
 

      
  
 

SPICY Seasoned with or containing spice.       GLUTEN FREE Does not contain gluten or wheat.                                                                          
VEGETARIAN Does not contain meat, fish or fowl; may contain dairy & eggs. DAIRY FREE Does not contain dairy products.        

PLANT BASED Does not contain meat, fish, fowl dairy & eggs.      MENU SUBJECT TO CHANGE 1 

Monday 
May 13, 2024 

 

Soups 
Cream of Mushroom El Camino Café Culinary Creation Vegetarian 

Blount’s Turkey Lasagna 

Entrées 

Mediterranean Style Stuffed Peppers Vegetarian  
brown rice, chickpeas, green olives, tomatoes, onions, tomatoes, & feta cheese 

 

Sautéed Sand Dabs with Lemon-Caper Sauce  

Barbecue Cornish Game Hen DF 

Sides 
Jasmine Rice V, Sprouted Red Jasmine Rice V, Roasted Yams 

 Brussel Sprouts, Glazed Carrots , Chef’s Blend 

 

Tuesday 
May 14, 2024 

 

Soups 
Vegetable Blackeye Pea SoupEl Camino Café Culinary Creation Vegetarian 

Chicken & Wild Rice 

 
Chicken Florentine  
chicken breast rolled in breadcrumbs, filled with creamy artichokes and spinach  

 

Entrées 
Jerked Pork Roast with Yucca DF  

Eggplant Parmesan with Marinara, Ricotta Cheese Vegetarian 

Sides 
Jasmine Rice, Roasted Yukon Gold, Plantains 

Buttered Corn, Chef’s Blend, Green Beans Almondine 

Wednesday 
May 15, 2024 

Celebrating Foods 
 of the Philippines

 

Soups 

Caldereta(diced beef and vegetables in spicy tomato sauce) 
El Camino Café Culinary Creation 

Leaf and Ladle Corn Chowder   Vegetarian DFGF 

 

Bistek DF 
Thinly-sliced beefsteak braised in soy sauce, lime juice, garlic, ground black pepper, and 
onions cut into rings 

 

Entrées 

Vegetarian Pancit Vegetarian 
rice noodles, combined with, shredded green cabbage, carrots, celery, 
green onions tossed in achiote seasoned vegetarian broth served with lemon wedges 

 

Pork Adobo DF 
diced pork with soy sauce, vinegar and garlic 

Sides 

Jasmine Rice, Garlic Rice, Roasted Kabocha Squash 

Chef’s Blend, Chayote Squash with Tomatoes, Cauliflower 

Beverages: Coconut Water and Mango Nectar 
Desserts: Mango Cake, Egg Custard 

Thursday 
May 16, 2024 

Soups 

Meatball & Spaghetti Soup El Camino Café Culinary Creation 

Blount’s Lentil & Chickpeas  Vegetarian  

Cauliflower Tempura with General Tso Sauce and Vegetables Vegetarian  

Entrées Jambalaya with shrimp, andouille, chicken, tomatoes, peppers and okra 

 Garlic & Lemon Crusted Tilapia 

Sides 
Jasmine Rice, Brown Rice Pilaf, Seasonal Vegetables 

Chef’s Blend, Broccolini, Fried Okra V 

Friday 
May 17, 2024 

 

Soups 

Clam Chowder El Camino Café Culinary Creation  

Red Pepper Gouda Vegetarian 

Entrées 

Cheese Lasagna Vegetarian 
with Marinara Sauce, Ricotta, Mozzarella & Parmesan Cheese & Parsley  

 

Oven Roasted  Salmon Fillet  
with roasted cherry tomatoes topped with fresh basil and beurre blanc sauce  

 Hanging Beef Tender with bourbon glaze DF 

Sides 
Jasmine Rice, Whole Grain Pilaf, Au Gratin Potatoes 

Asparagus Tips, Broccoli, Chef’s Blend 



 

      
  
 

SPICY Seasoned with or containing spice.       GLUTEN FREE Does not contain gluten or wheat.                                                                          
VEGETARIAN Does not contain meat, fish or fowl; may contain dairy & eggs. DAIRY FREE Does not contain dairy products.        

PLANT BASED Does not contain meat, fish, fowl dairy & eggs.      MENU SUBJECT TO CHANGE 1 

 

     Week May 13, 2023 – May 12, 2023 

 
 

 

 

Global Cuisine   
Monday 
 

Bulgogi Mushroom Tacos 

sliced portobello mushrooms marinated in bulgogi sauce, cabbage, cilantro, onions, 
gochujang sauce, lime wedges and corn tortilla’s PLANT BASED GFDF 

El Camino Café Lifestyle Medicine Culinary Creation 

 

 

Tuesday  

 
Asian Chicken 

organic mixed greens, shredded cabbage, teriyaki seasoned chicken, edamame, carrots, 
cabbage & wonton strips with wasabi sesame vinaigrette. 

 

  
 
 
 

 

Wednesday 
 

Sizzling Pork Sisig GF 
seasoned diced pork, onions, Anaheim peppers, fried eggs 

served over garlic rice with lime wedges 

 

 

Thursday 
 

 
  

 

Friday 
 

Chicken Wing Platter 
buffalo sauce, teriyaki or bbq sauce served with ranch dressing, coleslaw and spiral fries 

 

  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. – 8:00 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 
 


