Trinity-Pawling School

MAKE

SUN

MON

TUES

WED

THE CHOICE THAT'S RIGHT

FOR YOU.

Menu for Week of 5/23/2026
Managed by CulinArt Group, the Dining Hall is open Sunday — Saturday
Mon., Tues., Thu. & Friday: Breakfast: 7:15 — 8:20am | Lunch: 11AM — 1PM | Dinner: 5pm — 7PM
Wednesday: Breakfast: 7:15 — 8:20AM | Lunch: 11AM — 1PM | Dinner: 5 — 7PM
Saturday: Breakfast: 7:15 — 8:45AM | Lunch: 11AM — 1PM | Dinner: 5 — 7PM
Sunday: Brunch: TTAM- 12:30PM| Dinner: 5 — 6:30PM
Food Service Director: Jason Swartz | Phone: (845) 855-4950 | Email: JSwartz@culinartinc.com

@ eat wert @ ocally sourced @ vecerArRiaN @ VEGAN @ PLANT-CENTRIC

WAKIN' UP
BRUNCH ENTREE
SIDES

SALAD

Chipotle Brown Sugar Ham Scrambled Eggs @
Bacon, Home fries, Pancakes / Corned Beef Hash
Available

DINNER ENTREE
VEGETARIAN ENTREE

Cheese Ravioli Roasted Pork Loin

Portobello Napoleona

STARCH Baked Potato @

SAUCE Marinara @

SOuP Kale White Bean Soup @

VEGETABLE Roasted Vegetable Medley @

WAKIN' UP Scrambled Eggs, Pork Links, Hash Brown Patty, Waffle

LUNCH ENTREE Hamburgers

SIDES Curley Fries & Steamed Broccoli@
SALAD Available

DINNER ENTREE
VEGETARIAN ENTREE

Chicken Tikka Masala Chili Mac n Cheese

Plant Based Beef Nachos @

STARCH Coconut Rice @

CONCEPT CORNER  Pretzel Bar@

SOUP Chicken Noodle Soup

VEGETABLE Peas & Carrots @ @

WAKIN’" UP Cheesy Scrambled Egg, Sausage Link, Diced Potato, French Toast
LUNCH ENTREE Fried Chicken Pieces

SIDES Mashed Yukon Potatoes @ Roasted Corn @ @
SALAD Salad Bar

DINNER ENTREE
VEGETARIAN ENTREE

Char Grilled Chicken & Waffles
Vegan Jambalaya (Lo

Italian Sausage Peppers & Onions

STARCH Jasmine Rice @@ /

CONCEPT CORNER Grilled Cheese Bar

SOUP Tomato Soup o

VEGETABLE Roasted Brussel Sprouts @ @

WAKIN' UP Fried Eggs, Sausage Patty, Hash Browns, Pancakes

LUNCH ENTREE Crispy Chicken Sandwiches Roast Beed Melt

SIDES French Fries @ Grilled Vegetable g%
SALAD Salad available

DINNER ENTREE
VEGETARIAN ENTREE
STARCH

CONCEPT CORNER
SOUP

‘ E CULINART GROUP

Memphis Style Chicken & Waffles Grilled Kielbasa Link
Black Bean Quesadilla/ w Vegan Cheese g

Pierogisa

Poutine

Beef Vegetqgble Soupa

MENU SUBJECT TO CHANGE
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.



Trinity-Pawling School

MAKE

THURS

FRI

SAT

THE CHOICE THAT'S RIGHT FOR YOU.

Menu for Week of 5/23/2026
Managed by CulinArt Group, the Dining Hall is open Sunday — Saturday
Mon., Tues., Thu. & Friday: Breakfast: 7:15 — 8:20am | Lunch: 11AM — 1PM | Dinner: 5pm — 7PM
Wednesday: Breakfast: 7:15 — 8:20AM | Lunch: 11AM — 1PM | Dinner: 5 — 7PM
Saturday: Breakfast: 7:15 — 8:45AM | Lunch: 11AM — 1PM | Dinner: 5 — 7PM
Sunday: Brunch: TTAM- 12:30PM| Dinner: 5 — 6:30PM
Food Service Director: Jason Swartz | Phone: (845) 855-4950 | Email: JSwartz@culinartinc.com

@ eat wert @ ocally sourced @ vecerArRiaN @ VEGAN @ PLANT-CENTRIC

VEGETABLE steamed Spinach @@

WAKIN' UP Scrambled Eggs, Bacon, Home Fries, Waffles

LUNCH ENTREE Santa Fe Chicken  / Cheese French Bread

SIDES Tater Tots @ Spicy Glazed Green Beans @
SALAD salad Bar @

DINNER ENTREE
VEGETARIAN ENTREE

STARCH

CONCEPT CORNER
SOUP

VEGETABLE

Join us for BBQ in Quad

WAKIN' UP
LUNCH ENTREE
SIDES

SALAD

Scrambled Eggs w/ Cheese, Breakfast Ham, Hash Brown Patty, Pancake
Beef Fajita/ Chicken Fgjita

Spanish Rice o Charred Corn @

DINNER ENTREE
VEGETARIAN ENTREE
STARCH

CONCEPT CORNER
SOUP

VEGETABLE

Senior Dinner at Scully Underclassmen at Coratti Field

WAKIN" UP
Lunch
SIDES
SALAD

Scrambled Eggs. Sausage Patty, Home fries, Cinnamon Raisin French Bread

Join us for Senior Lunch Underclassmen at Coratti Field

DINNER ENTREE
VEGETARIAN ENTREE
STARCH

SAUCE

SOUP

VEGETABLE

BBQ Jerk Chicken

Braised Butternut Osso Bucco
Rice and Beans

Marinara

Tomato & Basil

Roasted Corn

BBQ Pork Chops

‘ E CULINART GROUP

MENU SUBJECT TO CHANGE
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.



