Old Trail School

WEEKLY LUNCH MENU: GRADES 1-8

June1 June 2 June 3 June 4 June s
Pierogies* Chicken Taco Spring Fling No School No School
*
Kielbasa (GS) Bake (GS) Hamburgers
Sauerkraut (GS, VE) Bean Taco Bake (GS, VE) Plant Based Hamburger*
Baked Apples (GS, VE) Fresh Toppings (VE)
; Hotdogs*
Fresh Toppings
Italian Sub* Plant Based Hotdogs*
Pasta * VE) .
Marinara Chicken and Waffles* Pasta Salad
Plant Based Chickenand ~ Fresh Fruit (GS, VE)
Corndog* Waffles * (VE) Assorment of
Plant Based Corndog Homefries (GS, VE) Chips (GS, VE)
(VE) Fresh Toppings Assorment of
Tater Tots (GS, VE) Cookies (GS, VE)
Mixed Composed Salad
Vegetables (GS, VE) Spinach Berry Salad (GS,
VE)
Composed Salad
Watermelon Arugula Soup of the Day
Salad (GS)
VE-Vegan, GS-Gluten Sensitive | * Gluten-Free Bread, Buns, Pizza and Pasta Avai ible
DAILY OFFERINGS FOOD ALLERGIES
An assortment of more than 20 different fresh greens, Please discuss any food allergy issues concerning your
veggies, fruits, proteins and toppings, along with child with our District Dietitian Kristen Marcela

composed salads. (770.815.4450).

No child will be discriminated against because of race, color, national origin, age or disability. If you have been discriminated
against, write to the Department of Agriculture, Washington, D.C. 20250.
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THE FAMILY DIFFERENCE IN HOSPITALITY SERVICES




