
 
 
 

 

 

 

Menu 04.05.2026 - 08.05.2026 - ISR 

 

 Mo Tu Wed Thu Fr 

Menu 1 

 

Veggie Cutlet (soy-based)  
a, a1, f 

Organic Rice  
Bell Pepper and Zucchini 

Curry Sauce g 

Organic Farfalle a, a1 
Lentil Bolognese 3, g, i  

Italian hard cheese 2, c, g 
Salad  

Honey vinaigrette 3, j, l 

Salmon and Potato 
Casserole d, g 

Snack cucumber 

 

Stuffed Bell Peppers  
(stuffed with lean ground 
poultry, diced mixed bell 

peppers, and rice) a, a1, c 
Tomato Sauce i 

Organic Rice 

Asian Vegetable Stir-Fry 
2, a, a1, f 

Mie Noodles a, a1, c 

 

Menu 2 

 

 
Organic Vegetable Goulash 

(carrots, broccoli, cauliflower, 
tomato) g 

Organic Bulgur a, a1 

 

Organic Cream of Broccoli 
Soup g 

Organic Baguette a, a1 

 

Organic Penne a, a1 
Organic Tomato Sauce  

Organic Grated Cheese g 

 

Organic Mashed Potatoes  
3, g 

Organic Carrot Cream 
Vegetable g 

 

Organic Spinach Spätzle 
Casserole a, a1, c, g 

 

Menu 3 

 

Macaroni and Ground Beef 
Casserole (beef) a, a1, g, i 

Cucumber Salad with 
Vinegar-Oil Dressing 3, j, l 

 

Organic Farfalle a, a1 
Carbonara sauce (turkey) 

2, 3, 4, a, a1, g, i 
Italian hard cheese 2, c, g 

Salad  
Honey vinaigrette 3, j, l l 

Cauliflower and  
Cheese Patties 

a, a1, c, g, k 
Herb Sauce 3 
Organic Rice 

Potato Pockets with Cream 
Cheese Filling g, i 

Turnip in Herb Cream Sauce 
3, g 

 

Sausage (Poultry) 3, g, i 
Gravy a, a1, a3 

Mashed potatoes g 
Salad 

Yogurt dressing 3, c, g, j, l 

Dessert Seasonal Fruit Vanilla pudding g Seasonal Fruit Seasonal Fruit Russian Crumble Cake 
a, a1, c, g 

In addition, we offer a salad bar with different dressings that changes daily in the cafeteria.  

  



 
 
 

 

 

 

 Menu 11.05.2026 - 15.05.2026 

 

 Mo Tu Wed Thu Fr 

    CHRISTI HIMMELFAHRT CLOSED 

Menu 1 

 

Potato soup with turkey 
sausages g 

Organic baguette a, a1 

Chili con Carne (beef) 3 
Sour cream g 

Organic baguette a, a1 

Baked pollock fillet 
a, a1, d 

Boiled potatoes l 
Creamed peas g 

 

 
 

Menu 2 

 

Organic potato soup g 
Organic baguette a, a1 

Organic vegetable tortellini 
(tomato, carrot, parsnip)  

a, a1, f, j 
Organic spinach sauce g 
Organic grated cheese g 

Ratatouille (zucchini, 
eggplant, bell peppers) 

2, 3, 5, i, l 
Organic whole-wheat penne 

a, a1 
Grated cheese g 

 

 
 

Menu 3 

 

Flatbread a, a1, k 
Chicken kebab  
Coleslaw 2, 3 

Tzatziki g 

Vegetarian spring roll 
a, a1, c, g, i 
Organic rice  

Sweet and sour dip 2, 3, l 

Plain pollock fillet d 
Boiled potatoes l 
Creamed peas g 

 

 

 
 

Dessert Seasonal fruit Chocolate muffin 8,a,a1,c,f, g Seasonal fruit   

 

In addition, we offer a salad bar with different dressings that changes daily in the cafeteria.  

  



 
 
 

 

 

 

Menu 18.05.2026 - 22.05.2026 

 

 Mo Tu Wed Thu Fr 

Menu 1 

 

Egg omelet 3, c, g 
Boiled potatoes l 

Baked beans 

Potato dumplings a, a2, c, g 
Mushroom sauce g 

Salad with yogurt dressing 
3, c, g, j, l 

Vegan Meatballs f 
Organic Couscous a, a1 

Vegetables (chickpeas, bell 
peppers, carrots)  

Yogurt and chive dip g 

Chicken meatball 3, a, a1, c 
Gravy a, a1, a3 

Knöpfle a, a1, c, g 
Salad 

French dressing c, j 

Butter Chicken 4, a, a1, g, i 
Organic Rice 

 

Menu 2 

 

Egg omelet 3, c, g 
Boiled potatoes l 
Creamed spinach 

 

Organic Farfalle a, a1 
Organic vegetable Bolognese 

with sunflower mince i, j 
Organic grated cheese g 

 

Organic Macaroni and 
Cheese a, a1, g 

Organic Pea Vegetable g

 

Organic broccoli and 
cauliflower  

cream vegetables g 
Organic spätzle a, a1, c 

 

Organic Vegetarian Mexican 
Pasta Bake a, a1, g, i, j 

  

Menu 3 

 

Baked pollock fillet 
a, a1, d 

Mashed potatoes g 
Broccoli and vegetables g 

 

 Plain chicken breast fillet  
Organic rice  

Mushroom sauce 
Salad with yogurt dressing 

3, c, g, j, l 

 

Chicken strips 
4, a, a1, a3, i 

Carrot vegetables g 
Boiled potatoes l 

 

Chicken meatball 3, a, a1, c 
Gravy a, a1, a3 

Organic rice  
Salad 

French dressing c, 

Gnocchi  
Tomato Sauce i 

Grated Cheese g 
Snack Cucumbers 

 

Dessert Seasonal fruit Banana quark with chocolate 
chips 3, f, g Seasonal fruit Seasonal fruit Lemon cake 8, a, a1, c 

 

In addition, we offer a salad bar with different dressings that changes daily in the cafeteria.   



 
 
 

 

 

 

 Menu 25.05.2026 - 29.05.2026 

 

 Mo Tu Wed Thu Fr 

 PFINGSTMONTAG     

Menu 1 

 

 

 

Vegetarian Maultaschen 
Casserole  

Baked with tomato sauce and 
cheese  

a, a1, c, g, i 
Corn Salad 3, l 

Lentil and Vegetable Curry 
(carrots, celery, broccoli) i 

Organic Rice 

Organic whole-wheat penne 
a, a1 

Chicken breast strips in 
lemon cream sauce 4, a, a1, i 

Salad  
Raspberry dressing l 

Baked Pollock Fillet 
a, a1, d 

Boiled Potatoes l 
Creamed Spinach g 

Menu 2 

 

 

 

Organic Cream of Carrot 
Soup 3, g 

Organic Baguette a, a1 
 

 
Gnocchi and zucchini 

casserole with organic Gouda 
a, a1, g 

 

Organic Farfalle a, a1 
Organic Barley Bolognese  

a, a3 
Organic Grated Cheese g 

Menu 3 

 

 

 

Chicken sausage goulash in 
tomato sauce a, i, l 

Organic penne a, a1 
Corn salad 3, l 

Margherita Pizza  
or Salami a, a1, g, 1, 2, 3 

Organic mung bean balls 
Potatoes l 

Organic yogurt dip g 
Salad  

Raspberry dressing l 

Vegetable Patty 
3, 8, a, a1, c, g, i 
Boiled Potatoes l 

Creamed Spinach g 

Dessert 
 

 

 

Seasonal fruit 
 

 

Berry buttermilk dessert g 

 

 

Seasonal fruit 
 

 

Chocolate-cherry cake 
8, a, a1, c, g 

 

In addition, we offer a salad bar with different dressings that changes daily in the cafeteria.  


