
P I Z Z A

 P I Z Z A
 b a g e l s

Build Your Own 
beef or veggie
      slider

    sweet potato 
      tater tots,     
       assorted 
        cookies

       
    MAC N’ CHEESE      Hot Dogs

  PIERCE
Penne Pasta

 Baked Chicken
     Nuggets

   grated cheese,
  steamed brocoli,
    fresh garden 
          salad,
        pudding

kernel corn,
   brownies

     Waffle sticks,
      toast sticks,
        lite syrup,
 all natural unsweetened

         applesauce,
            bananas

   fresh garden 
         salad,
rice krispy treats
 

 Baked Chicken
     tenders
      with dipping saucePotato knish 

        or 
veggie baked 
     beans,
   assorted 
   cookies 

steamed broccoli,
      pudding          green beans,

       assorted fresh fruit

  mini pancakes,
    all natural
   unsweetened
   apple sauce,
      bananas

   fresh garden 
         salad,
rice krispy treats

cheese quesadilla
  salsa and chips,
    fruit snacks

  * cold cereal options available 
on breakfast days for lower camp

Lower Camp

Upper Camp

 

Lower Camp

Upper Camp

        Meatballs
 fresh mozzarella salad,
        fruit snacks

 AVAILABLE DAILY

     “No Nut” butter & Jelly
   sandwiches or plain jelly
              meatballs
          Fresh Cut BAgels
   Assorted Kosher Cold Cuts
      Assorted sandwiches
        Fresh tuna salad
   fat Free Assorted Yogurts
        Fresh Garden Salad
           Fresh Fruit Bar                                                                              

Fresh Fruit Bar Includes: 
Apples, peaches, pears,plums,
 oranges, nectarines, bananas,
and more...

Refreshments
2% Milk, Fat Free Chocolate Milk,
    “bug Juice” or Iced water

Salad Dressings
Ken’s Lite Italian 
    & Balsamic

       Peanut
             & 
Tree Nut Free

  all sandwiches
   are made with 
whole wheat bread

MENU  2014      
 “eat...Drink
 & Be Merry.”

   MONDAY    TUESDAY   WEDNESDAY   tHURSDAY    FRIDAY

BLUE WEEK

WHite WEEK
   MONDAY    TUESDAY   WEDNESDAY   tHURSDAY    FRIDAY

WEEKS 1,3,5,7

WEEKS 2,4,6,8



Menu
   summer
      2014        

  We are pleased to offer our campers and staff a food service operation that is surely the best in all of camping.
We are committed to providing only the freshest ingredients in an exceptionally clean and friendly atmosphere.
Our kitchen staff has a tremendous amount of experience working in the food service arena, and even more
 importantly, working with us at Pierce to achieve our mutual goal to be the best.  All of our campers will dine daily in
 one of our two fully air-conditioned dining rooms. Our three through six year olds will eat in our Mansion’s air condi-
tioned dining room and our seven year olds and older will eat in our beautiful air conditioned Clubhouse.
                                                                                      Mmmmmmmmmm, Good!

Food Services @ Pierce...

 Any and all dietary restrictions will be handled directly by your child's Group Leader.   The Group Leader will,
in turn,  coordinate the issues with their respective Lunch Supervisor and Camp Chefs.  Parents should provide us 
with all of the details of any allergy issues.  Individual attention will be provided on a case by case basis to insure that
your children are completely safe.  Alternate lunch and snack menus are designed and maintained throughout the
summer season.  We are fully committed to handling any and all food issues in an efficient and professional manner.

Dietary Restrictions...

 Snacks are provided on a daily basis to our 3 - 6 year old campers.  A morning snack is provided to all of our
 junior campers in our three, four and five year old age groups.  All campers will enjoy a refreshing afternoon ice-cream 
break.  Fresh Fruit is always available to all our campers.  Ice cream will be served 2x per week and assorted ice pops will
be served 3x per week. 

Snacks...

Pierce Country Day Camp
Mineola Avenue
Roslyn, NY 11576

         Phone: 516.621.2211
  E mail: info@piercecamps.com
Web site: www.piercecamps.com

Sorry...It’s Just
       for Kids


