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Super Bowl Promo

The Friday before Super Bowl Sunday,
we offered Buffalo Chicken Wing Dip with
Tortilla Chips at the High School.

Buffalo
Chicken Wing |
Dip with
Tortilla
Scoops
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Our fresh made hoagies , wraps, and salads have
continued to be a huge seller. These are all made in
house, but our packaging closely resembles to what
you may find in a local café. We also sell al a carte
options such as fruit cups and yogurt parfaits in this

area as well.
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End of Month Stats

Breakfast Meal Count- 6,102
Lunch Meal Count- 15,861
Ala Carte Sales- $3,825.09

Adult Sales- $1,488.20

February 2025 Metz Culinary Management



[at A Al
¢ P 8
5 B

7 }

1.

@(:OMING UP

Next Month...

March is National Nutrition month which also
Includes National School Breakfast Week. We
are trying some new and exciting breakfast
items at the elementary schools.

We also are featuring “Green Eggs and Ham”
for Dr. Seuss’s Birthday!
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Food Service Director:

Ariel Cowperhtwait
570-562-2121 ext 1174
mall56@metzcorp.com

THE TEAM

District Manager- Amy Costanzo,
acostanzo@metzcorp.com

Regional Manager- Andrew Chandler,
achandler@metzcorp.com

K12 VP- Jim Dickson, [dickson@metzcorp.com

Dieticians- Tori Weller, tweller@metzcorp.com
Michelle Martucci, mmartucci@metzcorp.com
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