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  Monday 
September 8, 2025 

 

 

Soups 
Chick N’ and Orzo El Camino Café Culinary Creation VEGETARIAN 

Beef and Barley  

Entrées 

Italian Stuffed Tomatoes with potatoes, brown rice and peppers   

Baked Lemon Pepper Chicken Legs  

Smoked BBQ Beef Brisket  

Sides 
Jasmine Rice, 5 Grain Rice Pilaf V, Roasted Garlic Potatoes 

Chef’s Blend, Broccolini, Squash & Tomatoes V 

Tuesday 
September 9, 2025 

Soups 
Chicken, Kale & Thyme El Camino Café Culinary Creation   

Red Lentil Plant Base 

 Cheese Enchilada with salsa verde & queso VEGETARIAN   

Entrées 
Herb Roasted Turkey Breast with gravy DF   

Pan Seared Barramundi with sweet chili glaze 

Sides 
Jasmine Rice, Mashed Potatoes & Gravy, Spanish Rice 

Asparagus Tips, Brussel Sprouts, Chef’s Blend 

Wednesday 
September 10, 2025 

Soups 
Coconut Pork Stew with Garam Masala El Camino Café Culinary Creation   

Black Bean  PLANT BASE 

 Spaghetti with Chicken Bolognaise   

Entrées 

Baked Rockfish with lemon & caper sauce  

Lentil and Veggie Casserole VEGETARIAN  
seasoned lentils and vegetables baked with a crispy panko crust  

Sides 
Jasmine Rice, Garlic Bread, Red Mountain Pilaf  

Chef’s Blend, Spinach and Mushrooms, Green Beans  

 

Thursday 
September 11, 2025 

Soups 

Chicken and Dumpling   

Udon Vegetable Noodle Soup  El Camino Café Culinary Creation  VEGETARIAN  

Asiago Stuffed Gnocchi with roasted tomatoes, spinach and mushrooms 
VEGETARIAN 

Entrées Roasted Salmon with fresh herbs  

 Grilled Caribbean Jerk Chicken Breast with roasted pineapple salsa 

Sides 
Jasmine Rice, Roasted Yams, White & Wild Pilaf V 

Buttered Corn, Chef’s Blend, Glazed Carrots 

Friday 
September 12, 2025 

Soups 

Clam Chowder El Camino Café Culinary Creation  

Roasted Red Pepper Bisque Vegetarian 

Entrées 
Parmesan Crusted Tofu with marinara sauce Vegetarian   

Chinese Style Pork Char Siu 

 Stuffed Chicken Breast- sun dried tomatoes, spinach & ricotta  

Sides 
Jasmine Rice, Mashed Potatoes & Gravy, Fried Rice 

Squash, Broccoli, Chef’s Blend 
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     Week September 8, 2025 – September 12, 2025 

 
 

 

 

Global Cuisine   
Monday                    Black Bean & Avocado Salsa Wrap PLANT BASED GF 

Seasoned black beans, peppers and onions, romaine lettuce, 
 avocado salsa(tomato, onions, cilantro) and vegan chipotle aioli  

in a whole wheat tortilla 
El Camino Café Lifestyle Medicine Culinary Creation 

 

 

 
Tuesday  

Pork Vindaloo 

Diced pork simmered in vindaloo sauce served with basmati rice     

  
 
 
 

 

Wednesday 
 

The Walking Taco 
Seasoned ground beef, cheese, tomatoes, shredded lettuce, 

 green onions, sour cream and salsa, guacamole  

 

 

Thursday  BBQ Grilled Turkey Bacon Burger 

Turkey patty, melted provolone cheese and bbq sauce topped with crispy onions 
on a brioche bun served with a side of fried pickles 

  

 

 
Friday  

 

Sesame Crusted Ahi Tuna Salad 
Mixed greens, shredded carrots, cucumber, shimeji mushrooms, edamame, red cabbage, 

cilantro and green onions tossed with roasted sesame dressing 

 

  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 
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