Cafe 1919
Breakfast

WEEK OF

Oct 6" — 10t
8:00 a.m. — 10:30 a.m.

STOP BY PERK AND TRY OUR
NEW FLAVOR PUMPKIN FOR
YOUR LATTE, CAPPUCCING,
FRAPPACCINO OR
FRESH BREWED COFFEE!

[

HOT CEREAL

MONDAY

Old Fashioned
Oatmeal

TUESDAY

Old Fashioned Oatmeal
&
Cheddar Cheese Grits

WEDNESDAY

Old Fashioned Oatmeal
&
Cheddar Cheese Grits
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THURSDAY

Old Fashioned Oatmeal
&
Cheddar Cheese Grits

FRIDAY

Old Fashioned
Oatmeal

BREAKFAST
BAR

Daily Selection of Fresh Pastries, Breads and Spreads

Fruit/Yogurt Bar & Fresh Fruits

HOT
BREAKFAST
BAR

Spinach and fetta
frittata

Pork Sausage Links
Turkey Sausage Links

Home Fries with
Peppers and Onions

Honey Butter Biscuits
Sausage patties
Turkey Links

Home Fries with Peppers
and Onions

Fried chicken
Eggs
Chicken apple sausage
Turkey links

Hashbrown patties

GRILL
SPECIAL

Pesto omelette, with ham and Swiss, served with tater tots




Cafe 1919
Lunch Menu

WEEK OF
Oct 61 — 10"

HIGHLIGHTS

Chefs Tables:
Mexican Torta
Buffalo Chicken Salad
Tacos

Chicken Noodle

Twice Baked Potato

Broccoli Cheddar(v)
Chicken Orzo

Curry Rice and Lintel
Southwest tortilla

Chicken Noodle

BREAD STREET

Girilled chicken avocado BLT, chipotle mayonnaise, whole wheat
Ciabatta cheese steak, roast beef, cheddar cheese, red onion, L & T, ciabatta
Egg salad wrap, spring mix, tomatoes, mayonnaise, spinach wrap

GRAB & GO

1919 salad

SALAD BAR

Fresh Greens, Vegetables, Grains, Toppings & Daily Selection of Antipasti

Al FORNO

ltalian flavors

American

Mediteraian

Global Kitchen

Caesar salad
Chicken parm

Trout with red onion and
artichokes

Green beans with caper sauce
Roasted garlic potatoes

Steamed broccoli

Romaine salad with radish,
cucumber, and carrot balsamic
dressing
Meat loaf with mushroom gravy
Lemon garlic salmon
Zucchini and squash

Glazed carrots

Mashed potatoes

Couscous salad
Red pepper, onion, kale

Lemon sumac chicken
Zatar grilled salmon
Dolmas
Steamed rice

Mint and tahini sweet potatoes

BBQ Bacon Burger, pepper jack, BBQ sauce, onion ring, served with fries
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