w WASHINGTON
SCHOOL Menu for Week of Nov 18-Nov 22, 2024

Managed by CulinArt Group, Open Monday - Friday
Food Service Director: Tony Frisch | Phone: (202) 243-1668

@ ear werk @ ocally sourceD @ vecerarRiaN @ VEGAN @ PLANT-CENTRIC

MAKE THE CHOICE THAT'S RIGHT FOR YOU.

LUNCH MONDAY TUESDAY WEDNEDAY THURSDAY FRIDAY
11/18 11/19 11/20 11/21 11/22
S?P'\égme Ham & Swiss Wrap Turkey & Cheddar Ham & Provolone Pastrami & Gouda Chicken Tenders
$7.50 on White on Wheat Wrap with French Fries
Chicken Parmesan Grilled Beef Hotdogs Beouf Bourguignon Thanksgiving Feastl Orange Chicken
Roasted Turkey Breast
GLOBAL Vegetarian Chicken |Vegan Chicken Tenders Champignon Crispy Tofu in Orange
FLAVOUR Parmesan @ Bourguiginon Roocsltfdeegon Sauce
$8.95/$7.95 a @@ icken
Buttered Spaghetti Macaroni & Cheese Potato Gratin Sthf'Lrgcg,;o'\gSShed Vegetable Fried
Noodles Rice
SIDES a o @
$1.95 French Fries SOE?enngS \éﬁgrre Creen Bean
Cauliflower & Casserole Stir Fried Broccoli
Peppers @

Celery, Carrots, Sun Celery, Carrots, Sun Celery, Carrots, Sun

Celery, Carrots, Sun Celery, Carrots, Sun
Butter &Raisins @ Butter & Raisins putter &Raisins Butter &Raisins Butter &Raisins
Snack
Apple, Grapes, Apple, Grapes,
Packs Apple, Grapes, Apple, Grapes, Pretzels, Apple, Grapes,
$3.95 Pretzels, Caramel Caramel Pretzels, Caramel Prefzels, Caramel Pretzels, Caramel
Hummus, Cumber, Hummus, Cumber, H“m“.”us' Cgmber, H”mrT‘US' Cymber, Hummus, Cumber,
Olives, Pita Olives, Pita Olives, Pita

Olives, Pita Olives, Pita
o0 o0 oo @0 o0

MENU SUBJECT TO CHANGE

CULINART GROUP *Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your
chance of foodborne illness

INNOVATIVE DINING SOLUTIONS



