
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 October 12, 2026
Breakfast Bistro

Platios Latinos

Platios Latinos

Tossed

Tossed

Global Adventure

Global Adventure

Tuesday October 13, 2026
Breakfast Bistro

Kitchen Table

Kitchen Table
Tossed
Tossed
Platios Latinos

Platios Latinos

Wednesday October 14, 2026
Breakfast Bistro

Stone Hearth Oven

Stone Hearth Oven

Tossed

Tossed

American BBQ Series

Kitchen Table

Thursday October 15, 2026
Breakfast Bistro

Market Grill

Market Grill

Tossed

Tossed

Market Grill

Market Grill

Friday October 16, 2026
Breakfast Bistro

Platios Latinos

Platios Latinos

Tossed

Tossed

Global Adventure

Global Adventure

Saturday October 17, 2026
Breakfast Bistro

Market Grill

Kitchen Table

Sunday October 18, 2026
Breakfast Bistro

Kitchen Table

Kitchen Table

Cinnamon French Toast, Berry Compote, House Made Vanilla Whipped Cream

Roasted Vegetable Southwest Salad, Chipotle Ranch

Cage Free Scrambled Eggs, Potatoes, Chicken and Apple Sausage

Beef and Broccoli Bowl, Fortune Cookies

Roasted Tofu and Broccoli Bowl, Fortune Cookies
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Athenian Dining Hall
October 12, 2026

Roasted Vegetable Southwest Salad, Chipotle Ranch

Pork Chile Verde, Spanish Rice, Ranchero Beans

Soyrizo and Potato Taco's, Spanish Rice, Ranchero Beans

Caprese Salad, Balsamic Reduction

Caprese Salad, Balsamic Reduction
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Taco Tuesday

Taco Tuesday

Christina's Birthday Penna Pasta Chciken Alfredo, Roasted Zucchini

Pasta Ala Norma, Roasted Zucchini

Chocolate Chip Pancakes, Cage Free Eggs, Bacon

Cheese, Vegetable Pesto, or BBQ Chicken Pizza

Cheese, Vegetable Pesto, or BBQ Chicken Pizza

Caesar Salad

Grilled Chicken Caesar Salad

D
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e

r

Fully Loaded Double Stuffed Baked Potatoes

Roasted Pork Tenderloin, Chimichurri,  Rosemary Potataoes, Brussel Sprouts

Cinnamon French Toast, Berry Compote, House Made Vanilla Whipped Cream

Vegetarian Dog, Gilroy Garlic Tots, Carrot and Celery Sticks

All Beef Hot Dog, Gilroy Garlic Tots, Carrot and Celery Sticks

Mediterranean Vegetable Salad, Lemon Oregano Vinaigrette

Grilled Chicken Mediterranean Salad, Lemon Oregano Vinaigrette

D
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Build Your Own Vegetable Burger Bar, Curly Fries, All the Fixings

Build Your Own Grass Fed Burger Bar, Curly Fries, All the Fixings

Applewood Bacon Croissant Egg and Cheese Sandwich

Cheese and Green Chili Enchiladas, Black Beans, Spanish Rice

Cheese and Green Chili Enchiladas, Black Beans, Spanish Rice

Free Range Grilled Chicken Buddha Bowl

Vegetarian Quinoa and Farro Buddha Bowl

D
in

n
e

r Nhi's Famous Ramen Bowl

Nhi's Famous Ramen Bowl

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

Beef Ravioli, Marinara Sauce, Garlic Bread, Caesar Salad

BBQ Pork Ribs, Mac and Cheese, Baked Beans, Sweet Corn

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

Grilled Ham and Cheese Sandwich, Roasted Potatoes, Carrot and Celery Sticks

Tri-Tip, Scalloped Potatoes, Roasted Rainbow Carrots


