
 

 

 

 

 

MENU SUBJECT TO CHANGE 

  *Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne 

illness. 

 

 Menu for week of June 6th-10th   

Grade: Pre-K 

Managed by CulinArt Group,  

Café Manager: Kris Pfaff| Phone: (301) 774-7455 ext.128 

Email: KPfaff@culinartinc.com  
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CHEF’S TABLE Grilled Cheese   

VEGETARIAN Sun Butter & Grape Jelly on Whole Wheat  

SIDES Pretzels   

DESSERT/FRUIT Apple Slices  
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ENTRÉE  Turkey & American on Whole Wheat 

ALTERNATIVE  Sun Butter & Grape Jelly on Whole Wheat  

SNACK Lay’s Plain Potato Chips  

 DESSERT/FRUIT Baby Carrots  

 ENTRÉE  All Beef Hot Dog on a Roll 
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 ALTERNATIVE  Sun Butter & Grape Jelly on Whole Wheat  

SNACK Pretzels   

DESSERT/FRUIT Cut Cantaloupe with Strawberries   

ENTRÉE  
Turkey & American on Whole Wheat 
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 ALTERNATIVE 

Sun Butter & Grape Jelly on Whole Wheat  

SNACK 
Lay’s Plain Potato Chips   

DESSERT/FRUIT 
Strawberry GoGurt   

ENTRÉE  
Chicken Nuggets  
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ALTERNATIVE 
Sun Butter & Grape Jelly on Whole Wheat  

SNACK 
Pretzels   

DESSERT/FRUIT 
House Baked Chocolate Chip Cookie   

 


