
  

 
Thursday, 
Feb 22, 2024 

 
Co-Managers: 
Emily H 
Aunika 
Meghan 

Simple charcuterie board with whole wheat crackers, turkey, cheddar cheese, 
grapes, raspberries, cucumbers, and orange slices. 
Grilled teriyaki chicken bowl with brown rice and spicy mayo topped with 
cucumber, pineapple, carrots, and edamame. 
Lemonade sorbet with lemon slices and mango pieces. 
 

 
Thursday, 
March 14, 2024 
 

 
Co-Managers: 
Andrea 
Ashlyn 
Abby 
 

Summer strawberry salad with spinach, topped with chopped almonds, sliced 
strawberries, raspberries, feta cheese, and a raspberry vinaigrette 
dressing. Chicken kabobs with red and green peppers, onions, and pineapple 
served on top of a bed of brown rice.  
No bake key lime pie. 
 

 
Thursday, 
March 21, 2024 
 

 
Co-Managers: 
Amanda 
Emily R 

Charcuterie Board with fresh apples, strawberries, sliced hardboiled egg, 
cheddar cheese, and apricot fruit spread. Ratatouille - Sliced eggplant, 
zucchini, tomatoes, red onions, and yellow peppers with a red pepper 
tomato sauce and garnished with an herb dressing. Eclair - Pastry filled with 
a Greek yogurt pastry cream and served with a side of dark chocolate sauce. 
 

Thursday, 
March 28, 2024 

Co-Managers: 
Kalista  
Nicole 

Chili Lime Grilled Pineapple Spears Served with Lime Wedge and Indian 
Spices. Butter Chicken in a creamy yogurt sauce with tomatoes, Roasted 
Cauliflower & warm Naan Bread with garlic butter.  
Hot Masala Chia Tea & Nakhatai Shortbread Cookie/pistachios 
 

 
Thursday, 
April 4, 2024 

 
Co-Managers: 
Gabby 
Azalea 

Soybean Sprout Soup (Kongnalmulguk) with Umami Mushrooms  Korean 
Rice Bowl (Bibimbap) with Sliced Beef and Seasoned Vegetables served with 
a side spicy Bibimbap sauce and Kimchi. Reduced-fat Vanilla Ice Cream 
topped with Sweet Red Bean Topping. 
 

 
Thursday, 
April 18, 2024 
 

 
Co-Managers: 
Mackenzie 
Jenna 

Tortilla Chips with Guacamole and Pico de Gallo.  
Cilantro lime rice with chicken, black beans, corn and Pico de Gallo 
bowl. Zucchini Brownie w/ chocolate glaze topped with a strawberry garnish 
and sprinkled with powdered sugar.  
 

 
Thursday, 
April 25, 2024 
 

 
Co-Managers: 
Liz 
Sawyer 

Fresh Garden Salad (Romaine lettuce, cucumber, bell pepper, radish, dried 
cranberries either tossed or with an olive oil vinegar on the side); Roasted 
Mushroom Thyme Grilled Cheese with Summer Squash Soup; Pumpkin 
Chocolate Coffee Cake.  

 

 

 

Thursdays between February 22 – April 25, 2024 
Price: $10.00 includes beverage 

Diners are welcome to arrive between 11:00 a.m. and 12:15 p.m. 
Walk-ins are welcome if space is available! 

Make reservations on-line or with nancy.moberg@ndsu.edu 
 

The 800 Café  

Choice of beverages included with each meal: coffee (regular or decaffeinated), hot tea, unsweetened iced tea, 
lemonade, Coke, Diet Coke, Sugar Free Sprite and skim milk. 


