We are excited here at Aladdin to return to STJA for the 2016 - 2017 School Year. Aladdin/Fitz Vogt is
happy to introduce Jennifer Gundry as our food service director, and returning Executive Chef Sam
Ramer.
Aladdin/Fitz Vogt will bring signature branded concepts to the school food service market and will
continue to participate in campus organic/sustainability initiatives. We are keen to adapt and practice the
green principles as they change.
Streeter Hall Dining Hall offers:







More variety/options featuring Aladdin/Fitz Vogt signature brands and street food concepts each one emphasizing fresh, locally-sourced ingredients
Deli Station/Pizza Station/Salad Bar/Fresh Soup du Jour
Hot Grill and exhibition-cooking stations
LED digital menu boards
Menus and nutrition information will be available on the SJA Dining Service website
See reverse side for specific lunch program details for non-boarders

The Common Grounds Café will feature:



Expanded breakfast, lunch, and a la carte snack menus
New Frozen Yogurt With assorted toppings

Our Mission:

“To earn loyal customers by delivering high-value,
Distinctive culinary programs that consistently
Exceed customer expectations.”

Jennifer Gundry
Food Service Director
802-748-1041
jgundry@aladdinfood.com
Sam Ramer
Executive Chef
802-748-1041
sramer@aladdinfood.com

Meat Protein / Meat Alternative

Grains/Breads

* Extra Charge Items

Roast Beef
Turkey
Ham
Salami
Egg or Tuna Salad
Specialty Pizza
PB & J
Chicken Salad
Seafood Salad

Sandwich Breads
Pizza
Dinner Rolls
Garlic Bread
Rice
Potatoes
Pasta
Quinoa

Bagels w/ Cream Cheese
Soups
Assorted Chips
Desserts
Pies
Cakes
Brownies
Cookies
Pudding

HOT ENTREES
Poultry
Beef
Seafood
Pork
Tofu
Tempeh
Seitan
Cheese

Milk

Fruits & Vegetables

Chocolate
2%
Yogurts

Tossed Salad
Sandwich Toppings
Vegetable of the Day
Hand Fruit & Fruit Cups
Juice Cups

In order to obtain the best value, students are encouraged to purchase a complete meal for $3.25
If there are any questions, the cashiers are happy to explain the itemized food costs.
To speak with our Food Service Director Jennifer Gundry directly, please call (802) 748-1041.
Complete meals are available at each food line in accordance with the
Vermont Department of Education Child Nutrition Program Requirements
The SJA Dining Services follows a plan that is called “OFFER vs. SERVE”.
This means that students must be offered foods from all 5 food groups, but they are only required to take a full
portion of three of the five offered items. Under federal guidelines, students must take at least ½ cup of either
a fruit or vegetable. Larger portions of fruit and vegetables will be available to those students who want them.
NOTE

* Desserts, chips, and extra items (e.g. a second sandwich or piece of pizza) are not included in the
cost of a complete meal.
These items can be purchased for an additional charge.
All items can be purchased a la carte with prices ranging from $.65 to $3.00

