
 

 

 
 

Tonkatsu Pork
Ramen Bowls
Vegetable Egg

Rolls
 Ginger-Soy

Broccoli
 

 

Chef Logan’s Lunch
Chicken and Sausage

Gumbo
White Rice

Focaccia Bread
Candied Baby Carrots

 
 

Thursday

  

Chicken and
Waffles

O’Brien Potatoes
Fresh Fruit

 

 

 Chef Logan’s Lunch
Flash Fried Calamari

Sweet Chili Sauce
Spicy Tuna Roll with

Avocado
Beignets

 

 

Tuesday

Lunch Menu

Monday Wednesday Friday

ChefAdvantage is committed to serving nutritious and delicious meals!
We use locally sourced ingredients whenever possible.

We do not use MSG, Trans Fats or High Fructose Corn Syrup 

Sizzle & Main

Balanced Bite

Salad Bar Includes: Romain Lettuce, Mixed Greens,
Twelve Fresh Toppings and House-Made Dressings.

May 1 - 2St. James



Thursday

Lunch Menu

Monday Tuesday Wednesday Friday

ChefAdvantage is committed to serving nutritious and delicious meals!
We use locally sourced ingredients whenever possible.

We do not use MSG, Trans Fats or High Fructose Corn Syrup 

Teacher Appreciation Week

Teacher Appreciation

Salad Bar Includes: Romain Lettuce, Mixed Greens,
Twelve Fresh Toppings and House-Made Dressings.

May 5 - 9

Jerked Chicken
Tacos

Coconut Rice
Glazed Plantains 

Tarragon Chicken
Lyonaisse Potatoes

 Sauteed Green
Beans

French Bread

Beef Bulgogi
Jasmine Rice

Honey-Soy Carrots
Hotteok

(Sweet Korean
Pancake)

Tilapia Portofino
Wild Rice Pilaf

Sauteed Zucchini and
Squash

 

Thai Chicken
Nachos 

Edadmame
Ginger Roasted

Broccoli

Cubano Sandwich
Tajin-Spiced French

Fries

 

Gringo Lasgana
Street Corn

Charro Beans
 

Pork Ban Minh
Sandwich

Umami Kettle Chips
 
 
 

White Beans
and Rice

Smoked Sausage
Corn Bread
Blackened

Cauliflower

 

Chicken Fajitas
Spanish Rice
Black Beans

Roasted Corn
Chips and Salsa

 

St. James



Red Beans and
Rice

Smoked Sausage
Corn Bread

Mixed Vegetable

Spaghetti and
Meatballs

Buttered Corn
Garden Salad
Garlic Bread

Chicken and
Sausage Gumbo
Steamed White

Rice
Pistolettes

Cheeseburgers
Crispy Tater Tots
Roasted Broccoli

Meatball Subs
Zesty Pasta

Salad
Fresh Fruit

Thursday

Grilled Cheese
Tomato Basil

Soup

Fried Shrimp
Po’Boys

Crispy French Fries

Baked Potato Bar
(Chili, Cheese,

Sour Cream,
Bacon, and Chives)

Tuna and Mango
Poke Bowls

(Jasmine Rice, Spring
Mix, and Edamame)

Korean Fried
Chicken

Kimchi Fried Rice

Lunch Menu

Monday Tuesday Wednesday Friday

ChefAdvantage is committed to serving nutritious and delicious meals!
We use locally sourced ingredients whenever possible.

We do not use MSG, Trans Fats or High Fructose Corn Syrup 

5  Grade Takeoverth

5  Grade Takeoverth

Salad Bar Includes: Romain Lettuce, Mixed Greens,
Twelve Fresh Toppings and House-Made Dressings.

May 12 - 16St. James



Sizzling Summer Fair
Chili-Cheese Hot

Dog
Crispy French Fries

Roasted Carrots

 

 

Thursday

Cinnamon Sugar
Churros

Funnel Cake Fries
Hot Fudge and

Caramel
 

 

Lunch Menu

Monday Tuesday Wednesday Friday

ChefAdvantage is committed to serving nutritious and delicious meals!
We use locally sourced ingredients whenever possible.

We do not use MSG, Trans Fats or High Fructose Corn Syrup 

Sizzle & Main

Balanced Bite

Salad Bar Includes: Romain Lettuce, Mixed Greens,
Twelve Fresh Toppings and House-Made Dressings.

May 19 - 23St. James



  

Thursday

  

Lunch Menu

Monday Tuesday Wednesday Friday

ChefAdvantage is committed to serving nutritious and delicious meals!
We use locally sourced ingredients whenever possible.

We do not use MSG, Trans Fats or High Fructose Corn Syrup 

Sizzle & Main

Balanced Bite

Salad Bar Includes: Romain Lettuce, Mixed Greens,
Twelve Fresh Toppings and House-Made Dressings.

April 28 - 30St. James


