
 

 

 

 

 

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 April 19th-23rd  

Grades: 4-12        

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 Oven Fried Chicken  

VEGETARIAN Sesame Garlic Tofu Soba Noodles   

SIDES Mashed Potatoes  Seasoned Corn with Red Peppers  

SANDWICH Turkey & Swiss with Chipotle Mayo on Multi- Grain Bread 

VEGETARIAN 

SANDWICH 
Roasted Portobello with Fresh Thyme & Boursin Wrap  

SALAD Potato Salad  

SNACK Sun Chip’s  

 DESSERT/FRUIT Banana  

 SANDWICH Chicken Salad Wrap 
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 VEGETARIAN 

SANDWICH 
Mexican Chickpea Salad Wrap  

SALAD 
Garden Salad  

SNACK Pretzels   

DESSERT/FRUIT House Baked Chocolate Chip Cookie   

SANDWICH Roast Beef & Cheddar with Steakhouse Mayo on a Kaiser Roll  

VEGETARIAN 

SANDWICH 
Roasted Vegetable & Hummus Wrap  

SALAD 
Cole Slaw  

SNACK Lay’s Corn Chips   

DESSERT/FRUIT Apple   

SANDWICH Smoked Turkey & Havarti on a Brioche Roll  

VEGETARIAN 

SANDWICH 
Egg Salad Wrap  

SALAD Macaroni Salad  

SNACK Doritos  

DESSERT/FRUIT House Baked Chocolate Chip Cookie  

 


