
 WORK  E XPERIENCE  
PROGRAM  OF   

ROCHESTER  C ITY  S CHOOL  
D ISTRICT  

Apple  

Pumpkin  

Sweet Potato 

Choc. Pecan 

Peach 

Pecan 

Telephone 324-6301 

Open 7:30 till 2:00  M-F 

Homemade Pies 

$7.00 

Homemade  Cookies  

Large Tray -$25.00 

Small Tray- $12.50 

Dozen - $3.00 
 

Our Cookie Trays include: 

*Chocolate Chip 

*Blueberry 

*Banana Nut 

*Pumpkin Raisin 

Quick Bread 

$5.00-Large 

$3.00-Small 

*Chocolate Chip 

*Jelly 

*Coconut Raisin 

*Powdered Sugar or Glazed 

Scones 
$7.50– for 8 

Chocolate Chip 

Peanut Butter 

Molasses 

Oatmeal-Raisin 

Snicker Doodle 

Toffee Bar 

Shortbread 

Brownies 

Kickapoo 

Sugar  

Russian Tea Cakes 

Melting Moments 

Café 12  

Catering with 

Class 



 

 

        

 

 

 

 

 

ABOUT US... 
 

          Our Work Experience Program teaches 

students appropriate work habits and skills for 

employment in the food service trade, focusing 

on food safety and sanitation, equipment safe-

ty, cooking skills, food production, inventory 

management, and ordering.  This particular  

program is designed to prepare High School 

students for the world of work in the restau-

rant/hospitality industry.  We would be happy 

to  serve customers from both the City School 

District and the community at large. 

Catered Lunches 

Work Experience Program 

at  

James P. B. Duffy School 

#12 

CHEF SALAD-fresh vegetables, hard boiled 

eggs, julienne strips of fresh meats and cheeses.   

With your choice of dressing  

 

FRESH SEASONAL FRUIT SALAD with 

yogurt, candied nuts and honey 

 

L

QUICHE and a small tossed salad with choice of 

dressing.  Broccoli/Cheddar or Bacon/Tomato 

 

TURKEY CLUB CROSSIANT smoked turkey 

crispy bacon, tomato and lettuce with side of 

macaroni salad 

 

CAESAR SALAD with Homemade Foccacio 

Bread (add chicken for $2) 

 

BOXED LUNCH 
Choice of  Turkey, Ham, Or Roast Beef Tortilla 

Wrap w/Bottled Water, Fruit, Chips and  

 a Homemade Cookie 

 

GRILLED CHICKEN SALAD w/fresh vegeta-

bles, candied pecans, bleu cheese, dried cranber-

ries, with balsamic vinaigrette on the side 

 

              YOUR DRESSING CHOICES:  

 Zesty Italian, Balsamic Vinaigrette, Ranch, Raspberry 

Vinaigrette, Caesar, and Bleu Cheese 

  

 

 

 
Café 12 

Catering with  

Class 

ALL LUNCHES $5 

Please 48 hours for all orders 

Crudity Tray 
Arrangement of fresh veggies 

With fresh herb cream cheese 

Small  $15. 

Large  $22 

Fresh Seasonal Fruit Tray Small  $20 

Large  $30 

Stuffed Breads Tray 
Freshly baked breads with  

Pepperoni & Mozzarella, Spinach & 

Feta or Cheesy Artichoke,  

Small  $15 

Large $22 

Finger Sandwich or Submarine 

Tray 
Assortment of Ham, Roast Beef, 

Small  $25 

Large  $38 

Tortilla Wrap Pinwheel Tray 
Multi flavored tortilla’s layered with 

assorted veggies, your choice of 

meats and cheese  

Small   $15 

Large  $22 

  
Tossed Field Green Salad  
Seasonal vegetables and Homemade 

croutons w/your choice of dressing 

Small $20 

Large $30 

Pasta Salad, Potato Salad  

and/or Israeli Couscous with 

fruits, and fresh herbs 

Small $20 

Large $30 

SMALL TRAY serves 15 people 

LARGE TRAY serves 30 people 

More Catering Offerings 

Phone:  585-324-6301 

Email: mike.weisenreder@rcsdk12.org                                   

     Or  

      rhonda.harris @rcsdk12.org 


