
Dr. Edgar J. Helms, founder of Goodwill Industries, worked passionately to establish the first 70 Goodwill organizations and 
more than a century later the mission still thrives.  We do the greatest good by helping people with a hand-up to develop 
their God-given gifts through education, work, and career development.  Helms College, named after our founder, was 
established by Goodwill Industries of Middle Georgia and the CSRA offering several educational pathways, including our 

Culinary Arts program.  Guests of Edgar’s Bistro and the Andersen Conference Center and our other venues help support our 
mission by frequenting locations which serve as applied learning venues for our students.

Thank you for your patronage that helps build lives and families — one beverage, one meal, one event and one gift at a time.

SUMMER SALAD     6
mixed greens, strawberries, blueberries,  

sliced red onion, candied pecans,  
goat cheese, house mustard vinagrette

CHOPPED SALAD    5
chopped romaine, spiced chickpeas,  

cucumber, red onion, cherry tomato, feta,  
candied bacon, house basil vinagrette

DOUBLE CHOCOLATE COOKIE STACK     5
fresh whipped cream

MIXED BERRY PUFF PASTRY TARTS    5
 vanilla ice cream

SMASH BURGER*    11
2 house patties, sliced cheddar, bacon,  
crispy fried onion strings, lettuce,tomato,  

house burger sauce

CAPRESE VEGETABLE PANINI    8
sliced tomato, grilled zucchini,  

fresh mozzarella, house pesto aioli, sourdough  
add chicken +4

BAHN MI    11
fresh baguette, marinated pork, 

 cucumber, pickled carrot, cilantro,  
jalapeño, sweet sriracha mayo

TURKEY ON NAAN    8
sliced honey roasted turkey breast, 

 sun dried tomato pesto, sautéed kale,  
halloumi cheese, fresh naan bread

PENNE ALLA VODKA WITH GRILLED CHICKEN    12
penne pasta, fire roasted tomato vodka sauce, 

blistered cherry tomatoes, grilled zucchini, 
garlic kale and pesto drizzle, fresh garlic bread

GRILLED PHILLY CHEESESTEAK FLATBREAD    11
grilled naan, thinly sliced steak, provolone,  

mozzarella, grilled peppers, onions, mushrooms, 
drizzled with horseradish cream

MOROCCAN SPICED SALMON    14
seasoned and grilled salmon filet, Israeli cous cous 
salad with fresh peas, feta,house basil vinagrette

ASIAN POWER BOWL    12
choice of chicken or marinated pork,

sushi rice, shredded carrots, edamame, 
 cucumber, red cabbage, cilantro, lime, avocado, 

sweet sriracha mayo 
sub sliced beef +4 or salmon +5

SALADS

DESSERTS

SANDWICHES

ENTRÉES

sandwiches served with fries, veg du jour,  
or house salad (mixed greens, cucumber, tomato, shredded carrot, cheddar)

add chicken +4, salmon +5

*The consumption of raw or undercooked eggs, meat, poultry, seafood or shellfish may increase your risk of food borne illness.
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OUR CORE MENU IS SUPPLEMENTED WEEKLY WITH STUDENT-CREATED SPECIAL ITEMS


