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backpacks and  
school supplies

Start the school year right! 
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FPO

Think green, keep it clean

Do not place plastic bags  
in Recycling Bins
• Reuse, 
• Bring back to store, 
• or Trash

Clean the Can!



FPO

Safety first:  
Use the STOP program! 

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.

What are the key 
elements of the 
STOP program?
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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. 

Jerry Vazquez
Chef Manager

MENU SUBJECT TO CHANGE WITHOUT NOTICE

Monday
August 20

Tuesday
August 21

Wednesday
August 22

Thursday
August 23

Friday
August 24

Sizzle AM Western Omelet� 
Ham, Peppers, and Onions

Burrito� 
Ham and Eggs rolled in a Tortilla 
with Peppers and Onions

Breakfast Sandwich� 
Egg, Bacon, and Cheese Served 
on Fresh-Baked Croissant

Omelet� 
Three Eggs Folded with Spinach, 
Tomato, and Mozzarella

Breakfast Tacos� 
Crazy Taco Day for Breakfast

Stock Turkey Chili Chicken Noodle
Broccoli Soup� 
Homemade Broccoli  
and Cheddar Soup

Italian Wedding Soup� 
Pasta with Small Meatballs  
in a Chicken Broth

Seafood Chowder� 
Assorted Seafood with 
Potato and Vegetable

Craft
Pulled Pork� 
Simmered Pork Shoulder 
Made with Southern Touch

Pastrami� 
Lean Pastrami with Swiss 
Cheese on Fresh Marble

Turkey Sandwich� 
Fresh-Made-in-House Turkey 
Breast with Arugula and 
Cranberry Compote

Gyro� 
Shredded, Seasoned 
Chicken Wrapped in a Pita 
with our Special Sauce

Seafood Salad� 
Homemade Seafood Salad 
Served in an Egg Twist Roll

Discover
Shrimp Tortellini� 
Sautéed Shrimp  
with Tortellini Garlic

Beef Ribs� 
Short Ribs Braised With 
Tomatoes and Fresh Herbs

Bibimbap� 
Korean Chicken made with  
our Korean Sauce and Fried 
Egg (A Little Spicy)

Assorted Sushi
St. Louis Ribs� 
Baby Back Ribs  
with a St. Louis Rub

Sizzle PM Chef’s Choice
Pesto Chicken� 
Chicken Grilled and Dressed  
with Pesto and Arugula

Burger� 
Handmade Angus Beef in a 
Patty with Chimichurri Sauce

Burger� 
Ground Chicken Made  
into a Patty

Greek Eggplant� 
Breaded Eggplant with Feta 
Cheese, Spinach, and Tomato

Panini
Carnitas� 
Slowly Cooked Beef Made  
with Fresh Herbs Wrapped  
in a Tortilla

Heart Healthy� 
Fresh Avocado and Black 
Beans Seasoned with Cilantro 
Peppers and Onions

Cubano� 
Roasted Pork Loin with  
Ham, Pickles, Mustard,  
and Swiss Cheese

Chicken Buffalo� 
Grilled Chicken Breast with Blue 
Cheese, Tomato, and Celery

Italian Sub� 
Capicola, Salami, Pepperoni, 
Roasted Peppers, and Provolone
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