
 
 
 

   March Staff Menu 
Beaverton Food Service Staff are proud to offer you a daily lunch menu. Each delicious 
entrée is available for $2.50 and all orders must be called in by 8:30 am to ensure timely 

delivery at (989) 246-3378 or ext. 3378. 
Monday Tuesday Wednesday Thursday Friday 

Antipasto SaladAntipasto SaladAntipasto SaladAntipasto Salad    
    

This salad will win 
over your taste buds.  

Romaine lettuce 
tossed with 

seasoned pasta, 
fresh tomatoes, red 
onions, black olives, 
diced ham, savory 

salami strips, 
shredded mozzarella 

and parmesan 
cheese. Italian 

breadstick and Italian 
dressing included. 

 
 
 

-OR- 
    
    
    

Mexican Fiesta WrapMexican Fiesta WrapMexican Fiesta WrapMexican Fiesta Wrap    
    

A seasoned flour 
tortilla filled with taco 

meat, crisp corn, 
shredded cheddar 
cheese, jalapeno 

peppers, leaf lettuce, 
thinly sliced 

tomatoes and a spicy 
ranch dressing.  This 
wrap is served with 

fresh fruit. 

“MR. P“MR. P“MR. P“MR. P    DAY”DAY”DAY”DAY”    
In In In In honor of our honor of our honor of our honor of our 

new High School new High School new High School new High School 
Principal Principal Principal Principal here are here are here are here are 

ttttwo of his favoriteswo of his favoriteswo of his favoriteswo of his favorites!!!!    
Mrs. P’sMrs. P’sMrs. P’sMrs. P’s    SaladSaladSaladSalad    
The colorful 

combination of red-
ripe strawberries, 
mandarin oranges 
and pineapple bits 

tossed with 
gourmet greens 
offers a burst of 

flavor to this salad. 
Poppy seed 

dressing, toasted 
cinnamon walnuts 
and grilled chicken 
to round out this 
yummy salad. 

 
-OR- 

 
Cherry Chicken Cherry Chicken Cherry Chicken Cherry Chicken 
Salad CroissantSalad CroissantSalad CroissantSalad Croissant    

    
Seasoned diced 
chicken tossed 

with dried cherries, 
fresh apples, 

celery and toasted 
pecans.  Blended 

with a creamy 
sauce to make the 
perfect topping for 
a croissant. Served 

freshly made 
potato salad.    

Mandarin Chicken Mandarin Chicken Mandarin Chicken Mandarin Chicken 
SaladSaladSaladSalad    

    
Romaine and 

cabbage mixed with 
seasoned chicken, 
mandarin oranges, 
chow mien noodles, 

and slivered 
almonds.  Served 
with fresh grapes 

and toasted 
sesame dressing 

on the side. 
 

-OR- 
 

Beef Stroganoff Beef Stroganoff Beef Stroganoff Beef Stroganoff 
Submarine Submarine Submarine Submarine 
SandwichSandwichSandwichSandwich    

    
Seasoned ground 

beef cooked to 
perfection with sour 
cream piled on top 
of a fresh baked 
white sub bun.  

This crowd pleaser 
is sure to delight 

your senses after it 
is topped with 

grilled mushrooms, 
green peppers and 

melted cheddar 
cheese.  Served 

with a fresh baked 
chocolate chip 

cookie. 

Taco SaladTaco SaladTaco SaladTaco Salad    
 

Seasoned beef 
placed on top of a 
bed of lettuce with 
shredded cheddar, 
onions, tomatoes, 

green peppers, and 
black olives.  This 

salad is surrounded 
by salted tortilla 
chips and served 

with salsa and sour 
cream. 

 
-OR- 

    
Grilled Chicken Grilled Chicken Grilled Chicken Grilled Chicken 

Alfredo Alfredo Alfredo Alfredo     
    

Lightly seasoned 
grilled chicken 

served on top of a 
bed of seasoned 

pasta covered with 
alfredo sauce and 
melted mozzarella 
cheese.  This will 
warm your tummy 

when it is 
accompanied by a 

cheese filled 
breadstick. 

Broccoli SlawBroccoli SlawBroccoli SlawBroccoli Slaw    
    

Fresh cut broccoli 
florets, slivered 
almond slices, 

dried cherries and a 
creamy slaw 

dressing served on 
top of a bed of leaf 

lettuce.  This 
wonderful salad 

also comes with a 
slice of orange 

bread. 
 
 
 
 
 
 

-OR- 
 

Broccoli Soup and Broccoli Soup and Broccoli Soup and Broccoli Soup and 
Sandwich ComboSandwich ComboSandwich ComboSandwich Combo    

 
A cup of broccoli 
soup topped with 
shredded cheddar 
cheese served with 
a toasted cheddar 
and swiss cheese 

sandwich on a 
fresh baked 

vegetable bun. 

  
We will be sending out a new menu each month.  Suggestions always WELCOME!  Tell us 

about your favorite recipe for the next Staff Menu.  Call Lacie at (989) 246-3378. 

 


