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We are excited to partner with your school community!

Quest is proud to be your dining partner and we are committed to providing a
nutritious program for all students. Our menus are thoughtfully crafted and
informed by our Food Philosophy which includes high-quality ingredients,
scratch made cooking techniques, and responsible product sourcing. The
health & wellness of students is our top priority and we encourage healthy
choices and a love of good food every day.

SCRATCH MADE FOOD

High-quality, whole ingredients that are made-to-order using the
freshest ingredients and chef-crafted recipes.

MENU VARIETY

Seasonal and regional ingredients, local and global food concepts,
and a variety of vegetarian, vegan and gluten-free options.

RESPONSIBLY-SOURCED
High standards for sourcing including milk without any added growth
hormones, cage-free eggs, sustainable seafood and whole proteins.

LOCALIZED APPROACH

A program that is tailored to your school community, gathering continued
feedback from parents and students to meet your changing needs.

Warren Township D121

Food Service Director:

Hailey Isaacson
Hailey.lsaacson@questfms.com
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Our team of Culinarians craft custom menus for each school.

Quest prides itself on serving one school at a time with special attention to the
nutritional needs and wants of each community. With over 35-years of culinary
experience, we have developed an unparalleled collection of scratch made
recipes to offer a rotating variety of options for students.

FOOD PHILOSOPHY

The Quest Food Philosophy is to prioritize the health and wellness of our
guests by cultivating chef-crafted recipes containing the highest quality
ingredients. Our team of culinarians use scratch made cooking techniques
and thoughtful product sourcing to serve both flavorful and nutritious meals,
keeping sustainability and animal welfare practices at the forefront of
purchasing standards. A few our standards guarantee includes:

Produce that is fresh, fresh-frozen or Whole grain, vegetarian, vegan,
packed in 100% juice or water. gluten-free & allergen-friendly options.
Cage-free shell & liquid eggs and milk Sustainable seafood following Marine
that is free of added growth hormones. Stewardship Council guidelines.
High-quality beef, chicken, and other Single-origin & hand-harvested coffee
whole muscle USDA-certified proteins. beans grown by women-owned farms.
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LOCAL FARMS

Quest is proud to sustainably source our food from local farms.

Quest partners with the GFS NearBuy program to source dairy, produce,
proteins and artisan products from farms & producers within 250 miles of our
schools. Below is a sampling of these partnerships:

@ Burnette Foods

& ::?'r:a.f:«:lanﬂ Dmry zonge Seedling Farms
Sl L = South Haven, Michigan

A biodiverse fruit orchard
producing fresh fruit like
apples, peaches, pears,
cherries, and more.

Strauss Meats
Franklin, Wisconsin

Strauss Meats provides
us with high-quality
ABF Pasture Raised
Grassfed Beef.

Weaver Eggs
Versailles, Ohio

Prairie Farms Dairy

Edwardsville, lllinois Weaver Eggs supplies

our kitchens with local,
Prairie Farms sources fresh, cage-free eggs.
our supply of fresh, ~

hormone-free milk and

other dairy products.

TO LEARN MORE

Scan to learn more about the Quest NearBuy
partnership and how this program contributes to
sustainable agriculture and quality ingredients.

DFED

1k

OfET

5

\" UE STFOOD

MANAGEMENT SERVICES : e .



Station Concepts bring current dining trends to life for students.

STATION CONCEPTS
The following Station Concepts are offered in our dining program, featuring
made-to-order and rotating dishes that create a variety of fresh, authentic
options and cater to a multitude of flavor and dietary preferences.

Egg dishes galore,
scratch made quiche and
made-to-order omelet
stations, traditional protein
sides, oatmeal with all of
the toppings, fresh baked
goods and fruit salads.
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Authentic Mexican cuisine
made-to-order with a
variety of house made
toppings, slow cooked
meat, salsas, and sautéed
veggies, featuring favorites
like soft tacos and burrito
bowils.

BRE’&D & BOWL

Traditional hand-tossed

pizza favorites, gourmet
thin & cauliflower crust,
gluten-free options, plus
calzones and a variety
of flatbreads and pasta
dishes with handmade options.

Sweet cravings baked
in-house with wholesome
ingredients and fresh
berry toppings, cookies,
brownies and ice cream
favorites, plus global
desserts and portable

Build-your-own
sandwiches with artisan
breads, deli meats, a
variety of cheeses, and
fresh produce, plus custom
wraps, grilled paninis and

snacking options.

homemade soups rotating
daily.

Hamburgers, chicken
sandwiches, and turkey
burgers with a variety of

fresh toppings served

traditionally or with a

gourmet twist, plus Beyond

Meat” and vegetarian

@

Homestyle convenience
including fresh sandwiches
and wraps, salads topped
with veggies and protein,
yogurt and chia seed
parfaits, protein boxes,
grab-and-go snacks and
beverages.
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