
 

 

Sausage, Egg & Cheese 
English Muffin 

Buttermilk 
Pancakes 

Challah 
French Toast 

Bacon, Egg, and 
Cheese Croissant 

Breakfast 
Burrito 

Sushi 
 
 
 

 

Greek 
Lemon Chicken Kabobs, 
Pork Souvlaki Kabobs, 

Garlic Roasted Potatoes, 
Greek Lentils & Rice, 

Grilled Vegetables, Naan 
Bread  

   

ITALIAN 
Baked Spaghetti, Pesto 
Chicken Penne, Classic 

Cheese Lasagna, Nonna’s 
Meatballs Oven Roasted 
Broccoli, Italian Roasted 
Vegetable, Garlic Bread 

MEXICAN 
Michoacán Carnitas, 

Tortilla Chips, Chicken Al 
Pastor, Flour Tortillas, 

Cheese Enchiladas, 
Seasoned Taco Beef, 

Refried Beans, Mexican 
Rice, Mexican Street Corn 

Cajun 
Creole Fried Chicken, 

Chicken Gumbo, White 
Rice, Butter Milk Mashed 
Potatoes, Cajun Gravy, 

Oven Roasted Vegetables, 
Cheddar Corn Muffins 

 

 
BOWL 

White Bean & Kale (V) 
Chicken Noodle 

 

BOWL 

Green Split Pea (V) 
Chicken Lemon 

BOWL 

Italian Wedding 
Minestrone (V) 

BOWL 

Vegetable Enchilada (V) 
Chicken Tortilla 

BOWL 

Chef’s Choice 

COWBOY QUESADILLA 

Pepper Jack Cheese, Black Beans, and Corn 
Pico De Gallo, in a Flour Tortilla, served with 
a side of Homemade Potato Chips 

$5.75 
Add BBQ Chicken: +$1.50 
Add Bacon:  +$1.50 

VENTURA TUNA 

Tuna, Caper Aioli, Roasted Peppers, Salted 
Cucumber, Radish, Greens and Olive 
Tapenade, on Tomato Focaccia Bread, 
served with Homemade Potato Chips. 

$7.25 

 

GOAT CHESSE & PLUM 

Mixed Greens, Fresh Plums, Spiced Pecans, 
Goat Cheese with a Champagne Vinaigrette 

$7.25 

 

 

WEEK OF September 16, 2019 


