
Your Café Team Café Hours
Your General Manager: James Cruz Breakfast: 7:15-8:00

Your Executive Chef: Miguel Aguilar Lunch: 11:30-1:00

For Catering, Please Call: 707-334-9888

Monday January 5, 2025
Breakfast Bistro

Global Adventure

Global Adventure

Tossed

Tossed

Global Adventure

Kitchen Table

Tuesday January 6, 2025
Breakfast Bistro

Kitchen Table

Kitchen Table
Tossed
Tossed
Platios Latinos

Platios Latinos

Wednesday January 7, 2025
Breakfast Bistro

Market Grill

Market Grill

Tossed

Tossed

Global Adventure

Global Adventure

Thursday January 8, 2025
Breakfast Bistro

Platios Latinos

Platios Latinos

Tossed

Tossed

Global Adventure

Global Adventure

Friday January 9, 2025
Breakfast Bistro

Kitchen Table

Market Grill

Tossed

Tossed

Kitchen Table

Kitchen Table

Saturday January 10, 2025
Breakfast Bistro

Stone Hearth Oven

Kitchen Table

Sunday January 11, 2025
Breakfast Bistro

Kitchen Table

Kitchen Table

Omelet and Waffle Bar, Toast, Sausage and Cage Free Egg

Cubano Sandwich, Fried Plantains, Roasted Potatoes

Bang Bang Shrimp, Sesame Rice, Scallion and Chinese Broccoli Stir-Fry

Build Your Own Waffle and Omelet Bar

Cheese Ravioli, Choice of Marinara or Garlic Cream, Gilroy Garlic Bread

Halal Fried Chicken, Mashed Potatoes, Gravy Succotash

Biscuits and Gravy

Vegetarian Cheese and Organic Spinach and Pepper Lasagna, Focaccia Bread

Beef and Sausage Lasagna, Focaccia Bread

Caesar Salad

Grilled Halal Chicken Caesar Salad

D
in

n
e

r Grilled Cauliflower Steak, Creamy Mashed Potatoes, Roasted Brussel Sprouts

Grilled Coffee Marinated Tri-Tip, Creamy Mashed Potatoes, Roasted Brussel Sprouts

Cage Free Egg and Cheese Suns Up Sandwich, Bacon, Hashbrowns

Vegetarian Soyrizo and Potato Flautas, Cilantro Rice, Black Beans, Roasted Tomato Salsa

Beef Barbacoa Burrito Bowl, Cilantro Rice, Black Beans, Roasted Tomato Salsa

Farmers Street Three Bean Salad with Organic Quinoa

Farmers Street Three Bean Salad, Grilled Free Range Chicken, Organic Quinoa

D
in

n
e

r

Teriyaki Grilled Tofu, Kimchi Fried Rice, Hawaiian Mac Salad

Chicken Katsu, Kimchi Fries Rice, Hawaiian Mac Salad

Green Chile Chilaquiles, Pickled Onions, Queso Fresco, Pico de Gallo

House made Vegetarian Burgers, Gilroy Garlic Jojo Potatoes, 

Grilled Turky Burgers, Gilroy Garlic Jojo Potatoes

Organic Arugula, Sundried Cranberries, Persimmon, Blue Cheese, Balsamic Dressing

Crispy Prosciutto, Organic Arugula, Sundried Cranberries, Persimmon, Blue Cheese, Balsamic Dressing

D
in

n
e

r

Sweet and Sour Wo Chung Tofu, Baby Bok Choy, Jasmine Rice

Pineapple Beef Stir Rice or Noodle Bowl

Vegetarian Greek Salad, Lemon Oregano Vinaigrette

Grilled Chicken Greek Salad, Lemon Oregano Vinaigrette

D
in

n
e

r

Taco Tuesday-Build Your Own Taco or Burrito Bowl

Taco Tuesday-Build Your Own Taco or Burrito Bowl

Grilled Halal Chicken, Pesto Penne Pasta, Roasted Winter Squash

Pesto Penne Pasta, Sundried Tomatoes, Roasted Winter Squash

D
in

n
e

r

Athenian Dining Hall
January 5, 2025

Vegetarian Chinese Chopped Salad

Vegetarian Chow Mein, Baby Bok Choy, Peppers, Onions, Roasted Wu Chong Tofu

Vegetarian Chow Mein, Baby Bok Choy, Peppers, Onions, Roasted Wu Chong Tofu

Pumpkin Spiced Pancakes, Vanilla Whipped Cream, Cage Free Eggs

Vegetarian Chinese Chopped Salad

Texas Toast French Toast, Berry Compote, House Made Whipped Cream, Bacon, Cage Free Egg

Halal Chicken Marsala, Mushroom Rice Pilaf, Roasted Brussel Sprouts

Cremini, Shitake, & Enoki Mushroom Cous Cous Risotto, Gremolata


