
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 August 24, 2026
Breakfast Bistro

Global Adventure

Global Adventure

Tossed
Tossed

Global Adventure

Global Adventure

Tuesday August 25, 2026
Breakfast Bistro

Kitchen Table

Kitchen Table
Tossed
Tossed
Global Adventure

Global Adventure

Wednesday August 26, 2026
Breakfast Bistro

Global Adventure

Global Adventure

Tossed

Tossed

Kitchen Table

Kitchen Table

Thursday August 27, 2026
Breakfast Bistro

Market Grill

Market Grill

Tossed

Tossed

Global Adventure

Global Adventure

Friday August 28, 2026
Breakfast Bistro

Platios Latinos

Platios Latinos

Tossed

Tossed

Kitchen Table

Kitchen Table

Saturday August 29, 2026
Breakfast Bistro

Market Grill

Kitchen Table

Sunday August 30, 2026
Breakfast Bistro

Kitchen Table

Kitchen Table

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

Vegetable Fried Rice, Dim Sum Bar

Madras Chicken Curry, Basmati Rice, Roasted Cauliflower, Garlic Naan

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

Chicken and Waffles

Pan Seared Tilapia, Lemon Jalapeno Butter Sauce, Angel Hair Pasta, Roasted Vegetables

Biscuits and Gravy, Fried Cage Free Egg

Cheese and Green Chili Enchiladas, Pinto Beans, Spanish Rice, Sour Cream

Free Range Grilled Chicken Buddha Bowl

Vegetarian Quinoa and Farro Buddha Bowl

D
in

n
e

r Vegetarian Spinach and Cheese Lasagna, Focaccia Bread, Caesar Salad

Gress Fed Beef Lasagna, Focaccia Bread, Caesar Salad

Cage Free Scrambled Eggs, Chicken Apple Sausage, Country Potatoes

Portobello and Roasted Pepper Sandwich, Ciabatta, Arugula, Jojo Potatoes, Carrot and Celery Sticks

Grilled Pesto Chicken Sandwich, Ciabtta, Jojo Potatoes, Celery and Carrot Sticks

Vegetarian Organic Spinach Salad, Feta Cheese, Strawberries, Pepitas, Balsamic Dressing

Grilled Chicken, Organic Spinach Salad, Feta Cheese, Strawberries, Pepitas, Balsamic Dressing

D
in

n
e

r

Wo Chung Tofu and Stir-Fried Vegetable Rice Noodle Bowl

Salt and Pepper Pork Chops, Jasmine Rice, Stir-Fried Vegetables

Bacon Breakfast Burrito, Roasted Tomato Salsa

Wo Chung Teriyaki Rice Bowl, Broccoli and Carrots

Halal Grilled Chicken Teriyaki Rice Bowl, Broccoli and Carrots

Vegetarian Asian Vegetable Salad, Miso Dressing

Asian Chicken Chopped Vegetable Salad, Miso Dressing

D
in

n
e

r

Vegetarian Grilled Flatbread, Beets, Blue Cheese, Organic Arugula, Balsamic Drizzle

Grilled Rosemary Flank Steak, Scalloped Potatoes, Balsamic Glazed Brussel Sprouts

Caesar Salad

Grilled Chicken Caesar Salad

D
in

n
e

r

Taco Tuesday-Cheese Quesadilla

Taco Tuesday-Beef Quessabirria

Pasta Bolognaise, Garlic Bread, Roasted Zucchini

Penne Pasta 30 Hour Marinara, Garlic Bread, Roasted Zucchini

D
in

n
e

r

Athenian Dining Hall
August 24, 2026

Spicy Thai Green Papaya Salad, Lime Vinaigrette

Thai Red Curry Chicken, Coriander, Baby Corn, Potatoes, Jasmine Rice

Thai Red Curry Tofu, Coriander, Baby Corn, Potatoes, Jasmien Rice

Cinnamon French Toast Sticks, Blueberry Compote, Cage Free Eggs

Spicy Thai Green Papaya Salad, Lime Vinaigrette

Sausage, Egg, and Cheese Croissant Sandwich, Hashbrowns

Dijon Crusted Pork loin, Mashed Potatoes, Gravy, Roasted Carrots

Grilled Polenta Cakes, Toamto Ragu, Parmesan Cheese


