w S WASHINGTON
SCHOOL

Menu for Week of September 2 - 6, 2024

Managed by CulinArt Group, open Monday — Friday
Food Service Director: Tony Frisch | Phone: (202) 243-1668 | Chef Cianelle Carino | Email: dining@wis.edu

MAKE THE CHOICE THAT'S RIGHT FOR YOU. @ ear werk @ ocally sourceD @ vecerarRiaN @ VEGAN @ PLANT-CENTRIC
LUNCH MONDAY TUESDAY WEDNEDAY THURSDAY FRIDAY
Chicken and Roast Beef and
SANDWICH Closed for the Labor Chopped Cheese Tuna Salad on Turkey, Bacon Lettuce Cheddar on Wheat
. ) bnd Tomato Sandwich
SPECIAL Day Holiday! Brioche Whole Wheat Wrap
Stuffed Turkey . . .
Meatloaf with Spicy eet Siefryin | Lemon Herb CHIcken | gaked Chicken
Sweet Tomato Glaze S v N Parmesan
Grilled Tomatoes
GLOBAL '
Butternut Squash Mac General Ts0's Baked Ziti with
FLAVOUR Cauliflower Bites Vegetable Pot Pie !
N Cheese Marinara Sauce
Cinnamon Glazed Stuffed Zucchini
Baby Carrots Steamed Broccoli Smashed Red Bliss and Squash
Potatoes
SIDES Warm Steet Com Steamed Jasmine Toasted Garlic
Salad %:& Crispy Green Beans Bread Slider
Celery, Carrots, Sun Celery, Carrots, Sun Celery, Carrots, Sun  |Celery, Carrots, Sun
utter and Raisins utter and Raisins Butter and Raisins BL&TGF and Raising
$3.95 $3.95 $3.95 $3.95
Snack Apple, Grapes, A Apple, Grapes,
pple, Grapes, Apple, Grapes,
Packs Prefzels, Caramel Pretzels, Caramel Pretzels, Caramel Prefzels, Caramel
$3.95 $3.95 $3.95 $3.95
Hur(n)rl:z/uessl (;;gwber, Hummus, Cumber, Hummus, Cumber, HUT)TVU; ('::ﬁgﬁber,
: Olives, Pita Olives, Pita .
DB;s:55 O@;: 55 O@;;: @Ds355

Always Available for Mornings & Lunch
Salad Bar featuring Local Produce, Proteins, and Composed Salads, Deli Bar with Fresh Sliced Meats, Salads,
Toppings and Cheese. Seasonal Whole Fresh Fruit.

MENU SUBJECT TO CHANGE
CULINART GROUP *Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your
INNOVATIVE DINING SOLUTIONS ChOnCe of fOOdbOrﬂe i"ness


http://dining@wis.edu/

