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Westminster Academy® is excited to announce the partnership with Daidone Dining 
Services.  Daidone Dining Services has been providing quality food service to area 

private schools for the past eighteen years, with thirty years in the industry. 
 

Daidone will assist Westminster Academy® in bringing a healthy and exciting menu to 
the students and employees.  Along with the upgraded menu, we will also be upgrading 

the equipment and facilities to better serve the students. 
 

Good News!  We will be able to provide a more balanced and nutritional meal at no 
increased cost.  We are in the process of formalizing the menus for the 2011-12 school 

year.  We will be sending information to you via the Enews as it is available. 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 



 
Daidone Dining Services 

 
Dear Parents & Students, 
 
As the new food service provider for Westminster Academy, we would like to take a moment to 
introduce ourselves.  Daidone Dining Services has been providing quality food service to area private 
schools for the past eighteen years, with thirty years in the industry. During the coming year we will 
strive to provide high quality, nutritious and diverse meals with a variety of options offered each day to 
please everyone. 
 
We will encourage your student to eat a variety of foods and strive to educate them by adding a color 
coded dot system to identify foods as to which food to eat more of and which food to eat less of, for 
example: Burgers, ► (red), EAT LESS, Salad, ► (green), EAT MORE, and so on.  This system will 
be on the menu (in color) posted in the cafeteria where it can be viewed easily. 
 
Our Menus Provide: 

• A hot entrée is provided each day on a four-week schedule. Entrees vary at each school based 
on the student populations tastes, and changes are made as needed.  Entrées include two 
sides, always including a vegetable. Fresh fruit, dessert and a beverage are included. 

• A variety of sandwich choices are available as an alternative to the hot entrée each day. 
These include: turkey, tuna, ham, cheese or peanut butter & jelly, all offered on a choice of 
whole wheat sliced bread, sub roll or a whole-wheat wrap. 

• Veggie burgers 
• For middle and high school, a beautiful fresh salad bar with a variety of vegetables and low 

fat dressings is quite popular at many schools with both staff and students. We also offer a 
soup and salad combo option daily. 

• Dessert and fresh whole fruit are available daily. 
• Beverage choices include: 2% milk, 2% chocolate milk, juice and ice water. 
• Additionally our freshly baked cookies, along with a variety of other snacks and beverages, 

will also be available for an additional charge. 
 
In order to encourage healthy choices to be made by students we feel it is in the students’ best interest 
not to offer an al a carte lunch items to younger students, we provide a balanced meal and encourage 
students to try all the different options available to them.  We use frozen vegetables as much as 
possible to accompany our entrées, often times higher in vitamins than fresh and without the sodium in 
the canned varieties. 
 
We also do not fry any food we serve; we use only high quality food items that we are able to oven-
bake without compromising our standards for quality, at the same time giving students enough of the 
foods they enjoy eating. 
 
Lunch ordering procedures, prices and payment procedures will be available soon.  We will be on site 
in the kitchen and dining room during this transition period working with the dining staff.  We 
welcome any questions or comments that you might have regarding the food service.  We look forward 
to meeting you and hope your children enjoy their new lunch service program. Thank you for giving us 
the opportunity to serve your children. 
 
Sincerely, 
 
John & Peg Daidone 
Daidone Dining Services LLC 


