
 

 

 

  
     
Welcome Back to Maple Street Bistro!  

We are excited to welcome our guests, friends, and families back for another wonderful year at 
Maple Street Bistro! 

Our 2026–2027 season begins Thursday, September 17th. The Bistro will be open for service 

on Tuesdays, Thursdays, and Fridays. 

This year, each service day will feature its own unique menu. Tuesday, Thursday, and Friday 
will each offer a different selection, giving our guests more variety throughout the week while 
providing our Culinary Arts students with opportunities to practice and showcase a wider range 
of skills, techniques, and menu items. 

Please note that Maple Street Bistro will be closed on Mondays and Wednesdays. Mondays 
will be reserved for private events, while Wednesdays will remain our regular closed day. 

Reservations are required. To help ensure we can accommodate your party, please call 
978-304-4700, ext. 2120, beginning at 8:30 am on the day of service, to reserve your table, for 
parties of 6 or more, please speak directly with our new Dining Room Instructor, Miss P (Miss 
Rodriguez). 
 
Thank you for continuing to support our Culinary Arts students and their hands-on learning 
experience. We look forward to welcoming you back to Maple Street Bistro and serving you 
soon! 
 
Please review our daily menus below to see what Maple Street Bistro will be serving each day.  
 
Please note that the menu items are subject to change based on availability and 
instructional needs. 
 

 

 

 

 

 
 
 



 

 

Maple Street Bistro 

 Harvest & Hearth  

Seasonal Flavors • Comforting Classics • Bold Creations  

 SOUP   
Soup du Jour​  

A chef-inspired daily soup prepared with seasonal ingredients and  flavors.Cup $4.00 | Bowl $5.00  

 

 SALAD   
Autumn Harvest Chicken Salad 

A seasonal blend of crisp romaine and baby spinach topped with grilled chicken, sliced hard-boiled eggs, 

fresh apples, red grapes, dried cranberries, crispy bacon, sharp cheddar cheese, and toasted pecans. 

Served with a house-made maple Dijon vinaigrette.$11.00 [GF & Hawk Healthy]  

 

 BISTRO HANDHELDS   

Bistro Turkey Bacon & Swiss Panini 

Roasted turkey breast layered with crispy bacon, melted Swiss cheese, crunchy pickles,caramelized 

onions, and a creamy garlic Dijon aioli on panini bread grilled until golden brown. Served w/ fries.$11.00 

 

Hot Honey Chorizo Flatbread 

A crispy flatbread layered with house-made marinara, melted mozzarella, spicy sliced chorizo, and thinly 

sliced red onions. Finished with a drizzle of hot honey and fresh cilantro.$11.00 

 

Maple Classic Cheeseburger – Juicy seasoned beef topped with melted provolone cheese, crisp 

lettuce, ripe tomato, crunchy pickles, and onions, finished with a creamy signature burger sauce on a 

toasted brioche bun. Served with french fries.  $11.00 [GFO]  

 

  ENTRÉES   
Cajun Salmon Rice Bowl 

Cajun-seasoned salmon served over fluffy rice with roasted vegetables, fresh pico de gallo, and 

house-made guacamole. Finished with a drizzle of cilantro lime crema and fresh cilantro.$12.50 [GF & 

Hawk Healthy]  

 

Teriyaki Steak Stir-Fry 

Tender strips of steak seared to perfection and tossed with a colorful medley of crisp vegetables in a rich, 

savory-sweet teriyaki glaze, served over a bed of fluffy rice.$12.50 

  BEVERAGES   

Freshly Brewed Coffee  •  Hot or Iced Tea  •  Pepsi  •  Diet Pepsi  •  Ginger Ale  •  Assorted Seltzers 

  DESSERT FEATURE   

Enjoy a special dessert prepared daily by our Baking & Pastry students. Please ask your server about 

today’s selection. 

  FOOD ALLERGY NOTICE   

Before placing your order, please inform your server of any food allergies or dietary concerns within your 

party. 


