JPII CAFETERIA
WELCOME TO THE NEW AND IMPROVED JPII CAFETERIA

It’s a new era for the Cafeteria at John Paul II Collegiate!!!  Under new management, the Cafeteria will be run on a pre-order basis similar to those of the local elementary schools Hot Lunch Programs.  There will also be a limited selection of fresh-made sandwiches, soups, yogurts, fruit cups, milk, chips, pop, etc. offered daily on a first-come, first-serve, cash only basis.  In the past, a contracted company ran the Cafeteria with nothing going back to the school.  It will now be run as a fund-raiser with a portion of the profits going back to the school.  The new management team, consisting of GSS Hot Lunch Veteran moms, Liz Derbowka and Katrina Albert, will focus on healthy choices, quality foods, decent pricing, and efficient service.  Allergy awareness is always a priority and the foods chosen will adhere to the school’s policies.

The Cafeteria will be open every full school day (Monday to Thursday) and we are excited to be offering a variety of healthy, teen-friendly (both taste and size) choices on our menu.  We have worked closely with our local suppliers to ensure we are getting the best quality and pricing.  All have been taste-tested by our most discriminating critics – our kids and their friends.  
We are proud to announce the following selections:
Bistro Provence – a real live French Chef!  We will be alternating our “Bistro Day”.  One week we will be offering a wonderfully substantial Chicken leg that’s baked in a divine sauce until fork-tender and served with a choice of Rice Pilaf (veggies included) or with the most amazing Roast Potatoes.  The next week we will be offering an absolutely delicious Quiche Lorraine that has a little spinach sneaked in (don’t tell the kids!).  Bistro Provence will also be surprising us weekly with a gourmet soup, which we will be selling on a first-come, first-serve basis.  Come colder weather we will be adding them to our pre-order lunches.  Can’t wait to try these!

Booster Juice – a choice of 3 healthy fruit smoothies (no yogurt added), in two sizes.The perfect balance for a hotdog lunch.

Fatburger – what a name!  These burgers are leaner and larger than any others we could find. (Grade A Angus Beef)   There are two different size options to choose from, 3.2 oz or a 6 oz for the bigger appetite.  They will come plain, with or without cheese.  Condiments will be available at the Cafeteria – even pickles!
Hotdogs – these Mitchell’s Gourmet All-Beef (no by-products) jumbo sized hotdogs will be served on fresh top-sliced buns from the Calgary Italian Bakery.  They are more filling and taste way better than the old, less-filling standby.

Little Caesars – a favorite with the teens.  The best whole wheat crust we’ve ever tasted with the usual selections of toppings and two pieces of their famous crazy bread!

Mary Brown’s Chicken – a new twist with Grilled Chicken in three different choices of wraps and a Grilled Chicken Caesar salad.

Ooh La La – an old favorite.  This local catering company will be supplying us with pasta and a selection of 3 different made-from-scratch sauces for our Pasta Days.  We will also be offering their fresh cut veggies and homemade ranch dip on Hotdog Days.

Subway – we will be offering a selection of subs on whole wheat buns in 6 or 12 inch sizes.  These would go well with a bowl of soup on a cold wintery day.

Taco Del Mar – a new Mexican restaurant in town that makes the best, most filling burritos around.  The burrito is made on a whole wheat tortilla with refried beans, rice, lettuce, cheese, and a choice of shredded chicken or beef, with a fresh home-made salsa available separately.  (meatless also available)
Each lunch will be themed by the type of lunch offered ie. Pizza Day.  There is currently an eight-day rotation so that each lunch will be offered every two weeks (barring any school holidays).  We have put together a menu for each day that offers a balanced nutritional meal.  We will offer milk (white and chocolate) and two varieties of juice with each lunch.  

The pre-order terms will be offered month-to-month.  The first day of school is the first day of lunches, and the ordering timeline will be tight, so please place your orders prior to the order deadline.  Subsequent pre-order terms will be on a regular basis approximately once a month, two weeks prior to the new term’s start date.  PayPal will ease the payment process for parents and administration.
If you miss the deadline for the pre-order term, we will have a limited amount of extras of that day’s lunch, along with a small variety of sandwiches, soup, yogurt, milk, juice, chips and pop, etc. for sale on a first-come, first-serve, cash only basis.  The students who do not pre-order will have to stand in line with no guarantees on what is left.

Unfortunately, we are unable to refund or replace a pre-ordered lunch if it is missed for any reason.  Please feel free to come in and pick it up if you wish, or arrange for a sibling to get it.

We do encourage you to contact us at any time if you have any questions or concerns about the program or ordering process.  We are very excited to be a part of the new Cafeteria Lunch Program at JPII and are looking forward to fulfilling the lunch needs of the students and staff.
Liz and Katrina

jpiicafe@shaw.ca or (403) 818-0308

