
Summer 2022 Menu - At a Glance  

Mini (Young Elementary) - $9.00
Regular (Older Elementary - Adult) - $12.00

We are thrilled to partner with Eva’s Little Kitchen to bring your camper lunches this summer! 
All of our lunches are a fun twist on healthy & delicious!

Eva’s Little Kitchen is a “scratch style kitchen” cooking and baking everything in-house including the bread on our sandwiches!
We use the highest quality ingredients in our meals; our meats are nitrate free and our dairy & produce is local and/or organic.

Ordering for the following week will open each Monday at 10:00 AM and close by midnight Friday. 
www.RedAppleLunchbyEvasLittleKitchen.com

Please reach out with any questions contact@redapplelunch.com

Allergies: Our kitchen space does use nuts but use no peanuts or tree nuts are used in our lunches. Please leave a note at check out with 
any food allergy information or  email us if you have any questions on our procedures or specific ingredients or substitution requests.

Served All Summer!

Monday & Tuesday Wednesday, Thursday & Friday

Changes Every 4 Weeks

Monday & Tuesday Wednesday & Thursday Fun FridayWeeks of:

SB&F
Sun Butter & House Mixed Fruit 
Preserves on Fresh Baked Bread.

Hummus Lunch Snack Pack
House made ELK Hummus cup served with 

seeded crackers and veggie dippers. 

Smoked Turkey & Cheddar
Smoked Turkey, Cheddar Sandwich with house made Ranch and lettuce 

served on fresh baked bread.

Hummus Veggie Wrap
House made hummus and fresh 

veggie wrap

Pasta Salad with Veggies & 
Roasted Chicken tossed with a 

lemon oil vinaigrette. 

ELK Pizza “Lunchable” with house 
marinara, shredded mozzarella 

cheese and pepperoni.

June  27th & 
July 25th

Chicken Caesar Wrap
Roasted chicken, romaine lettuce 

house Caesar, and parmesan wrap. 

Chicken Dumplings served with 
house sesame soy dipping 

sauce. 

Bite size crunchy mac & cheese 
muffins, baked with cheddar 

cheese and a panko crust. 

No Lunches 
week of 7/4
August 1st

Grilled Chicken & Cheese 
Quesadilla with roasted chicken. 
Served with house made salsa. 

Mini bite size corn bread muffins, 
stuffed with all beef hot dog 
pieces. Served with ketchup.

July 11nd & 
August 8th

Vegetable Dumplings served with 
house sesame soy dipping sauce. 

Perfect finger food lunching. 

Ham and Cheese Wrap: Ham, 
cheddar cheese, house ranch, 

and lettuce in a wrap.

Bean & Cheese Burrito: house 
made refried beans with 

shredded cheddar & sour cream.

July 18th & 
August 15th

Organic Blueberry Multigrain 
pancake sticks served with local 

Maple Syrup.

Snacks & Drinks – Served Everyday

All meals are served with a side of fruit and veggies and small treat.
All meals are served cold. Some final meal details may vary vs this summary.

Drinks Snacks $5.00

Yogurt Parfait Cup with Local 
Sophia’s Greek whole milk 
yogurt, house made berry 

compote and granola

 Hummus Cup with House 
made ELK Hummus cup served 
with seeded crackers & veggie 

dippers

Apple Juice, 8oz $2.00
Organic Whole Milk, 8oz  $3.00

Chicken Broccoli Alfredo 
chicken with steamed broccoli, 
pasta & house alfredo sauce.

VegetarianDairy-Free Gluten-Free

June 20th 
this will be 
our full 
menu

Weeks of:

http://www.redapplelunchbyevaslittlekitchen.com/

