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See Angela Powell (x3347) or Laurie Bagley (x2425) for details.

Daily meets at 12:15 p.m. 
in the LSB Lobby 

starting Monday, June 26

Run for your health! 
PPPL Run Club
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Take this opportunity to know your numbers!

Tuesday, June 27  
11 a.m.–1 p.m. 
LSB Lobby

The OMO will be conducting 
Blood Pressure Screening
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COLLOQUIUM

Wednesday, June 28 
4:15 p.m., M.B.G Auditorium, Lyman Spitzer Building

Nina Krstic 
Producer, O.J.: Made in America

O.J.: Made in America 
An Archival Case Study
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Staff get updates from PPPL leaders at all-hands meeting
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The parking cards can be checked out from Carol Ann Austin 
in the Director’s Office. So don’t leave for campus without it!

Do you have business or meetings on Princeton University’s central 
campus? PPPL staff now have use of a limited number of “Official 
Business Cards” (OBC) that allow two-hour parking in many campus 
locations. The locations are:
• Numbered Lots (except restricted lots 8, 9, & 18)
• Front of Dillon Gym
• Brown Hall OBC spaces
• Rear of Edwards Hall
• Visitor spaces behind Baker Rink, Lot 12 (close to MacMillan)

Reminder: Central campus parking 
option available for PPPL staff



The parking cards can be checked out from Carol Ann Austin 
in the Director’s Office. So don’t leave for campus without it!

Do you have business or meetings on Princeton University’s central 
campus? PPPL staff now have use of a limited number of “Official 
Business Cards” (OBC) that allow two-hour parking in many campus 
locations. The locations are:
• Numbered Lots (except restricted lots 8, 9, & 18)
• Front of Dillon Gym
• Brown Hall OBC spaces
• Rear of Edwards Hall
• Visitor spaces behind Baker Rink, Lot 12 (close to MacMillan)

Reminder: Central campus parking 
option available for PPPL staff



The parking cards can be checked out from Carol Ann Austin 
in the Director’s Office. So don’t leave for campus without it!

Do you have business or meetings on Princeton University’s central 
campus? PPPL staff now have use of a limited number of “Official 
Business Cards” (OBC) that allow two-hour parking in many campus 
locations. The locations are:
• Numbered Lots (except restricted lots 8, 9, & 18)
• Front of Dillon Gym
• Brown Hall OBC spaces
• Rear of Edwards Hall
• Visitor spaces behind Baker Rink, Lot 12 (close to MacMillan)

Reminder: Central campus parking 
option available for PPPL staff



VEGETARIAN OPTIONHEART HEALTHY

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
June 26

Tuesday
June 27

Wednesday
June 28

Thursday
June 29

Friday
June 30

COMMAND PERFORMANCE

Chef’s Feature Chicken Marsala �over Pasta
Carved London Broil �with 
Mashed Potatoes and Vegetable

Chicken Burrito � 
with Rice and Beans

“Super Salad” Vegetable Chili � 
over Rice with Cornbread

Early Riser Bacon, Egg & Cheese 
Croissant

Biscuits with Sausage 
Gravy

Mango & Blueberry 
Pancakes �served with choice 
of Breakfast Meat

Turkey Bacon, Egg and 
Cheese Sandwich

2 Eggs, 2 Pancakes, �Choice 
of Breakfast Meat & Potatoes

Country Kettle Vegetable Noodle	 Cream of Mushroom Beef Barley Tuscan Chicken and Pasta Seafood Chowder

Deli Special California Wrap Hummus Turkey Wrap Buffalo Chicken Salad Wrap Grilled Ham and Cheese � 
on Texas Toast

Chicken, Mozzarella, � 
Red Onion, Basil, Arugula  
and Balsamic Tomatoes  
on French Bread

Grille Special
Pico De Gallo Black Bean 
Burger �with Avocado Sour 
Cream and Fries

Teriyaki Chicken Cheese 
Steak �with Asian Slaw

Shrimp Tacos Portobello Mushroom 
“Cheesesteak” Roast Vegetable Stromboli

Panini
Jersey Tomato, Fresh 
Mozzarella, Spinach and 
Pesto Hoagie

Bratwurst Sandwich Eggplant Parmigiana Sausage and Peppers Foot-long Chili Dog
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