


January 25–January 31, 2016



January 26–28
Room B318

NSTX-U PAC-37 Meeting



COLLOQUIUM

Wednesday, Jan. 27 
4:15 p.m., M.B.G Auditorium, Lyman Spitzer Building

Dr. Cris Barnes  
Los Alamos National Laboratory

Controlling the Production and 
Performance of Materials at the 
Mesoscale: The Matter-Radiation 
Interactions in Extremes (MaRIE) 
Capability
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Ronald E. Hatcher
Science on Saturday lecture series

Frank von Hippel 
Princeton University

Dealing with Iran’s 
Nuclear Program

Saturday, January 30 
9:30 a.m., M.B.G Auditorium, Lyman Spitzer Building
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Organizers of the Mercer Science and Engineering Fair are 
looking for scientists and engineers to volunteer as judges 
of fourth to twelfth-grade science projects during the fair 
March 12 to March 15 at Rider University.

Additional information about the fair is available at  
https://mercersec.org/about/msef.
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Applications will be accepted through Feb. 5, 2016

Juniors, seniors, graduate students and postdoctoral researchers 

are encouraged to present at the inaugural Princeton Research Day, 

a celebration of research and creative works to be held May 5, 2016 
at Frist Campus Center. 

See researchday.princeton.edu for more information and to apply.
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VEGETARIAN OPTION

BREAKFAST ����������������������������������������������������������������������������������������������������������������������������������������������������� 7 a.m. • 10 a.m.
CONTINENTAL BREAKFAST���������������������������������������������������������������������������������������������������������������� 10 a.m. • 11:30 a.m. 
LUNCH ����������������������������������������������������������������������������������������������������������������������������������������������������� 11:30 a.m. • 1:30 p.m.
SNACK SERVICE �����������������������������������������������������������������������������������������������������������������������������������������������until 2:30 p.m. 

MARK GAZO
Chef Manager

MENU SUBJECT TO CHANGE WITHOUT NOTICE

Monday
January 25

Tuesday
January 26

Wednesday
January 27

Thursday
January 28

Friday
January 29

COMMAND PERFORMANCE

Chef’s Feature Ota-Ya Sushi Vegetable Tikka Masala 
�over Rice with Naan

Beef Stew �served with 
Buttermilk Biscuit

Chicken Cordon Bleu 
�served with Risotto

COMMAND PERFORMANCE

Seafood Pasta �with Shrimp, 
Scallops, Clams & Mussels

Early Riser Raisin Bread French Toast Bagel with Lox  
& Cream Cheese

WELLNESS WEDNESDAY

Coconut Banana Steel-Cut 
Oatmeal Bowl

Cranberry Walnut 
Pancakes

Sausage Gravy & Grits 
�served with 2 Eggs any style

Country Kettle Vegetable Barley Beef Noodle Lentil New England Clam 
Chowder White Bean Escarole

Grille Special

BURGERLICIOUS
Use it or Blue it Buffalo 
Turkey Burger Grilled Turkey burger with 
Melted Blue Cheese Crumbles, Sliced Celery, Shredded 
Lettuce, Tomato, Red Onion and Fiery Buffalo Sauce on 
a Grilled Brioche Roll (Available All Week)

Bratwurst & Sauerkraut � 
on a Torpedo with German 
Potato Salad

Tuna Melt �on Rye with Swiss 
Cheese & Tomato

Chicken Breast �on French 
Bread with Broccoli Rabe & 
Aged Provolone Cheese

Grilled Cheddar, Apple & 
Spinach �on Multigrain Bread 
served with Cranberry Sauce

Deli Special
Grilled Portobello 
Mushroom �with Red Onion, 
Red Pepper & Provolone on 
Wheat Roll

Open-Faced Sloppy Joe Peppered Ham & Muenster 
Cheese �on Pumpernickel Bread

Tuna Salad Club Sandwich 
�with Hard-Cooked Egg

Grilled Jerk Chicken � 
with Grilled Pineapple, Peppers  
& Onion on a Kaiser Roll

Panini
Turkey, Ham, Salami, 
Pepperoni, �Provolone, 
Cheddar & Banana Peppers  
on Sourdough

Tuna Salad Quesadilla �with 
Cheddar & Avocado served with 
Corn Relish

Pulled BBQ Chicken 
Wrap �with Pepperjack Cheese, 
Avocado & Tomato

Falafel �on a Pita with  
Tzaziki Sauce

Cheeseburger Muffin  
�served with Macaroni Salad
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