NOURISHING A BRIGHTER FUTURE TOGETHER
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The Derryfield
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Let's Connect! #FLIKHospitality

COOKING UP A NEW PARTNERSHIP
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Ita Nice To- Meel You!

FLIK Independent School Dining is proud to announce its new
partnership with The Derryfield School as its new dining
services provider. We are honored to join the Derryfield Family.

What 1o Cook Comrand, To-

Menus featuring fresh, nutritious items, created on your
campus from scratch, specifically designed with your
student's needs in mind. Menus are live and can be
found by visiting Derryfield's website.

The Derryfield School will be supported throughout the
school year by our on-site and regional support tfeams to
ensure that our standards and your school's unigue needs

are being served.

We are experts in our industry,
have endless talent on our
teams, and are fruly -
passionate about what we do. = me +
We cannot wait to serve you! '



your dinir
experience at

Al \'- The Derryfield School

Comet Coffee rill

Shop ing fresh

Offeripg coffee, teq, -fo-order
SMog 8. more o ‘ctions.

Pizza

Fresh pizzas with
homemade
pizza sauce
served daily.

Chef's Selection @ Deli

Rotating daily, There's no
this station "sub'stitute for a

ushes students good sandwich.
o explore their

tastebuds.

Grab & Go

For the student
on-the-go, grab
a quickTunch of
reliable favorites
here.

Snack Station

Work hard,
snack often.
Indulge your
snack cravings.




MONTHLY MENU

Food by FL

ECTION '

MON TUE WED
BBQ Pulled | Quesadillas ed Up Fried
: Pork with Chilies or dalls ish
0 Cre%r;]y Mac | 3 Cheese i | Black Pepper
& Cheese : : Potato
= Roasted SpGQSEORlce ~d Wedges
Carrofs oli  Brussels Sprouts
Philly Cheese Chicken hicken | Cajun Salmon
o Steak Tinga Taco heddar |with Pineapple
~ Roasted Cilantro Li heese Salsa
$ Sweet Rice BE eet Cajun
= Potatoes Roasted Comn PoTo ries Coleslaw
Vegetable ; 2 Vegetable
Mgedley with Peppers ussels Sprouts Mgedley
Chicken Beef Grilled Shrimp
™ Parmesan S Shepard's Pie | Sandwich
= Penne :
) ' Spal Roasted Chickpea
é‘ g";;g;;g P AdotS Carrofs Quinoa Slider
Roasted Roasted Steamed Fried Okra
Vegetables | Cauliflower Green Peas
Chicken Cuban
< Tzatziki Gyro Sandwich
f) A Rice Pilaf Sweet Potato
o Marinara Green Beans Wedges
= Roasted & Cherry Vegetable
Broccoli Broccoli Tomatoes Medley
French Toast Buffalo Chicken Sausage &
Casserole Mac & Cheese Sh"mp
Bacon Steamed Jambalaya
Green Peas Steamed
Broccoli & Roasted White Rice
Cheddar Rainbow Vegetable
Frittata Carrots Medley
Week 3: Week 4: Week 5:
Shio Broth  Buffalo Chicken Steak Burrito
eatballBowl Ramen Bowl Mac & Cheese Bowl

Bowl




DUOISBUIW
V[ e][eJETOISYN
S|POON USX2IYyD

dnog

OJPWO] JO WpalI)
S|POON USX21yD
dnog
SBYDIMPUDS
JO Uolo9Ies Ajlng
[Ele
souozZ|r)
pup Dzz1d Ysalj

SOJLIOAD ||
JO SUOI}1D9|8S

4O 3yl

IMOg Ol PBIOS
upsUDLBIIPOW

P.imog
sinouds s|essnig

$oll4 0JPJOd
Josms payog

so|qoiebaA
YD 199MS

221y Umolg
19PI|S o249 sybiyyL poaig oIl
PoppaIys Odd US2IYD PPALS] pUBDSOT
UOHISISS S43UD  yoyosjes sy uoyo3|Ss s,
AVAlyd AVASYNHL AVdS3INAGI

X114 AQ pood

of[[INe] R=Tle] oTE=ToI=Y
S[POON U321y
dnog
SOYDIMPUDS
JO Uol}o9I8s Allog
I=d
souozInD
puUD PZZId Ysal)
JO sUol}08|eS AlIbg
pzzld
SSJUOADA (UD
JO sUOI08|8S Ao
o syl

1 POIOS

IOPPaYD ¥
11022019 JO WbaID

S|POON U332y
dnog
SOUDIMPUDS
Jo uolos|as Allog
Ied
souoz|InD
puUD DZZId Ysaly
JO sUoI}08|8S AlIbg
pzzZId

SSIUOADS [UD
JO sU0I}08|8S AlIbg

o syl
IMOg OL] PBIOS
UupSUDLLSJIPOW

p.Imog

IUIJ0D20Ig POISPOY
YOS poaIg



THE GRILL THE DELI

All-Natural Hamburger & Cheeseburger
Using beef raised without the use of

antibiotics or growth hormones.
Grilled Chicken Breast

Chipotle Black Bean Burger
Vegetarian

Fried Chicken Tenders
Hand-breaded using fresh, never

frozen chicken.

French Fries

SALAD BAR

Stocked with fresh in-seas

produce
All salad dressings are house m

Dressing Options:

Ranch, Caesar, Ho
Mustard, 1000 Isl|
Cheese, Raspber
Balsamic Vinaigrette,
Virgin Olive Oil, Red Wine
Vinegar, and Balsamic

Vinegar

izzas fresh daily using
de pizza sauce

Bite-Sized Delig
tates, featuring h
Krispie Treats an

asonal Sweet Treats




FISD fo serve you

FLIK Independent School Dining is proud to be joining the Derryfield
School Community as your dining service partner in the upcoming
year. We can't wait to meet youl!

What is FLIK'S Food Philosophy?

As a culinary driven organization from inception, FLIK'S focus has
always been cooking from fresh, whole foods and using quality
ingredients. Our mission is to provide wholesome, nutritious meals
that fuel the minds of our campus communities.

How are Menus Created?

The on-site chef creates menus with local/regional flavors and
ingredients. They receive guidance, training, and suggestions for
on-frend, innovative ideas from a central FLIK culinary, nutrition,
and marketing team.

What if | have an Allergy or Special Dietary Need?
FLIK believes in a customized approach to serving students with
special dietary needs. Schools receive support from registered
dietitians regarding training, operation management, and
communication to ensure safety. Please reach out to our on-site
team with any questions, comments, or concerns.

We are thrilled to be a part of the Derryfield School Community and
look forward to your feedback. Your manager can be contacted for
any of your dining needs or food innovations.

Food by FLIK
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BISHOP KELLEY




