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Brandi Croley 
Chef Resident Director 
Phone: 513.371.0114 or  
Email: bcroley@AVIFoodsystems.com 
 

 

WE’RE HERE TO SERVE YOU! 
 

Questions or special requests regarding food sensitivities? 

Contact us! We’re happy to work together to support your student! 

 

WEEK OF April 22 – April 26 
LUNCH MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY 

SIGNATURE ITEM 

 
French Toast 

Sticks 
 
 

 

 
Beef Taco or 

Nachos 
 
 

 

 
Pizza Day 

 
 
 

 

 
Boneless Wings 

 
 
 

 

 
Spaghetti and 

Meatballs 
 
 

 

GRILL ITEM  

 
Breakfast Burrito 

 
 

 

 
Chicken Fajitas 

 
 

 

 
Pizza Day 

 
 

 

 
Philly Cheesesteak 

Hoagie 
 

 

 
Italian Sub 

 
 

 

 
SIDES 

 

 
Scrambled Eggs 
Turkey Sausage 

Hash Browns 
 
 

 

 
Seasoned Black 

Beans 
Cilantro Lime Rice 

 Guacamole 
 

 

 
Roasted Zucchini 

 
 
 
 

 

 
Potato Wedges 

Sweet Corn 
 
 
 

 

 
Steamed Broccoli 
Garlic Bread Stick 

 
 
 

 

 ENTRÉE SALAD 

 
Garden Salad 

 
 

 
Southwest 

Chicken Salad 
                

 
Pasta Salad 

 
 

 
BLT Salad 

 
 

 
Chef Salad 

 
 

SOUP 
 

NO SOUP 
 

NO SOUP 
 

NO SOUP 
 

NO SOUP 
 

NO SOUP 

Two fresh fruits and two fresh veggies served daily.  
Combo Lunch: $5.25      

A Combo is an entrée, one side, one fresh veggie, one fresh fruit and a drink 
 

A la Carte Pricing:  Soups: $3.25 | Entrée: $3.50 | Side: $1.75 | Salad: $3.25 |Extra Slice of Pizza: $3.00|Extra Taco: $3.00 
Fruit and Yogurt Parfaits: $2.75 | Bosco Sticks: $1.75 | Uncrustables: $2.00 | Hummus Dip: $3.00| 

8 oz. Milk or Water: $0.75 | Cookies: $2.25 | Chips: $1.50 | 16 oz. Water: $1.50 
 

 = Wheat    = Milk    = Soy    = Fish    = Sesame    = Egg    = Tree Nuts  = Vegetarian 


