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Please let us know what country to feature next  
by contacting Farra Rosko, frosko@princeton.edu

Enjoy some tasty Greek desserts & refreshments 
on the second stop of our World of Thanks Tour.

Monday, June 11 
12:45 p.m. 
LSB Lobby

A World of Thanks from Princeton University

Next Stop: Greece
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FPO There are 3 key elements to the STOP  
program: observe work as it is being  
performed, talk with the worker(s) about 
what is seen (safe, unsafe, or both), and 
fill out a STOP card without identifying 
whom you observed.

Safety first:  
Use the STOP program! 

What are the key 
elements of the 
STOP program?
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Healthier options! 
New flavors!

Coming Soon  
to the Cafe!
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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. 

NICK PETTI
Chef Manager

MENU SUBJECT TO CHANGE WITHOUT NOTICE

Monday
May 28

Tuesday
May 29

Wednesday
May 30

Thursday
May 31

Friday
June 1

Early Riser

Memorial Day

Fried Bologna and Egg 
Sandwich Tater Tot Breakfast Bake Ham, Egg and Cheese 

French Toast
Biscuits and  
Sausage Gravy

Country Kettle Chef’s Choice Chef’s Choice Chef’s Choice Chef’s Choice

Deli Special Italian Hero—�Ham, Salami,  
and Provolone Cheese

Lemon Rosemary Turkey 
Sandwich—�Turkey and Swiss 
Cheese Served on a Rosemary 
Baguette with Lemon Aioli

Grilled Tofu Sandwich—
�Topped with Spinach  
and Carrot Slaw

Italian Tuna Salad Wrap

Grill Special
Sesame Steak Torta—
�Grilled Sesame Steak with Asian 
Coleslaw served on a Telera Roll

Chipotle Black Bean 
Burger—�Topped with Avocado 
and Served on Multigrain Roll

Buffalo Blue Smashburger—
�Buffalo Sauce, Blue Cheese, 
Lettuce, Tomato and Onion 
served on an Egg Bun

Eggplant and Provolone 
Melt—�Grilled Eggplant  
and Provolone Cheese  
on Italian Bread

COMMAND PERFORMANCE

Chef’s Feature

Baked Chicken � 
with Peppercorn Cream  
Sauce over Rice Served  
with Roasted Broccoli

Carved Garlic Herb Pork 
Loin �with Roasted Potatoes  
and Green Beans

Beef Taco Salad—�Beef Taco 
Meat Served in a Tortilla Shell 
with Toppings

Build your own Pizza Bar� 
Served with a Side Salad

Grilled Panini
Grilled Carnegie—� 
Pastrami, Corned Beef, Swiss  
and Sauerkraut on Grilled Rye

Meatball Parmigiana 
Sandwich

Cuban Wrap—�Roast Pork, 
Ham, Swiss Cheese, Pickle and 
Mustard on a Grilled Wrap

Foot Long Hot Dog Bar� 
with Assorted Toppings
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