
WEEK OF

October 19- 23 

Café 1919 

Breakfast

M O N D AY T U E S D AY W E D N E S D AY T H U R S D AY F R I D AY

HOT CEREAL Old Fashioned 

Oatmeal
Old Fashioned Oatmeal Old Fashioned Oatmeal Old Fashioned Oatmeal

Old Fashioned 

Oatmeal

BREAKFAST 

BAR

Daily Selection of Fresh Pastries, Breads and Spreads

Fruit/Yogurt Bar & Fresh Fruits

HOT 

BREAKFAST

BAR

Huevos Rancheros 

Sausage patties

Turkey Links

Home fries with 

peppers and onions 

Honey Butter Biscuits 

Sausage patties

Turkey Links

Home Fries with Peppers 

and Onions

Honey glazed fried 

chicken 

Home Fries with 

Peppers and Onions

Scrambled eggs 

Turkey links 

GRILL 

SPECIAL

Two pancakes, bacon, and eggs with hashbrowns 

STOP BY PERK AND TRY OUR 

NEW FLAVOR PISTACHIO FOR 

YOUR LATTE, CAPPUCCINO, 

FRAPPACCINO OR 

FRESH BREWED COFFEE!



M O N D A Y T U E S D A Y W E D N E S D A Y T H U R S D A Y F R I D A Y

SOUPS Chicken Noodle
Italian wedding 
Vegetable lentil  

Chicken tortilla 

Vegetable minestrone 

Chicken and dumpling 

Tomato basil Chicken Noodle

BREAD 

STREET

Pulled chicken thighs, roasted red peppers, chipotle mayo, red onion, arugula, focaccia

Pastrami, Swiss cheese, 1000 island dressing, sauerkraut, marble rye 
Heirloom tomato, fresh mozzarella, pesto, arugula, multigrain bread 

GRAB & GO 1919 salad 

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

Al FORNO American                                        Asian                                Farmers Market 

Global 

Kitchen 

 

BBQ Grilled Chicken 
Quarters
Lemon-Dill Baked 
salmon 

Garden Pasta Salad 

•Biscuits
•Honey-Glazed Carrots
•Green Bean Almondine

Sesame glazed chicken 
thighs 

Teriyaki salmon

sushi 

Fried rice 

Steamed broccolini with 

chili oil 

Vegetable pot stickers with 

soy 

salmon honey garlic 

 Rosemerry garlic 
chicken 

 Iceberg salad, bacon, 
green onions, blue 
cheese, croutons, ranch 
dressing 

-Asparagus with 
tomatoes and lemon 
vinaigrette 
-Wild rice pilaf 
-Hushpuppies with 
jalapeno and cheddar 

SUSHI Sushi rolls, poke bowls and other selections made fresh daily

GRILL
CHEF’S

SPECIAL 

Salmon Club Sandwich, seared salmon, butter lettuce, tomato, mayonnaise, bacon, brioche loaf with 
fries 

HIGHLIGHTS 

Chef's tables 
Roast beef, mashed sweet potatoes, 

French beans demi glace 

Buffalo chicken salad 

Chicken Pot Pie 

 

WEEK OF
11:30 a.m. – 2:00 p.m.

October 19th- 23rd 

Café 1919 

Lunch Menu
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