
 

 

 

 

 

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 7th-11th          

Grades: Pre-K  

Managed by CulinArt Group,  

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

The café is open Monday – Friday for Lunch Staff & Residents: 12:00PM-12:30PM 

Dorm: 12:30PM – 1:00PM 

  

Email: KPfaff@culinartinc.com  
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CHEF’S TABLE 

Breakfast for Lunch~ Scrambled Eggs & Vegetarian Sausage  

VEGETARIAN Cinnamon Sugar Waffles  

SIDES Breakfast Potatoes  Sautéed Apples  

DOWNTOWN DELI Egg Salad on Croissant  
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ENTRÉE  Turkey & Provolone Roll Up (2ea) (Sliced Turkey Breast wrapped around Provolone Cheese) 

SIDE #1 Red Seedless Grapes 

SIDE #2 Cheezits  
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ENTRÉE  

Cheese Pizza 

SIDE#1 

Baby Carrots 

SIDE#2 

Yogurt Stick  
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ENTRÉE  Pesto Pasta Salad with Cut Grape Tomatoes & Diced Chicken  

SIDE#1 

Strawberries & Blueberries  

SIDE#2 Animal Crackers 
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ENTRÉE  
Chicken Patty on a Roll 

SIDE#1 
Pineapple Cup 

SIDE#2 

Goldfish Crackers 

 

 

 

 

Virtual Learning 

Strawberry Cow Bake 
Hamburger, Hot Dog, Impossible Burger, Chips, Strawberry Short Cake,  

Carrot & Cucumber Sticks with Ranch, & a Variety of Drinks 
 

Have a Fun & Safe Summer 


