The Blue Jacket Café Converts to Morale, Welfare, \E‘W’
and Recreation as Ration-In-Kind Feeder on May 1 acket
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The Blue Jacket Café converts from an “Enlisted Dining Facility” to a Morale, Welfare
and Recreation-RIK Feeder on May 1 after permission
was granted by Commander Navy Installations
Command to continue supporting not only active duty
personnel, but current DoD and Contract employees at
NSA Annapolis as well as numerous military retirees in
the Annapolis community.

s - |l | o Mario Farrulla, MWR Annapolis Director, and
emn e = BR8l  Michael Sprankle, Blue Jacket Café Food and Beverage
Mr’ Manager, are enthusiastic about converting the dining
— = facility. They plan to provide the hottest trends in the
food and beverage industry, including a separate coffee café which will provide a variety of

premium coffees, freshly baked pastries, desserts, cookies and assorted side salads/sandwiches.
These selections will be available to customers throughout the day.

Cafeteria service will remain at breakfast, lunch and dinner with extended meal hours
for customers’ convenience. Conversion plans include a new and improved 21-day cycle menu
with more food items. Health foods and beverages will continue to be a major part in menu
development. Sailors on Ration-in-Kind status will continue to use their meal pass to dine.
Carry-out menu will be available to all customers. The price for meals will be reflected in the
variety of offerings and increased hours of operation.

The goal of the Blue Jacket Café is to continue providing customers with a family
dining atmosphere. Many customers have been dining at the Blue Jacket Café for several years.
Blue Jacket Cafe management will continue to seek opportunities to serve current customers and
attract new ones. The frequent diner program will remain whereby loyal customers who purchase
10 full-rate meals will receive a free lunch on a “punch card.”

The Blue Jacket Café looks forward to providing outstanding food and service. If you
have any questions or suggestions please contact Mario Farrulla by phone at 410-293-9209 or
email at farrulla@usna.edu or Mike Sprankle by phone at 410-293-9117 or email at
msprankl@usna.edu .

Hours of Operation as of May 1, 2011

Mon through Friday:  Breakfast 0630 to 0800
Lunch 1100 to 1300
Dinner 1630 to 1800
Sat, Sun & Holidays  Breakfast 0730 to 0900
Lunch 1100 to 1300
Dinner 1630 to 1800
Coffee Shop and Deli  Mon - Fri 0800 to 1600
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