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•	Community Service Project
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Saturday, Sept. 22, at Princeton Stadium 
Activities begin at 3:00 p.m. 
Kickoff at 4:30 p.m.

Princeton University  
Community & Staff Day
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Contact: Andy Carpe, ext. 2118, acarpe@pppl.gov; Bob Tucker Jr.,  
ext. 3190, rltucker@pppl.gov; Andy Konca, ext. 2357, akonca@pppl.gov

Date: Saturday, Oct. 13
Departure: 7:30 a.m. sharp!
Location: Belmar Marina, Route 35, Belmar, NJ 07719
Cost: $80 per person all inclusive

Cost includes everything: rods, bait, fish cleaning, food, beverages. 
All you need to do is show up! If the trip is rescheduled due to bad 
weather there are no refunds.

Join the annual fishing trip!
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Think green, keep it clean
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To schedule a session, contact Lynn Herbine, lherbine@princeton.edu

Individual Retirement Counseling

Vanguard and TIAA are offering 
individual counseling sessions 
on campus to help you with 
your retirement planning.
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STOP program data indicate 
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not always aligned with supervisors’ 
expectations. Talk to clarify before 
beginning work.

Are workers’ 
and supervisors’ 
expectations 
aligned?
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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
September 10

Tuesday
September 11

Wednesday
September 12

Thursday
September 13

Friday
September 14

Sizzle AM Bacon, Egg, and Cheese 
on English Muffin

Sausage, Egg, and 
Cheese Biscuit

Jersey Omelet� 
Eggs Folded with Taylor 
Ham, Potatoes, and Cheese

Breakfast Quesadilla� 
Scrambled Eggs with Peppers, 
Onions, and Cheddar

Pancakes� 
Chocolate-Chip Pancakes 
with Strawberry Compote

Stock Split Pea with Ham Chicken Pasta Garden Vegetable
Tuna Nicoise� 
Tuna Salad with Herbs, 
Green Beans, and Olives

Baked Potato, Bacon, 
and Cheddar

Craft
Italian Sub� 
Ham, Capicola, Salami, Provolone, 
Lettuce, Tomato, and Oregano

Buffalo Turkey� 
Fresh-Roasted Turkey 
with Blue Cheese, Swiss, 
Lettuce, and Tomato

Summer Chicken Salad� 
Chicken Salad with Walnuts, 
Grapes, and Cranberries

Turkey Buffalo Burger� 
Fresh Homemade Turkey 
Patty with Blue Cheese, 
Lettuce, and Tomato

Slow-Cooked Pork with 
Red Onions, Avocado, 
Spinach, and Tomato

Discover
Chicken and Shrimp 
Jambalaya� 
New-Orleans-Style Jambalaya

Chicken Francaise� 
Egg-Battered Chicken Breast 
in a Lemon-Butter Sauce

Broiled Salmon� 
Filet of Salmon Served 
Over Herb Basmati Rice

Beef Stroganoff� 
Sirloin Beef Cubes 
with Mushrooms in a 
Burgundy Wine Sauce

Flounder Florentine� 
Filet of Flounder Stuffed with 
Spinach and Fresh Herbs

Sizzle PM
Upscale Grilled Cheese� 
Cheddar, Provolone, Roasted 
Peppers, and Spinach

Sausage and Peppers� 
Sausage and Peppers, 
Boardwalk-Style

Rib-Eye Steak� 
Thinly Sliced Rib-Eye with Fries

—
Crispy Shrimp Taco� 
Breaded Shrimp Folded in a 
Tortilla with Lettuce and Tomato

Panini
Pesto Hoagie� 
Fresh Mozzarella, 
Tomato, and Basil

Roast Beef� 
Roast Beef and Provolone, 
Caramelized Onions, 
and Chipotle Sauce

Falafel� 
Homemade Falafel 
with Tzatziki Sauce

Corned Beef� 
Corned Beef Brisket with 
Swiss Cheese, Russian 
Dressing, and Sauerkraut

Italian Grilled Cheese� 
Fresh Mozzarella, Roasted 
Peppers, and Salami



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
September 10

Tuesday
September 11

Wednesday
September 12

Thursday
September 13

Friday
September 14

Sizzle AM Bacon, Egg, and Cheese 
on English Muffin

Sausage, Egg, and 
Cheese Biscuit

Jersey Omelet� 
Eggs Folded with Taylor 
Ham, Potatoes, and Cheese

Breakfast Quesadilla� 
Scrambled Eggs with Peppers, 
Onions, and Cheddar

Pancakes� 
Chocolate-Chip Pancakes 
with Strawberry Compote

Stock Split Pea with Ham Chicken Pasta Garden Vegetable
Tuna Nicoise� 
Tuna Salad with Herbs, 
Green Beans, and Olives

Baked Potato, Bacon, 
and Cheddar

Craft
Italian Sub� 
Ham, Capicola, Salami, Provolone, 
Lettuce, Tomato, and Oregano

Buffalo Turkey� 
Fresh-Roasted Turkey 
with Blue Cheese, Swiss, 
Lettuce, and Tomato

Summer Chicken Salad� 
Chicken Salad with Walnuts, 
Grapes, and Cranberries

Turkey Buffalo Burger� 
Fresh Homemade Turkey 
Patty with Blue Cheese, 
Lettuce, and Tomato

Slow-Cooked Pork with 
Red Onions, Avocado, 
Spinach, and Tomato

Discover
Chicken and Shrimp 
Jambalaya� 
New-Orleans-Style Jambalaya

Chicken Francaise� 
Egg-Battered Chicken Breast 
in a Lemon-Butter Sauce

Broiled Salmon� 
Filet of Salmon Served 
Over Herb Basmati Rice

Beef Stroganoff� 
Sirloin Beef Cubes 
with Mushrooms in a 
Burgundy Wine Sauce

Flounder Florentine� 
Filet of Flounder Stuffed with 
Spinach and Fresh Herbs

Sizzle PM
Upscale Grilled Cheese� 
Cheddar, Provolone, Roasted 
Peppers, and Spinach

Sausage and Peppers� 
Sausage and Peppers, 
Boardwalk-Style

Rib-Eye Steak� 
Thinly Sliced Rib-Eye with Fries

—
Crispy Shrimp Taco� 
Breaded Shrimp Folded in a 
Tortilla with Lettuce and Tomato

Panini
Pesto Hoagie� 
Fresh Mozzarella, 
Tomato, and Basil

Roast Beef� 
Roast Beef and Provolone, 
Caramelized Onions, 
and Chipotle Sauce

Falafel� 
Homemade Falafel 
with Tzatziki Sauce

Corned Beef� 
Corned Beef Brisket with 
Swiss Cheese, Russian 
Dressing, and Sauerkraut

Italian Grilled Cheese� 
Fresh Mozzarella, Roasted 
Peppers, and Salami



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
September 10

Tuesday
September 11

Wednesday
September 12

Thursday
September 13

Friday
September 14

Sizzle AM Bacon, Egg, and Cheese 
on English Muffin

Sausage, Egg, and 
Cheese Biscuit

Jersey Omelet� 
Eggs Folded with Taylor 
Ham, Potatoes, and Cheese

Breakfast Quesadilla� 
Scrambled Eggs with Peppers, 
Onions, and Cheddar

Pancakes� 
Chocolate-Chip Pancakes 
with Strawberry Compote

Stock Split Pea with Ham Chicken Pasta Garden Vegetable
Tuna Nicoise� 
Tuna Salad with Herbs, 
Green Beans, and Olives

Baked Potato, Bacon, 
and Cheddar

Craft
Italian Sub� 
Ham, Capicola, Salami, Provolone, 
Lettuce, Tomato, and Oregano

Buffalo Turkey� 
Fresh-Roasted Turkey 
with Blue Cheese, Swiss, 
Lettuce, and Tomato

Summer Chicken Salad� 
Chicken Salad with Walnuts, 
Grapes, and Cranberries

Turkey Buffalo Burger� 
Fresh Homemade Turkey 
Patty with Blue Cheese, 
Lettuce, and Tomato

Slow-Cooked Pork with 
Red Onions, Avocado, 
Spinach, and Tomato

Discover
Chicken and Shrimp 
Jambalaya� 
New-Orleans-Style Jambalaya

Chicken Francaise� 
Egg-Battered Chicken Breast 
in a Lemon-Butter Sauce

Broiled Salmon� 
Filet of Salmon Served 
Over Herb Basmati Rice

Beef Stroganoff� 
Sirloin Beef Cubes 
with Mushrooms in a 
Burgundy Wine Sauce

Flounder Florentine� 
Filet of Flounder Stuffed with 
Spinach and Fresh Herbs

Sizzle PM
Upscale Grilled Cheese� 
Cheddar, Provolone, Roasted 
Peppers, and Spinach

Sausage and Peppers� 
Sausage and Peppers, 
Boardwalk-Style

Rib-Eye Steak� 
Thinly Sliced Rib-Eye with Fries

—
Crispy Shrimp Taco� 
Breaded Shrimp Folded in a 
Tortilla with Lettuce and Tomato

Panini
Pesto Hoagie� 
Fresh Mozzarella, 
Tomato, and Basil

Roast Beef� 
Roast Beef and Provolone, 
Caramelized Onions, 
and Chipotle Sauce

Falafel� 
Homemade Falafel 
with Tzatziki Sauce

Corned Beef� 
Corned Beef Brisket with 
Swiss Cheese, Russian 
Dressing, and Sauerkraut

Italian Grilled Cheese� 
Fresh Mozzarella, Roasted 
Peppers, and Salami


