DINING HALL MENU

BREAKFAST

Served with cereal, milk, juice & fruit

Coffee & tea are available to adult guests all day
Any choice $10.50/person

4 WESTERN SCRAMBLED EGGS BREAKFAST PIZZA h

Fluffy scrambled eggs mixed with diced ham Pizza topped with Hollandaise sauce,
and cheese. Served with hashbrowns and scrambled eggs, diced bacon, mozzarella and
mini donuts. cheddar. Served with muffins.
FRENCH TOAST SCRAMBLED EGGS

i i Fluffy scrambled eggs served with bacon,
Topped with powdered sugar. Served with hashbrowns. and cofgfee cake.

hot syrup and pork sausage patties.

CONTINENTIAL BREAKFAST PANCAKES

An assortment of pastries and donuts. Served with hot syrup, strawberry topping,
whipped cream, and pork sausage links.
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BRUNCH

Served with scrambled eggs, bacon, diced

potatoes, and cinnamon buns.
Any choice $12.50/person
Add biscuits & gravy for $3.00/person
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FRENCH TOAST STICHKS CHOCOLATE PANCAKES
Coated with cinnamon sugar and served Pancakes served with chocolate syrup and
with hot syrup. whipped cream.

CHICHKEN ENCHILADA CASSEROLE

Layers of grilled chicken, sour cream, diced chilies
and refried beans between corn tortillas, cheese and
enchilada sauce.

Side dishes may be different based on the season and availability.

Alternate meals will be made to accommodate dietary allergies and restrictions.
Please send this information to your coordinator 2 weeks before your arrival.

Prices subject to change. Please reach out to your coordinator with any questions or concerns.



DINING HALL MENU

LUNCH

Served with cold drinks and & dessert

Any choice $11.50/person

GRILLED CHEESE & TOMATO TACOS

SOUP Seasoned ground beef with crunchy shells

Served with fruit cups, tossed salad, potato and soft tortillas served with assorted taco

chips, and saltine crackers. toppings, Spanish rice, refried beans, and
chips & salsa.

CHICKEN PATTY SANDWICH

Toppings  include  pickles, lettuce, CHICKEN FINGERS

tomatoes, and cheese. Served with Served with ketchup, BBQ sauce, and honey

French fries and fruit. mustard, macaroni & cheese, fruit and a
salad.

BEEF CHESESTEAK

Grilled steak with melted cheese served ALL-AMERICAN HA"BUHGEHS

with hoagie rolls, grilled onions and Ground beef burgers served with cheese,

peppers, pickles, waffle fries, and a salad. lettuce, tomatoes and pickles, French fries

and fruit.
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Side dishes may be different based on the season and availability.

Alternate meals will be made to accommodate dietary allergies and restrictions.
Please send this information to your coordinator 2 weeks before your arrival.

Prices subject to change. Please reach out to your coordinator with any questions or concerns.



DINING HALL MENU

To provide the best in flavors and seasonality, our culinary team will pair the best

complementary sides & dessert to complete your meal.
Any choice $13.50/person

- ROTISSERIE CHICKEN

Tender rotisseries seasoned chicken baked
golden brown.

LASAGNA

Freshly made with layers of meat sauce,
pasta, and Italian cheese blend.

SAUTEED CHICKEN
BREASTS

Hand breaded, seasoned chicken breasts
cooked to perfection and topped with
Supreme sauce.

CHICHKEN FAJITAS

Chicken strips cooked with onions and
peppers. Served with flour tortillas,
assorted fajita toppings, rice, beans, chips
and salsa and queso.

PIZZA & WINGS b

Half cheese and half pepperoni pizza served
with buffalo wings, celery & carrots, ranch &
bleu cheese.

SPAGHETTI & MEATBALLS

Spaghetti in a tomato sauce with meatballs
and parmesan cheese.

POT ROAST

Slow roasted
vegetable gravy.

seasoned beef with

CHICKEN CHESAPEAKE

Lemon seasoned chicken breasts topped
with a homemade old bay cream sauce.
Does NOT contain seafood.

SNACKS

Served buffet style in the dining hall by your work crew unless
approved for otherwise by a NorthBay coordinator.
Typically served a couple hours after dinner.

- PIZZA

pepperoni. Served with drinks.
$8.50/person

ICE CREAM BAR

50z bowl of scooped ice cream with a
topping bar of chocolate sauce, whipped
cream, sprinkles, and cherries.

\ $6.00/person

2 slices per person, a choice of cheese or

DONUTS AND HOT CHOCOLATE b

assorted donuts served with hot chocolate.
$5.00/person

NOODLE BAR

Instant noodle bowls served with hot water
and toppings.
$7.00/person

Side dishes may be different based on the season and availability.

Alternate meals will be made to accommodate dietary allergies and restrictions.
Please send this information to your coordinator 2 weeks before your arrival.

Prices subject to change. Please reach out to your coordinator with any questions or concerns.



