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“The best way to have a good idea 
is to have a lot of ideas.”

May is National Inventors Month!
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“All sorts of new things can happen 
when you’re open to new ideas and 
playing around with things.”
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Contact Laurie Bagley, lbagley@pppl.gov, ext. 2425

Do you have an idea that is
novel, useful, and non-obvious?

Consider filing an invention disclosure form!
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Register online at  
https://goo.gl/WfyTcU  
to be assigned to a team  
and get more details.

Join a PPPL bike team to compete in the 
Federal Bike Challenge this month
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Please call Shannon Greco ASAP to volunteer:  
sgreco@pppl.gov, 609-243-2208.

Robotics coaches needed for  
all-girls robotics teams

PPPL’s Science Education team is looking for volunteer 

coaches for a new all-girls FIRST Lego League Robotics 

team (ages 9 to 13) and the new FIRST Tech Challenge 

Team (ages 13 to 18) being organized in collaboration 

with the YWCA-Princeton. 
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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
May 2

Tuesday
May 3

Wednesday
May 4

Thursday
May 5

Friday
May 6

COMMAND PERFORMANCE

Chef’s Feature
Crunchy Potato Chip 
Chicken �served with Macaroni 
& Cheese

Baked Stuffed Shells � 
served with Tomato Cucumber 
Salad & Garlic Bread

COMMAND PERFORMANCE

Create your own  
Burrito Bar

Beef Brisket �with Roasted 
Potatoes & Carrots

Eggplant Parmesan � 
served with Pasta

Early Riser Kielbasa & 2 Eggs �any style
Coconut Banana  
Steel Cut Oatmeal

Steak & Eggs � 
with Seared Tomatoes

2 Eggs any style � 
with Corned Beef Hash

Veggie Omelet � 
with Home Fries

Country Kettle Curried Cauliflower Soup Spring Pea Soup Chicken Gumbo Potato Leek Manhattan Clam Chowder

Grille Special

BURGERLICIOUS
My Big Fat Greek Turkey 
Burger Grilled Turkey burger with melted feta 
cheese, tomato, red onion, banana peppers & spinach 
topped with cucumber sauce on a grilled whole wheat 
roll (Available all week)

Grilled Salmon Burger � 
with Lettuce & Tomato

Tuna Steak �with Asian Slaw
Chicken Fajita � 
served with Rice & Beans

Grilled Seafood Salad  
& Cheese �on Texas Toast

Deli Special
American French Bread 
Hoagie �with Cooked Salami, 
Bologna & American Cheese

Flank Steak Caesar Salad New Orleans Muffuletta Fried Ravioli �served  
with Grilled Vegetables

Glazed Ham �on a Ciabatta Roll

Panini
French Bread Panini �with 
Fresh Mozzarella, Pesto, Peppers 
& Provolone

Italian Panini �with Prosciutto, 
Provolone, Salami, Banana 
Peppers, Tomatoes & Red Onion 
on Focaccia

Cajun Chicken �on a  
Kaiser Roll with Peppers, 
Onions, Pepperjack, Tomato  
& Chipotle Mayo

Baja Chicken Panini �with 
Pepperjack, Pico de gallo 
Cheddar & Chipotle Ranch Wrap

Smoked Turkey Chipotle 
Club �with Bacon, Tomato, 
Smoked Gouda & Chipotle Ranch
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