	April                               CIS                                     

	 Lunch                                               2025



	Nama Catering
Nama catering makes healthy, homemade, delicious meals. We use whole grain and whole wheat in bread and pastas whenever possible. Nama strives to buy local and organic ingredients when available and supports our local farmers. All lunches will be served with water or low fat milk.


*Menu items are subject to substitution without notice
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	 Monday
	Tuesday
	Wednesday
	Thursday
	Friday

	

	1
Macaroni and Cheese
Served with Buttered veggies and Fresh Fruit

	2
Pepperoni or Cheese Pizza
Served with Fresh Veggies, Ranch and Fresh Fruit
	3
Beef Taquitos 
Served with Pinto Beans
and Fresh Fruit   
	4
Beef Hotdog
Served with Homemade Potato Chips and Fresh Fruit

	7
Frito Pie
Served with Shredded Lettuce and Fresh Fruit
	8
Garlic Butter Chicken Pasta Served with Roll and Fresh Fruit

	9
Pepperoni or Cheese Pizza
Served with  Fresh  Veggies, Ranch and Fresh Fruit
	10
Veggie Fried Rice
Served with an Eggroll and Fresh Fruit

	11
Chicken Corndog 
Served with potato wedges and Fresh Fruit

	14
Pasta with Alfredo Sauce
And Ranch Salad With Fresh Fruit
	15
Chicken Nuggets Served with French Fries, BBQ sauce, and Fresh Fruit

	16
Pepperoni or Cheese Pizza
Served with  Fresh  Veggies, Ranch and Fresh Fruit
	17
Cheese Quesadilla Served with Sour Cream, 
Salsa, Pinto Beans and Fresh Fruit  
	18

NO SCHOOL

	24
Beef Chimichanga
Served with Pinto Beans and Fresh Fruit

	25
Chicken Potpie
Served With Fresh Fruit
	26
Pepperoni or Cheese Pizza
Served with Fresh Veggies, Ranch and Fresh Fruit  
	27
Chicken Parmesan Pasta 
Served with Carrots with Ranch and Fresh Fruit  

	28
Crispy Chicken Sandwiches
Served with Pickles, Potatoes and Fresh Fruit
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