
2027 Voyageur Environmental Club Menu 

Breakfast  
Yogurt, cereal, fresh fruit, muffins, milk and juice | 
$15 

Fresh fruit, granola, yogurt, bagels, cream cheese, 
milk and juice | $15 

Pancakes or french toast with sausage or bacon, 
fresh fruit, yogurt, milk or juice | $20 

Scrambled eggs, sauteed peppers and onions, 
sausage or bacon. Fresh fruit, muffin, milk and juice 
| $20 

Build your own egg sandwich – Eggs, bacon and 
sausage, english muffins and croissants, cheese. 
Fruit, yogurt, milk and juice | $20

Lunch 
All lunches served with milk 

Bag lunch – Sandwiches include turkey, ham or 
roast beef, croissants or sliced bread and cheese. 
Sides of fruit, vegetables with dip and chips | $18 

Chicken nuggets, mac and cheese, fries, steamed 
veggies and fruit | $16 

Breaded chicken sandwich, fries, vegetables with 
dip and fresh fruit | $18 

Build your own sandwich bar – Turkey, ham and 
roast beef, croissants or sliced bread, tomato, 
lettuce, cheese. Sides of fruit, vegetables with dip, 
chips and dessert (choice of cookie or bar) | $20 

Snacks 
Granola bar $2 
Whole fruit $3 
Cheese crackers $2 

Yogurt $3 
Fruit cups $3 
Slim Jims $2 

String cheese $2 
Pudding cups $2 
Chips $2

Dinner 
All dinners come with milk and a dessert – choice of cookie, brownie, ice cream sandwiches or bars. 

Taco bar – Tortillas, ground beef or ground turkey, 
lettuce, tomato, sour cream, cheese, salsa with 
sides of rice, beans and fruit | $20 

Grill out – Beef or chicken burgers, lettuce, tomato, 
onion with sides of fries, corn on the cob and fruit | 
$23 

Pizza night – Sausage, pepperoni or cheese (pick 
two), salad and fresh fruit | $20 

Chicken stir fry, rice, egg rolls and fruit | $25 

Spaghetti with meatballs, ground beef, or meatless 
sauce with sides of salad, garlic bread and fruit 
|$25 

Chicken thighs, mashed potatoes, steamed veggies, 
fruit salad and dinner roll with butter | $25 

We can accommodate dietary needs with advance notice, but client will be responsible for the cost of the 
substitute ingredients. If staff needs to make a run to the store for food substitutes during the event, that cost 
will be passed along to the client as well. 


