ALL BARS $15.00 PER PERSON

APPETIZERS & ADD ONS
Fajita Burrito Bar: Grilled chicken and ground beef ,
served with warm corn and flour tortillas, shredded
cheese, olives, green onions, sour cream, bell peppers
and onions, Spanish rice and black beans with tortilla
chips and fresh salsa.

Appetizers are priced per person and require a 10 person minimum

Cold Appetizers:
Pinwheel Sandwich $3.00
Fruit Tray $2.50
Cheese and Crackers $2.50
Veggie Platter $2.00

Cantina Bar: Cheese and Chicken Enchiladas
served with black or refried beans, Spanish rice,
salad and fresh chips and salsa.

Proccuto Wrapped Melon $3.00
Spinach Dip $3.00
Caprese Platter $3.00

NUTRITION SERVICES CATERING

Baked Potato Bar: Piping Hot baked potatoes served with

your choice of topping , cheese, sour cream, bacon bites,

Hot Appetizers: per person

green onion, taco style ground beef, salsa and sautéed

Taquitos $2.50

mushrooms.

Samosa $2.50
Egg Rolls @2.50

Build A Burger Bar: A mouth watering beef patty served

Pot Stickers $2.50

on a fresh bun with all the fixins. lettuce, tomato, onion,

Shu Mai $2.50

variety of cheese, chili , mushrooms, bacon, grilled

Grilled Veggies $2.50

veggies, potato and macaroni salad or baked beans.

BBQ Meatballs $2.50

PASTA
Penne Portobello: Portobello mushrooms, grilled
chicken, parmesan cheese and Italian sausage in
a roasted garlic cream sauce.

DESSERT
Mini Cheesecake , Brownies ,

Vegetarian Lasagna: Roasted seasonal vegetables, tomato
sauce, pesto and mozzarella cheese.
Gemelli: Gemelli pasta with grilled chicken,
sun-dried tomatoes, sautéed mushrooms,
cream and parmesan cheese.

Cookies , Mini Éclairs , Cream Puffs .
$2.50 per person

Beverage Service
Coffee, Hot Tea , Iced Tea , Water ,
Soft Drinks
$2.00 per person

Lasagna: Traditional layered lasagna with housemade Bolognese, Italian sausage, spinach, roasted
mushrooms and mozzarella.

At Nutrition Services we have several
Chefs on staff so we can make anything.
Unfortunately we can’t fit it all on this
page. If there is something that you
would like and don’t see it on the menu
please ask…... We do it all.

NUTRITION SERVICES 530-759-2186
NUTRITION@DJUSD.NET

LUNCH OFFERINGS
BREAKFAST CLUB

SPECIALTY SANDWICHES

ALL BREAKFAST CHOICES INCLUDE TEA AND COFFEE SERVICE.

10 person minimum $8.00 per person

The Willett: Ham , Salami ,and provolone Cheese on
RISE AND SHINE $8.00 per person
10 PERSON MINIMUM

Fresh Fruit Salad, Assorted
Pastries and a Gourmet Fritatta

Ciabatta with garlic aioli topped with pepperoncini ,
red onion , and spring mix.
The North Davis: Roasted marinated flank steak with
horseradish aioli on Ciabata topped with red onion,
tomato , and spring mix lettuce.
The Birch Lane: Roast herb turkey with smoked baon ,

Whole Fresh Fruit, Pastry & Yogurt

Buffalo Chicken and Blue Cheese Salad:
Romaine lettuce topped with boneless buffalo chicken ,
tangy blue cheese crumbles and house made ranch
dressing on the side.
Oriental Chicken Salad:
Bed of Fresh crisp salad mix topped
with grilled chicken, mandarin orange

sections, chow mien noodles and sliced almonds.

CONTINENTAL $6.00 per person
10 PERSON MINIMUM

SENSATIONAL SALADS

Served with a toasted sesame dressing on the side.

bleu cheese , and garlic aioli on a Ciabatta topped with
sliced tomato and shredded iceberg lettuce.

Chicken Caesar:
Crisp Romaine lettuce topped with Grilled Chicken ,

The Pioneer: Seared marinated portabella mushrooms
with basil-aioli and herbed cream cheese on Focaccia

Shaved Parmesan and crunchy croûtons. Served
with Caesar Dressing.

bread topped with red onion, tomato, fresh basil and
JUMP START $7.50 per person

spring mix.

10 PERSON MINIMUM

Fresh Fruit Salad, Hand
Wrapped Breakfast Burrito and
Fresh Salsa

The Patwin: Seared chicken breast with goat cheese,

DJUSD Signature Chef Salad: $8.00 per person

sun-dried tomato, and olive tapenade on Focaccia

Bed of fresh crisp salad mix topped with an

bread topped with fresh basil and spring mix. lettuce.

assortment of ham, turkey and cheese.
Hard boiled egg and choice of dressing.

The Montgomery: Roasted zucchini, eggplant, and
mozzarella with sun-dried tomato pesto aioli on
Ciabatta topped sautéed red bell pepper and spring
mix lettuce.

Soup and Salad:

BUFFETT $10.00 per person

$10.00 per person

15 PERSON MINIMUM

Served in the cooler months for a group of 10 or more. Your

Seasonal Fresh Fruit Salad, Frittata or

choice of one specialty soup and one specialty salad.

Scrambled Eggs, Bacon, Sausage, country

SOUPS:

Style Potatoes, Assorted Pastry

Box Lunch: Any specialty
Sandwich or Salad, Chips, Fruit,
Cookie & Bottled Water
$9.00 each

Minestrone, Creamy Tomato, Chicken Noodle and Red
Potato
SPECIALTY SALADS:
Chicken Caesar, Buffalo Chicken and Blue Cheese, Oriental
Chicken & DJUSD Salad.

