, 
green beans 

Chicken stir-fry, 
fried rice,  
egg roll 

Tofu scramble,  

sausage, broccoli, 
carrot & celery 

sticks 

Feature  
Sandwich 

Caprese Calzone   
Turkey and 

Swiss  
Ruben Sandwich Chicken Parm  

Composed 
Salad 

       

Soup Chef Choice Chef Choice Chef Choice Chef Choice Chef Choice Chef Choice Chef Choice 

DINNER 
Chickpea  

paprikash, 
garden salad 

Tofu Adobo, rice, 
California mix 

Cowboy dinner,  
tex-mex baked 

beans,  
Mexican rice,  

corn bread, corn on 
the cob 

BBQ Chicken 
wings, fries, carrot 
and celery sticks 

Beefless tacos 
Red Thai Curry 
with glass noo-

dles 

Hamburgers with 
all the fixings  






