AMNH CAFE March 31 thru April 4th

RestaurantRssociates
DELIVERING HOSPITALITY EXCELLENCE

TO PREMIER CLIENTS
MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY
BREAKFAST Waffles Pancakes French Toast Waffles Pancakes
Chef’s Selection Chef’s Selection Chef’s Selection Chef’s Selection Chef’s Selection
soup Chef’s Vegetarian Chef’s Vegetarian Chef’s Vegetarian Chef’s Vegetarian Chef’s Vegetarian
Selection Selection Selection Selection Selection
Korean Spiced Chicken
Sage and Orange Brined Pork Pesto C:Jr:_-tai(: Turkey Lamb Tagine, sweet onions = Thighs, gochujang, honey Blackened Tilapia
and ginger
MAIN COURSE
Olive and Bay Leaf Cooked Slow Cooked Beef Saffron Marinated 8-Way Hoisin Glazed Tofu B::;I:,ar g:idc?én
Chicken, blistered tomatoes Meatballs, tomato fondue| Chicken, cumin & cilantro .,
All the fixin’s
Rosemary Roasted Potatoes Brown Rice D] ARV eI (1B, Ramen Noodie Stlr-Fry', Twister Fries
toasted almonds and herbs edamame and broccoli
SIDES
Braised White Beans Tortellini Marinara LD H'anout S Kimchi Fried Rice Garlic Butter Rice
Chickpeas
Grilled Asparagus, oyster Steamed Broccoli, toasted Sweet Pepper and Eggplant 7 LeER T
paragus, oy o pp EEP Baby Bok Choy and Red Braised Spinach
mushrooms and thyme garlic Stew, preserved lemon Oni
VEGETABLE nion
Artichoke Ragout, mirepoix, Sumac Roasted Carrots, feta, Chili Spiced Japanese Ancho Roasted Zucchini,
. . Roasted Squash k »
white wine & herbs mint, toasted panko Eggplant cotija cheese
Omelet Station

7:30-10:00

Omelet Station
7:30-10:00
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