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Lunch Choices can also be Chosen for Dinner 

Breakfast Options 
Served With: 

 Juice or Milk And Coffee

 Lunch Options  
Served With: 

Tea, Flavored Drink And Water

 Dinner Options  
Served With: 

Tea, Flavored Drink And Water

Option #1: Scrambled Eggs, 
Biscuits, Sausage, Gravy, Fruit 

Option #6: Hamburgers, French 
Fries, Lettuce, Tomatoes, Cheese, 
Pickle Wedges And Dessert

Option 10: Ground Beef Spaghetti, 
Corn, Rolls, Side Salad And Dessert

Option #2: Homemade Cinnamon 
Rolls, Fruit, Boiled Eggs

Option #7: Soft Tacos, Mexican, Corn, 
Lettuce, Tomatoes, Cheese, Salsa & 
Sour Cream And Dessert

Option #11: Baked Chicken, Green 
Beans, Mashed Potatoes, Rolls, Side 
Salad And Dessert

Option #3: Homemade Waffles, 
Sausage, Grits, Fruit

Option #8: Hot Dogs, Chili, 
Homemade Macaroni and Cheese, 
Chili & Cheese And Dessert

Option #12: Red Beans & Rice, 
Smoked Sausage, Cornbread, Side 
Salad And Dessert

Option #4: Scrambled Eggs, Grits, 
Cheesy Potatoes, Sausage, Fruit

Option #9: Ham/Turkey Sandwiches, 
Chips, Raw Vegetables with Ranch 
Dip And Dessert

Option #13: Meatballs with Gravy 
Over Rice, Corn, Bread, Side Salad 
And Dessert

Option #5: Breakfast Burritos, 
Eggs, Sausage, Shredded Cheese, 
Salsa, Cheesy Potatoes, Fruit 

Option #14: Jambalaya, Green 
Beans, Rolls, Side Salad And Dessert 

SAMPLE
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Children under the age of 5 are free 




Meal 
Dates

Meal 
Option #

Number of Meals 
Ages 5 & Over

Number of Meals 
Ages Under 5

May 26 - Dinner

May 27 - Breakfast

May 27 - Lunch

May 27 - Dinner

May 28 - Breakfast

May 28 - Lunch

May 28 - Dinner

May 29 - Breakfast

May 29 - Lunch

May 29 - Dinner

May 30 - Breakfast

SAMPLE



Meal Policy 

Meal Pricing: 
	 Meals are provided at the rate that is listed on your event pricing sheet. 
Meals will be charged based on the total number of registered participants, 
including any staff, sponsors, and worship team members. 

What's Included:  
• All Meals (Including Drinks) 
• Paper Products Used During Meals  
• Kitchen Staff & Housing For Kitchen Staff 

Meal Service Details & Adjustments:  
• Meal options are pre-selected by the campground and provided to the 

event coordinator to choose from. Each meal is a fixed package and 
cannot be customized or combined with others. 

• There will be no separate or special meals prepared for sponsors/leaders 
outside of the serving line; however, most dinner meals will include a side 
salad option (subject to availability). 

• All campers and sponsors may go through the meal line together, as we 
are no longer part of the summer feeding program. 

Meal Times:  
	 Meals will be served at designated times. A separate time can be 
arranged for staff, leaders, or worship team members who are on duty 
during a specific meal time. 
	 If they do not have duties during that specific meal, they are asked to 
eat during the original camp meal time. Please note that hot meals cannot 
be guaranteed for late arrivals. If the event schedule is delayed, please 
coordinate with kitchen staff.  
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Dietary Restrictions:  
	 While we strive to provide balanced and enjoyable meals, we are 
unable to accommodate gluten-free diets or specific non-allergen food 
requests at this time. Event coordinators must notify kitchen staff of any life-
threatening food allergies at least two weeks prior to camp.  
	  
Waste Management: 
	 Portion sizes will be managed by the head kitchen staff. Please 
encourage campers to take only what they will eat to help minimize waste. 
Excessive food waste may result in adjusted portion sizes.  
	 Kitchen staff may provide leftovers or other refreshments for sponsor/
leader hangouts, at their discretion. 

Cleanup: 	  
	 The event coordinator is responsible for providing individuals to assist 
with meal service and cleanup after each meal. 

Additional Guests:  
	 Please notify kitchen staff in advance of any additional guests who will 
be dining. Note: meals cannot be guaranteed for large numbers of 
unregistered guests without prior notice due to food preparation limits. 

Outside Food & Drinks:  
	 Outside food or beverages may not be stored in the kitchen. 
refrigerated items brought for medical reasons can be stored in the nurse’s 
station. 

Emergency Meal Changes:  
	 In the event of supply issues or inclement weather, the kitchen staff 
may adjust the menu. Any changes will be promptly communicated to the 
event coordinator.  

Contact:  
	 For meal-related questions during your event, please contact the head 
kitchen staff directly.  
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