
Hours of Operations are: 

Wed-Fri. 11:00 am to 1:00 pm 

Welcome to the Cafe@ Millstream. Our goal is to allo 
our chefs-in-training an opportunity to showcase their 
talents. This year's menu ideas are totally from our senior 
class. Their names and schools are on their dishes 
presented in the menu. 

Millstream's Hospitality Team will also be engaged in 
running our operation from 12:15 to 1:00, along with our 
obs Occupation and Training Programs. We are proud to 

have the opportunity to have other programs help in 
training and job skills which is so important for the growth 
of our students. 

We will have our homemade pies, and looking f oiward 
to launching more bakery items this year for selling to the 
public. Our menu this year will be a choice of Soup and 

,; Salad, Assorted Entrees, and Desserts. The menu is 
inspired by our culinary team to allow them to be creative 
in plating, tasting, and serving. 

\I ----



SOUPS & SALADS (CHOOSE ONE) DESSERTS 
Creme BruleeFresh U-U1ter Greens Salad 

A rich egg custard topped with caramelized sugars.A mix of seasonal greens with a raspberry vinaigrette. 
Presented by Kyla Chatelain, Presented by Joshua Preteroti, Findlay High School. 

Findlay High School 

lf1nte Chicken Chili 
"\Vhite beans and chicken with a traditional chili taste. 

Presented by Kayin Duran, McComb High School. 
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ENTREES (CHOOSE ONE) 
All Entrees $6.00 

#1 Chicken Cordon Bleu #.JBreaded Pork Tenderloin 
Breast of chicken, stnff ed with ham and Swiss cheese. Light breaded tenderloin, deep-fried and served with 

Breaded and lightly deep-fried, and baked until golden smashed potatoes and a sweet sauerkraut. 
brown. Senred with sauce supreme and red bliss Presented by Ale Sanchez, Leipsic High School 

potatoes. Presented by Jessica Stansbery, 
Carey High School. #5 Swedish Meatball over Fresh Egg 1Voodles 

Our Chefs secret recipe, smothered in a brown sauce 
#2 Seafood Lasagna with sour cream. Served over fresh egg noodles 

Fresh seafood layered between lasagna noodles with a prepared by our chefs. 
rich white cream sauce and mozzarella cheese. Served Presented by Alexander Frazier,

with garlic toast. Presented by Danielle Weitz.el, Carey High School 
Findlay High School. 

#6 Chicken and Noodles 
#3 Coq Au Vin(Chicken Stew widi Rice) A classic in anyone's recipe book. 

Slow roasted chicken in a rich brown sauce with onions. Sen red over mashed potatoes.
Cooked tender until it falls off the bone. Se1ved with Presented by Kyla Chatelain, Findlay High School 

rice. Presented by Laurel Waite, Findlay High School 

Beverages are additional $ 1.00 
Coffee, Sweet Tea, Pink Lemonade, and Pepsi Products: 
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Thank you for allowing us to be a part of your day. We appreciate your patronage and hope to 

serve you in the future. The Cafe @ Millstream along with The Hancock County Heath Team 

suggests all food items be cooked until done. 
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