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A Hebrew Roots Observance of the Feast of Tabernacles

Eating at the Windermere Dining Hall

We want to welcome you to Season of Our Joy's observance of the Feast of Tabernacles. Eating is
obviously a large part of the festival experience, and for those of you staying on campus but who do not
have access to cooking facilities, you are probably wondering where you can eat. Thankfully,
Windermere has you covered!

Windermere does not have a short order restaurant (except for a small diner for lunch), but they do have
a Dining Hall that provides a tremendous buffet. Being that Season of Our Joy is the largest group using
the dining hall during our stay, we have the assurance that the meals will be 'Biblically Kosher’. We count
this as a blessing because we have given the chef a list of clean and unclean foods based on Leviticus 23
and he is ‘very familiar’ with the ‘Jewish’ way of eating and doesn't have a problem complying with our
requests. He is a French Cuisine Chef and used to work at Christopher’s Restaurant in Des Moines, Iowa
which was next to a Jewish synagogue. Having grown up in a hometown with many neighbors who were
Jewish, he understands our desire to not have ANY lard in our beans, pork in our gravy, lard in our pie
crusts, or any of the other *hidden’ items of unclean foods. This makes it great for us . .. we won't
have to ‘wonder’ which pan has the turkey bacon or turkey sausage in it and which pan has the pork
bacon because there will only clean foods on the buffet.

But here’s the catch! In order for the Chef to know how many to expect for breakfast, lunch and dinner
(which will all be “buffet only”) he needs to know ahead of time which meals you will be eating in the
dining hall. So here’s what we need you to do:

1. Look at the attached Sample Menu as well as the Schedule of available meals and the cost of
each.

2. On the schedule, fill in the number of meals for which you want to commit in each age group and
for each seating.

3. Call the sales staff at the Windermere Camp and tell them you want to commit to the selected
meals. The phone number is 573-346-5200 ext. 2664

4. Arrange payment for the meals. Meals must be paid for in advance!

5. Take your completed schedule to the festival and use it as a reminder that you have purchased
the selected meals.

It is IMPERATIVE that if you want to eat any of the buffet meals provide by the dining hall,
you call Windermere by October 3™. and let them know which meals you plan to eat. Their
number is: 573-346-5200 ext. 2664.

Note: In addition to the Dining Hall, there is a small café that serves hamburgers, fries, steak fingers,
fish, etc. It will be open on selected afternoons. No prior arrangements required.

Remember!
All Dining Hall meal arrangements are between you and the Windermere Camp.



Dining Hall Schedule

Breakfast Lunch Dinner
Day 7:30 - 9:00 AM 12:00 - 1:30 PM 5:00 — 6:30 PM

\ Children  Adults | Children  Adults Children Adults

Wednesday, Oct 12

Thursday, Oct 13

Friday, Oct 14

Sabbath, Oct 15

Sunday, Oct 16

Monday, Oct 17

Tuesday, Oct 18

Wednesday, Oct 19

Thursday, Oct 20

Friday, Oct 21

Totals:

Total Children’s (age 3-11) Breakfast Meals X $5.00 =$%
Total Adult (age 12 and above) Breakfast Meals x$5.75=%
Total Children’s (age 3-11) Lunch Meals x$5.50=$
Total Adult (age 12 and above) Lunch Meals x$7.75=4%
Total Children’s (age 3-11) Dinner Meals x$7.00=4$
Total Adult (age 12 and above) Dinner Meals x $9.00 = $

Total = $



Windermere Dining Hall
SAMPLE MENUS

Breakfast Buffet:
Scrambled eggs
Turkey bacon and Turkey sausage
Oatmeal
Pancakes or waffles
Bisquits
White country gravy
Fresh fruit (Oranges, bananas, apples)
Multi choices of juices, milk, coffee, tea, soda

Lunch Buffet:
Chicken tenders
Macaroni and cheese
French fries
Fresh mixed vegetables
Salad bar:

ice berg lettuce w/ romaine, spinach, and a blend of spring mix, canned peaches, cottage
cheese, pears, sunflower seeds

Multi choices of juices, milk, coffee, tea, soda

Dinner Buffet:
Beef Brisquit
Baked Beans
Fresh vegetables
New Potatoes or mashed potatoes or baked potatoes
Salad bar:

ice berg lettuce w/ romaine, spinach, and a blend of spring mix, canned peaches,
cottage cheese, pears, sunflower seeds

Multi choices of juices, milk, coffee, tea, soda



