
APRIL 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) 

30 

31 1 Pizza Quesadilla 
Tortilla filled with 

pepperoni and cheese and 
grilled. Served with a cup 
of pizza sauce. Side salad 

with tomatoes, 
cucumbers, carrots, and 

ranch dressing. 

2 Submarine Sandwich with 
Tomato, Cucumber, and 

Avocado Salad 
A sub roll filled with sliced salami, 
ham, American cheese, shredded 

lettuce, thinly sliced red onion, 
and Italian vinaigrette. Tomato, 

cucumber, and avocado salad on 
the side. 

3 Chopped Salad with 
Apple Cider Vinaigrette 

Romaine lettuce topped with 
ham, cheddar cheese, 

cucumber, broccoli, 
tomatoes, kale, red onions, 
and kalamata olives. Served 
with house made apple cider 
vinaigrette and corn muffin. 

4 Burrito Bowl 
Cilantro lime rice, seasoned 

pinto beans, asada 
seasoned shredded chicken 
breast topped with cheese, 
diced tomatoes, shredded 

lettuce, corn salsa, sour 
cream, and a lime wedge. 

5 Chicken Salad Croissant 
A buttery croissant filled with 
OSBI chicken salad made with 

grapes and walnuts. Served 
with chips and fresh fruit. 

6 

7 8 Turkey and Cheese on 
Wheat 

Wheat bread spread with 
mayonnaise and then 

topped with thinly sliced 
turkey breast and cheese. 

Served with red potato 
salad. 

9 Chili Mac and Cheese 
Casserole 

Our OSBI chili seasoned ground 
meat, onion, red bell pepper, 

crushed tomatoes, kidney beans, 
pasta, and cilantro. Baked until 

bubbly. Served with fruited 
gelatin cup. 

10 Mexican Street Corn 
Salad with Chipotle 

Vinaigrette 
Romaine, arugula, and 

cabbage topped with oven 
roasted corn, radishes, 

parmesan cheese, sliced 
avocados, green onions, and 

tortilla strips. Served with 
chipotle vinaigrette and 

dinner roll. 

11 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. 

12 California Club Chicken 
Wrap 

Spinach tortilla spread with 
chipotle mayonnaise and 

topped with lettuce, 
Monterrey Jack cheese, 

avocado slices, bacon, red 
onion slices, tomato, and 

chicken. Served with Hawaiian 
mac salad. 

13 

14 15 OSBI Lunch Box 
Crackers, cheese, grapes, 
boiled egg, turkey cubes 
and small candy fill this 

lunch box. 

16 Southwest Salad with Taco 
Ranch Dressing 

Romaine lettuce, black beans, 
corn, tomatoes, green onions, 
shredded cheese, seasoned 

ground meat, tortilla strips and a 
cup of taco ranch dressing. 
Served with seasoned garlic 

bread. 

17 Cheesesteak Sloppy 
Joes 

Ground meat sauteed with 
onions, bell peppers, and 

mushrooms in a seasoned 
sauce and topped with 
provolone cheese on a 
hoagie roll. Served with 

roasted red potatoes and 
fruit. 

18 OSBI Chicken Taquitos 
Seasoned, shredded 

chicken breast rolled in corn 
tortillas and baked until 

crispy. Served on a bed of 
lettuce with homemade 

Pico de Gallo, sour cream, 
and Mexican rice. 

19 All Beef Hot Lunch 
Grilled all beef hot dog on bun 
with ketchup, mustard, relish, 
and diced onions. Served with 

southern potato salad and 
mini orange. 

20 

21 22 Ham Salad Sandwich 
House made ham salad 

spread on white bread and 
topped with lettuce and 

tomato slices. Served with 
chips and fruit salad. 

23 BLT Sandwich 
Bacon, lettuce, and tomato on 
Texas toast grilled bread with 
herb mayonnaise. Served with 
oven potato wedges and fresh 

fruit. 

24 Baked Orange Chicken 
Breaded chicken pieces 

baked until crispy. Tossed in 
our OSBI orange sauce and 

placed over white rice. 
Served with steamed 

veggies and a fortune cookie. 

25 Street Corn Pasta 
Salad 

Penne pasta tossed with 
zesty Mexican spiced 

dressing and corn, green 
onions, jalapeno, cilantro, 
cotija cheese, and bacon. 

Served with fruit. 

26 Meatball Hoagie with 
Tomato Sauce 

OSBI ground meatballs 
cooked our house made 
tomato sauce. Served on 

hoagie roll and topped with 
mozzarella cheese. Served 
with side salad and ranch 

dressing. 

27 



28 29 BBQ Pulled Pork 
Sliders 

Slow roasted and pulled 
pork in our barbecue 

sauce on top of 2 slider 
rolls. Served with coleslaw 
and Italian pasta salad on 

the side. 

30 Peppered Chicken Wraps 
and Broccoli Salad 

Sliced, peppered chicken breast 
strips layered on herb mayo 

spread tortilla and topped with 
lettuce and tomato slices. Served 

with fresh broccoli salad 
(contains almonds). 

    


