
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 November 9, 2026
Breakfast Bistro

Global Adventure

Global Adventure

Tossed
Tossed
Global Adventure

Global Adventure

Tuesday November 10, 2026
Breakfast Bistro

Global Adventure

Global Adventure
Tossed
Tossed
Global Adventure

Global Adventure

Wednesday November 11, 2026
Breakfast Bistro

Stone Hearth Oven

Stone Hearth Oven

Tossed

Tossed

Kitchen Table

Kitchen Table

Thursday November 12, 2026
Breakfast Bistro

Market Grill

Market Grill

Tossed

Tossed

Global Adventure

Global Adventure

Friday November 13, 2026
Breakfast Bistro

Global Adventure

Global Adventure

Tossed

Tossed

Kitchen Table

Kitchen Table

Saturday November 14, 2026
Breakfast Bistro

Market Grill

Kitchen Table

Sunday November 15, 2026
Breakfast Bistro

Kitchen Table

Kitchen Table

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

Philly Cheesesteak Sandwich, Curly Fries, Mixed Green Salad

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

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

Chicken and Waffles

Build Your Own Nacho or Potato Bar

Biscuits and Gravy

Kung Pao Tofu Rice Bowl

Beef and Broccoli Rice Bowl

Free Range Grilled Chicken Buddha Bowl

Fresh Sliced Apples and Honey

D
in

n
e

r Plant Based Buffalo Chicken Tenders, Jojo Potatoes, Wedge Salad, Carrot and Celery Sticks

Buffalo Chicken Wings, Jojo Potatoes, Wedge Salad, Carrot and Celery Sticks

Cage Free Scrambled Eggs, Chicken Apple Sausage, Country Potatoes

Vegetarian Burgers, Roasted Rosemary Potatoes, Carrot and Celery Sticks

Grilled Turkey Burgers, Roasted Rosemary Potatoes, Carrot and Celery Sticks

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

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

D
in

n
e

r

Hawaiian Garlic Tofu, Yakisoba Noodles, Sauteed Cabbage

Hawaiian  Chicken Shoyu, Yakisoba Noodles, Sauteed Cabbage

Bacon Breakfast Burrito, Roasted Tomato Salsa

Cheese, Pepperoni, or Pesto Vegetable Pizza

Cheese, Pepperoni, or Pesto Vegetable Pizza

Caesar Salad

Grilled Halal Chicken Caesar Salad

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

Greek Cucumber Salad, Lemon Vinaigrette

Grilled Halal Chicken, Cucumber, Tomato, Romaine, Red Onion, Lemon Vinaigrette

D
in

n
e

r

Taco Tuesday

Taco Tuesday

Mediterranean Oven Roasted Halal Chicken, Garlic Mashed Potatoes, Rainbow Carrots

Organic Spinach Frittata, Garlic Mashed Potatoes, Rainbow Carrots

D
in

n
e

r

Athenian Dining Hall
November 9, 2026

Vegetarian Cobb Salad,  Ranch or Balsamic Dressing

Cheese Tortellini, 30 Hour Marinara Sauce, Bengard Farms Broccoli

Cheese Tortellini, 30 Hour Marinara Sauce, Bengard Farms Broccoli

Churro Waffle Sticks, Blueberry Compote, Cage Free Eggs

Vegetarian Cobb Salad,  Ranch or Balsamic Dressing

Sausage, Egg, and Cheese Croissant Sandwich, Hashbrowns

Lemongrass Grilled Pork Chops, Jasmine Rice, Baby Bok Choy

Grilled Lemongrass Tofu, Jasmine Rice, Baby Bok Choy


