
Explore culinary arts, baking techniques, managing restaurants, the intricacies of food and wine pairings, the 
operation of food trucks, sustainable tourism practices, and much more with Mission College’s Hospitality 

Management program. Learn about our degree and certificate offerings at hm.missioncollege.edu

(Included with Entrée)

SPRING MENU

Cafeteria-Style Entrées
Salad bar

Desserts

Beverages

Mission Bistro

Champagne Vinaigrette
Ginger-Miso Dressing

Ambrosia Fruit Salad
Mr. Haze’s Famous Chocolate 
Brownies

Iced Tea
Lemonade
Hibiscus Cooler
Coffee
Hot Tea

V

V
V

V

Chicken Caesar Wrap

BLTA

Fried Fish Sandwich

“Tuna” Salad Sandwich

Smash Burger

Butter Chicken Wrap

Grilled chicken, Tangy Caesar Salad, Large Spinach Tortilla

Bacon, Lettuce, Tomato, Avocado, toasted sourdough bread.

Panko crusted whitefish fillet, sandwich garnish, fries, house-
made spread

Open faced vegan “tuna salad”, on toasted English muffin, 
sliced cucumber

Two patties smash-grilled with caramelized onions, aged 
cheddar, brioche bun, seasoned fries, burger garnish

Chicken breast simmered in traditional Indian spices, basmati 
rice, naan wrap.

Service is Tuesdays and Thursdays from 11:30 a.m. to 1:00 p.m.

Hospitality Management Building
Join us this week, April 9th and 11th
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