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MENU SUBJECT TO CHANGE 

 

 

Monday 
September 30, 2024 

Soups 
Lobster & Crab Bisque  El Camino Café Culinary Creation   

Moroccan Lentil  Vegetarian GFDF 

Entrées 

Tortellini with Meatless Meatballs, Marinara and Parmesan Cheese 
VEGETARIAN  

 

Cornflake and Panko Crusted Cod with Lemon & Parsley 

Blazing Bourbon Chicken 
crispy chicken, peppers, onions, bourbon sauce and chili flakes 

Sides 
Jasmine Rice, White & Wild Pilaf, Roasted Red potatoes   

Chef’s Blend, Glazed Carrots, Broccolini   

 

Tuesday 
October 1, 2024 

 
 

Soups 

Ladle & Leaf Southwest Corn Chowder Vegetarian GFDF  

Beef & Noodle Soup El Camino Café Culinary Creation 

 
Latin Style Stuffed Beef Steak Tomato  
Mexican rice, black beans, corn, poblano, spinach and queso Vegetarian GF 

 

Entrées 

Sautéed Swiss Steak with Creamy Peppercorn Sauce(steak au poivre) 
(seasoned cube steak with green peppercorn corn sauce) 

 

Wonton and Scallion Crusted Tilapia served with Wasbi Ginger Sauce 

Sides 
Jasmine Rice, Rice Pilaf, Mashed Potatoes with Gravy,  
Chef’s Blend, Green Beans, Bok Choy with Mushrooms 

Wednesday 
October 2, 2024 

 

Soups 
Chinese Chicken Wonton Soup El Camino Café Culinary Creation  

Vegetarian Garden Vegetable  VEGETARIAN GFDF 

 
Cheese Manicotti  Vegetarian 
with Roasted Eggplant, Spinach and Tomatoes & Parmesan Sauce 

 

Entrées 
Jamaican Coconut Curry Snapper (with toasted coconut, raisins, almonds)  

Home-style Beef Meatloaf with Ketchup Glaze 

Sides 
Jasmine Rice, Red Beans & Rice, Roasted Yukon Gold Potatoes 

Plantains, Chef’s Blend, Buttered Corn   

 

Thursday 
October 3, 2024 

 

Soups Ladle & Leaf Organic Broccoli & Cheddar  Vegetarian GFDF 

Beef Goulash Soup  El Camino Café Culinary Creation 

Dal Makhani  (black lentils, spices, butter and cream) Vegetarian 

Entrées Chicken Breast Saltimbocca(prosciutto, sage and mozzarella Cheese) 

 Honey Garlic Butter Baked SalmonGF 

Sides 
Jasmine Rice, Saffron Basmati , Naan 

Asparagus Tips, Chef’s Blend, Squash Medley 

Friday 
October 4, 2024 

 

Soups 
Clam Chowder El Camino Café Culinary Creation 

French Onion Vegetarian 

Entrées 

Roasted Vegetable Strudel  
with roasted vegetable, roasted tomatoes, spinach, hummus Vegetarian   

 

Sautéed Trout Alomdine(toasted almonds, lemon and parsley) 

 Crispy Buttermilk Fried Pork Chop 

Sides 
Jasmine Rice, Wild Rice Pilaf, Scalloped Potatoes 

Broccoli, Collard Greens, Chef’s Blend SHIMEJI WHITE 
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Week September 30, 2024 – October 4, 2024 

 
 

 

 

Global Cuisine   

Monday 
Taiwanese Mushroom Glass Noodle Bowl PLANT BASED 

glass noodles, bean curd, cauliflower mushroom,  

wood ear & shitake mushrooms, white shimeji mushrooms in soy ginger sauce 

 

 

Tuesday 
Crispy Chicken Provolone Sandwich 

crispy chicken fillet with marinara sauce, melted provolone cheese on a brioche bun 

  
 
 
 

 

Wednesday 
 

Jerk Beef Taco with Mango Slaw 
with ground beef, mango slaw, crushed roasted peanuts on flour tortilla 

 

 

 

Thursday 
Chicken Waldorf Salad GF 

grilled chicken chunks, mixed greens and romaine lettuce, apple slices, 
 toasted walnuts, grapes, raisins and dressing(yogurt, mayo, honey and lemon)  

  

 

Friday 

 

Chopped Cobb Sandwich   
shredded lettuce, cheese, tomatoes, bacon, chopped egg, diced turkey 

tossed in cilantro lime vinaigrette on hoagie roll 

 

  Café Hours 
  

Monday – Friday 
 

Weekend/Holidays 
 

 Breakfast 
6:30 a.m. – 10:00 a.m. 
(Global & Hot Service Ends 9:45) 
Closed: 10:00 a.m. – 11:00 a.m. 

Café Closed 
Please join us at the  Bistro for Breakfast 

 

Lunch 
11:00 a.m. – 3:30 p.m.  
Global Closes 1:00 p.m. 
Hot service ends 2 :00 p.m. 
Grill closes 3:00 p.m. 
Closed: 3:30 p.m. – 4:30 p.m. 

Saturday Lunch 
11:30 a.m. – 2:30 p.m.  

Hot service ends 2:00 p.m. 

(No Grillworks)  
Closed: 2:30 p.m. – 4:30 p.m. 
 

Saturday Dinner 
Hot Food Served 4:30 p.m. – 6:30 p.m. 

(No Global Cuisine - No Grillworks)  

Café Closes at 7:00 PM 
 

  
Dinner 
4:30 p.m. – 7:30 p.m. 
Hot service ends 7:30 p.m. 
Grill 4:30 – 7:00 p.m. 
(No Grillworks) 
 Café Closes at 7:30 PM 

 
 

Sunday  
11:30 a.m. – 7:00 p.m.  
Lunch Hot Meal Service Ends 2:00 p.m. 

Grab & Go 
Soup, Salad & Sandwiches Available All Day 

(No Grillworks)  
 

Hot Food Served 4:30 p.m. – 7:00 p.m. 
(No Global Cuisine - (No Grillworks)  
Café Closes at 7:00 PM 


