
 

MARCH 2024 SURPRISE Campus Culinary Program Menu 

 Monday Tuesday Wednesday Thursday Friday  

 
 

 
 

Lunch orders due by 9:30 AM. 
Gluten free/vegan orders need 

24 hours advanced notice 
kindly! 

 
 

 
Drink choices every Tuesday:  

Coke, Diet Coke, Sprite, Dr. Pepper, Diet 
Dr. Pepper, Orange, iced tea with 

lemonade, Gatorade Zero, & bottled water   
COOKIES every Tuesday 

(Limit 2 sodas and 2 cookies/person) 
 

 
 

Drink choice every Wednesday: 
Bottled Water 

 
 

Drink choices every Thursday: 
Bottled water or Gatorade Zero 

 
 

Drink Choice every Friday:  
Bottled Water 

 
COOKIES every Friday 

(Limit 2 per person) 

 

     1 Macaroni and Cheese 
House made macaroni and cheese, 

topped with breadcrumbs and 
baked. Served with hot mixed 

vegetables. 

2 

3 4 Cheese Quesadillas 
Flour tortilla filled with cheddar 
cheese and grilled until golden 
and crispy. Seved with chips, 

salsa, and sour cream. 

5 Turkey Cranberry Chopped Salad 
Mixed salad greens topped with diced 
turkey breast, sunflower seeds, dried 

cranberries, mozzarella, and red onion. 
Served with cup of Raspberry dressing 

and cornbread muffin. 

6 Sloppy Joe Tator Tot Casserole 
Ground turkey in Sloppy Joe sauce 
with red bell peppers, corn, cream 

cheese. Topped with cheddar 
cheese and tater tots, Baked until 

golden brown. Served with side 
salad and ranch. 

7 Seasoned Chicken Wraps 
Seasoned chicken breast in flour 
tortilla with lettuce leaves, tomato 

slices, sliced avocado, roasted 
red bell peppers, pickled red 

onions, and herb mayo. Served 
with kettle chips and mini orange. 

8 Fish Tacos 
2 Mini corn tortillas filled with 

breaded fish, creamy fish taco slaw, 
and chipotle aioli. Served with fruit 

cup. 

9 

10 11 Monte Cristo Melts 
Pie crust filled with diced ham, 
shredded gouda cheese and 

mayonnaise. Brushed with egg 
wash and paprika. Baked until 

browned. Served with 
blackberry jam cup and sliced 

melon. 

12 Carnitas Street Tacos 
2 mini corn tortillas filled with shredded 

pork carnitas, Monterrey jack cheese 
and shredded cabbage. Served with 

Mexican street corn salad. 

13 Crustless Quiche Lorraine 
Fluffy baked egg and Swiss cheese 
casserole. Served with hashbrown 

and fresh fruit. 

14 Cheesesteak Sloppy Joes 
Ground turkey in seasoned sauce 

with bell peppers and 
mushrooms. Provolone cheese 

melted in. Served with oven 
roasted red potatoes. 

15 Tuna Salad Croissant 
House made tuna salad on top of 
buttery croissant with lettuce and 

tomato. Served with cottage cheese 
and peach slices. 

16 

17 18 Brown Bag Lunch 
Turkey and cheese on wheat 

bread with mayo, potato salad 
and grapes. 

19 Mediterranean Pasta Salad 
Tri-color rotini pasta tossed with 

flavorful Italian vinaigrette, sun-dried 
tomatoes, fresh basil, pepperoncinis, 

black olives, feta, and pepperoni. 
Served with fruited gelatin cup. 

20 Verde Chicken Enchilada 
Casserole 

A flavorful blend of chicken, 
spinach, pinto beans, corn, 

poblano pepper, and house made 
green enchilada sauce. Layered 

between corn tortillas and baked. 
Served with cilantro lime rice. 

21 Wedge Inspired Salad with 
Blue Cheese Dressing 

Iceberg lettuce topped with Roma 
tomato, red onion, crumbled 

bacon and crumbled blue cheese. 
Served with cup of house made 
blue cheese dressing and garlic 

toast. 

22 Tuna Tetrazzini Casserole 
Spaghetti noodles tossed with tuna, 
mushrooms, green onions, peas and 

carrots in flavorful sauce. Topped 
with crushed potato chips and 
parmesan cheese. Served with 

apple slices. 

23 

24/
31 

25 German Potato Salad 
Cooked russet potatoes tossed 

with bacon and vinaigrette 
dressing. Served with smoked 

sausage link and fresh fruit. 

26 Brown Sugar Garlic Chicken Legs 
with Garlic Mashed Potatoes and 

Green Beans 
2 chicken legs baked in brown sugar 

garlic sauce until skin is crispy. Served 
with garlic mashed potatoes and 

sauteed green beans. 

27 Chicken Bacon Ranch Salad 
Romine lettuce, tomato wedges, 

roasted, shredded chicken breast, 
cheddar cheese, and crumbled 

bacon. Served with cup of house 
made Ranch and garlic bread. 

28 Rice and Bean Wraps 
Flour tortilla filled with brown rice, 

tomatoes, bell peppers, black 
beans, and corn. Smothered in salsa 
and cheese and baked until cheese 
is melted. Served with tortilla chips 

and sour cream cup. 

29 Egg Salad Sandwich 
Egg Salad on wheat bread with 

lettuce and tomatoes. Served with 
cottage cheese and pineapple 

chunks. 

30 


