MONDAY TUESDAY ‘ WEDNESDAY ‘ THURSDAY FRIDAY
TIMES DINING | owswas | am
|\/| E N U CRAFT YOUR CRAVE
MEATLESS MONDAY Build Your Own: Chicago Style Hot Dog, Peppers, Sweet Onions, Pretzel Bites, Potato Wedges, Pickle Spears, Sweet
June 8th —June 12th Relish, Texas Brisket California Tacos

FULL MENUS

BREAKFAST

KITCHEN TABLE

GRILL LUNCH

DELI

GRILL STATION SPECIAL

Garlic Parmesan Wings Vegetable Topping Flatbread Cajun Burger

DELI
Artisanal Sandwiches | Build Your Own Sandwiches and Wraps served with Homemade Chips

Tuna Melt with Multigrain Bread| Avocado, Arugula, Sundried Tomato Sandwich

SALAD BAR

Salad Greens, Wholesome Beans and Grains, Lean Proteins, Cheeses, Toppings, Salad Dressings and Vinaigrettes

Antipasti: Daily Selection of Seasonal Marinated & Grilled Vegetables, Grain & Bean Salad

Weekly Homemade Dressing

KITCHEN TABLE
PHILIPPINES ‘ HOME COOKING ‘ NYT-COOKING ‘ MEXICO & SOUTH AFRICA ‘ HAPPY FRIDAY

Carrot Spiced V ‘ Spicy Lentil V ‘ Carrot Spiced V ‘ Spicy Lentil V ‘ Carrot Spiced V

Weekly Soup: Corn Chowder V

V — vegetarian | VG — Vegan | D- Dairy If you have a food allergy, please let us know.
Please be aware that we handle and prepare egg, milk, wheat, shellfish, fish, soy, peanut, tree nut, and sesame products, and any other potential
allergens in the food production areas of our facility. This facility handles and serves all allergens, and ingredient cross-contact may occur.



BREAKFAST
8:00 am- 11:00 am

MONDAY

TUESDAY

WEDNESDAY

THURSDAY

FRIDAY

Cage-Free Scramble Eggs V, GF

Cage-Free Scramble with Cheese V,

D, GF

Egg White, Broccoli Frittata

V, D, GF

Garlic Baby Kale VG, GF

Vegetarian Patties V

Cage-Free Scramble Eggs 'V,
GF

Cage-Free Scramble with
Cheese V, D, GF

Egg White, Spinach Frittata
V, D, GF

Grilled Vegetables VG, GF

Turkey Sausage Patties

Cage-Free Scramble Eggs V,
GF

Cage-Free Scramble with
Cheese V, D, GF

Egg White, Cherry Tomato
Frittata V, D, GF

Waffles V, D
Corned Beef Hash

Bratwurst Sausage

Cage-Free Scramble Eggs V,
GF

Cage-Free Scramble with
Cheese V, D, GF

Egg White, Asparagus, Swiss
Cheese, Frittata V, D, GF

Sauteed Spinach with Garlic
VG, GF

Vegetarian Patties V

Cage-Free Scramble Eggs V,
GF

Cage-Free Scramble with
Cheese V, D, GF

Egg White, Kale, Peppers,
Onions Frittata V, D, GF
Broccoli with Garlic Oil VG,

GF

Crumbled Vegan Chorizo VG

Daily Breakfast Selection Available During Breakfast Hours
Assorted Fresh Fruit V - VG - GF | Avocado Toast Bar V - VG | Yogurt Selection V - GF options | Bagels & Sliced Breads V | Pastries V
Spreads V - GF options | House-Made Salads V - GF options | Hot Cereal V - VG | Additional Hot Breakfast Items Available at the Grill Station

MAIN MENU

V — vegetarian | VG — Vegan | If you have a food allergy, please let us know.
Please be aware that we handle and prepare egg, milk, wheat, shellfish, fish, soy, peanut, tree nut, and sesame products, and any other potential
allergens in the food production areas of our facility. This facility handles and serves all allergens, and ingredient cross-contact may occur.



KITCHEN TABLE
11:30 am- 2:30 pm
MONDAY

TUESDAY

WEDNESDAY

THURSDAY

FRIDAY

PHILIPPINES

Filipino Beef Steak GF
Chicken Adobo GF
Broccoli Rabe VG, GF
Baked Mixed Vegetables VG, GF
Stir-Fry Kale & Yellow Zucchini VG, GF
Garlic Rice VG, GF

Chefs Choice Salad VG

MAIN MENU

HOME COOKING
Herb Roasted Chicken GF
Grilled Flank Steak GF
Roasted Potato Wedges VG, D
Herb Roasted Eggplant VG, GF
Spinach Rice VG, GF
Roasted Garlicky Cauliflower VG, GF
Classic Green Salad VG, GF

Potato Salad V, GF

NYT-COOKING

Turkey Breast with Creamy
Mushroom Sauce D, GF

Blackened Chicken GF

Roasted Broccoli, Toasted Almonds
VG, GF

Grilled Asparagus with Lemon Dill
Sauce VG, GF

Baked Potato and Roasted Fennel
VG, GF
Rice Pilaf VG, GF

Mixed Green Salad VG, GF

Cucumber, Tomato, Salad VG, GF

WORLD CUP SPECIAL

MEXICO vs SOUTH AFRICA
Chipotle Chicken GF

Yellow Rice VG, GF

Bean Stew VG, GF

Braaied Fish with Orange & Apricot
Butter D, GF

Sweet and Spicy Squash VG, GF

Roasted Vegetables from Spice

Island VG, GF

Street Corn Salad V, D, GF
Three Bean Salad VG, GF

HAPPY FRIDAY
Jerk Chicken, Pineapple Salsa GF

Jamaican Beef Patties

Steamed Cabbage, Mango, Scallions

VG, GF

Coconut Rice VG, GF

Baked Sweet Plantains VG, D

Roasted Parsnips VG, GF

Chef's Choice Salad V

V — vegetarian | VG — Vegan | If you have a food allergy, please let us know.
Please be aware that we handle and prepare egg, milk, wheat, shellfish, fish, soy, peanut, tree nut, and sesame products, and any other potential
allergens in the food production areas of our facility. This facility handles and serves all allergens, and ingredient cross-contact may occur.



GRILL STATION
11:30 am- 2:30 pm

Daily Grill Selection Available During Lunch Hours

Weekly Special

Smaco Blackened Chicken | Smash Burger

Times Dining Burgers
Classic Hamburger | Cheeseburger | Turkey Burger

Veggie Burger | Chicken Burger
Philly Cheesesteak | Grilled Cheese | Chicken Tenders

La Plancha

Salmon | Steak

Sides
French Fries | Tater Tots | Onion Rings

Sweet Potato Fries

MAIN MENU V — vegetarian | VG — Vegan | If you have a food allergy, please let us know.

Please be aware that we handle and prepare egg, milk, wheat, shellfish, fish, soy, peanut, tree nut, and sesame products, and any other potential
allergens in the food production areas of our facility. This facility handles and serves all allergens, and ingredient cross-contact may occur.



DELI STATION
11:30 am- 2:30 pm

Daily Deli Selection Available During Lunch Hours

Signature Sandwiches
Roast Beef | ltalian Hero Hot Pastrami
Chicken Caesar Wrap| Roast Turkey Club |
Grilled Chicken Sandwich | Cheese Sandwich | Egg Salad Sandwich

Tuna Salad Sandwich | Salami Sandwich | Capicola Ham Sandwich
Build Your Own Sandwich

Weekly Sandwiches

Tuna Melt| Avocado, Arugula, Sun Dried Tomato Sandwich

Sides

French Fries | House made Chips | Simple Greens

MAIN MENU V — vegetarian | VG — Vegan | If you have a food allergy, please let us know.

Please be aware that we handle and prepare egg, milk, wheat, shellfish, fish, soy, peanut, tree nut, and sesame products, and any other potential
allergens in the food production areas of our facility. This facility handles and serves all allergens, and ingredient cross-contact may occur.
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