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Fifth annual theory and simulation of disruptions 
workshop at PPPL



Fifth annual theory and simulation of disruptions 
workshop at PPPL. Members of the organizing 
committee in front row.



See Angela Powell (x3347) or Laurie Bagley (x2425) for details.
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Thursday, August 3, 6-7:30pm at the Brown/Dod Quad

Enjoy barbecue fare, live music, 
exhibition tours, and family-
friendly activities.

Rain or shine

Annual Picnic on the Lawn
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Contact Andy Carpe, ext. 2118, acarpe@pppl.gov, Bob Tucker Jr., ext. 3190, 
rltucker@pppl.gov, or Andy Konca, ext. 2537, akonca@pppl.gov

Date: Sunday August 6th, 2017
Departure: 7:30 a.m. SHARP!!!
Location: Belmar Marina Hwy. 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.

2017 Fishing Trip
Aboard the 80’ Suzie Girl
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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
July 24

Tuesday
July 25

Wednesday
July 26

Thursday
July 27

Friday
July 28

COMMAND PERFORMANCE

Chef’s Feature
Honey Barbecue Ribs   
with Potato Salad and  
Baked Beans

Power Bowl Caprese Chicken   
with Orzo Pilaf

Taco Meatloaf   
with Rice and Beans

Fish and Chips

Early Riser Bacon, Egg and Cheese  
English Muffin Mexican Breakfast Burrito

Potato, Roasted Pepper & 
Sundried Tomato Casserole 
 with 2 Eggs any Style

Cinnamon-Raisin Pancakes 
 with Homemade Apple Compote

French Toast Sticks

Country Kettle Manhattan Clam Chowder Vegetable Chicken Noodle Tomato Soup Chili Bean

Deli Special Spring Chicken Salad Wrap
Asiago Roast Beef   
with Grilled Onion, Tomato & 
Horseradish on Pumpernickel

California BLT   
with Avocado

Turkey Sloppy Joe Spicy Crab Sushi Wrap

Grille Special Grilled Vegetable 
Quesadilla

Chipotle BBQ Pulled Pork 
Sandwich  with Fries and Slaw

Burgerlicious  
Buffalo Turkey Burger

Jalapeño Popper Bacon-
Wrapped Hot Dog

Teriyaki Chicken 
Cheesesteak

Panini
Smoked Ham and  
Gouda Melt  with  
Apple-Caramelized Onion

Baja Fried Flounder Hero 
 with Crunchy Slaw and Pico  
de Gallo

Pastrami and Swiss   
on Marble Rye

Chipotle Roast Beef Melt 
 on Focaccia

Breaded Chicken Cutlet 
 with Ham, Swiss Cheese, Lettuce 
& Honey Mustard on Ciabatta
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