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April At A Glance!

We started off April with our Baseball Opening Day Celebration complete
with Hot Dogs, Popcorn, Peanuts, Cracker Jacks, and Cotton Candy!

We al so had some great featured
while celebrating the Food Holidays in April.
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Earth Week 2021

Our guests absol umeadoyso | mfvfea@r iorug diu mien
fact they were so popular that we have added some to our menu selections.
Some of the offerings were Avocado Toast, California Plant-Based Beyond
Burger with avocado, buttermilk ranch dressing, tomato, red onion, and romaine
lettuce, and a Quesadilla with plant-based meat-less crumbles, cheese, and
cilantro avocado crema, served with black bean and roasted corn salsa.

We work with suppliers who can consistently supply locally grown food
and use local businesses that can provide other essential products.

There are so many ways that our everyday choices
impact the planet and we can play a part in
reducing our environmental footprint with mindful
food choices. Animal agriculture leaves a big
footprint and making a choice to eat more plants to
reduce our carbon footprint helps. Selecting
seasonal and local items reduces pollution from
transport as it hasn't had to travel thousands of
miles. Eating more raw food reduces energy
consumption from cooking. Mindful choices when
it comes to food can make a difference.
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