
Monday October 27, 2025 Café Service Hours 

7:30 - 10:00

 11:00 - 1:00 

 2:30 - 3:30 

Today's Grab and Go Special

Monday:

Tuesday October 28, 2025 Tuesday:

Wednesday:

Thursday:

Wednesday October 29, 2025

Friday:

Promotions

Thursday October 30, 2025

Friday October 31, 2025

In the Know

Your Executive Chef: Jenn Slaughter

Café/Catering Manager: Evelyn Barela

(916) 737-5062 

Menu
Alarm Clock Breakfast

Global Adventure

Kitchen Table 

Panini

Brown Sugar Oatmeal, Granola, Fresh Berries, Butter, Honey, 
Cinnamon, Sausage Patty

Free Range Chicken Stir Fry, Steamed Jasmine Rice, Stir Fried 
Seasonal Vegetables

Beef with Chimichurri, Papas Bravas, & Garlic Roasted Cauliflower 

Grilled Cheese & House Made Tomato Soup

Panini

Belgian Waffles, Mixed Berry Compote, Fresh Berries, Whipped 
Cream

Baja Fish Tacos, Mango Pineapple Pico De Gallo, Shredded 
Cabbage, Chipotle Aioli, Corn Tortilla, Pinto Beans, Spanish Rice

Free Range Rosemary Chicken, Garlic Roasted Vegetables, 
Roasted Potatoes

Roasted Chicken Sandwiches, Brioche Bun, Monterey Jack 
Cheese, Pepper Jelly, Lettuce, Tomato

Alarm Clock Breakfast

Latinos Platillos

Taste of Italy

Alarm Clock Breakfast

Izakaya

Kitchen Table 

Soup DuJour

Croissant Breakfast Sandwiches, Applewood Smoked Bacon, Fried 
Egg, Cheddar Cheese

Bang Bang Shrimp, Jasmine Rice, Stir Fry Vegetables

Dijon Pork Tenderloin, Creamy Mustard-Shallot-Peppercorn Sauce, 
Lemon-Herb Rice Pilaf, Roasted Carrots & Onions

Chicken Tortilla Soup, Tortilla Chips, Crema

Jenn's Terrifying Texas "No Beans" Chili, Ground Beef Chili, 
Shredded Cheese, Corn Chips, Green Onions, Cornbread Muffins

Alarm Clock Breakfast

Kitchen Table

Global Adventure

Panini

Loaded Breakfast Bowls, Cage Free Eggs, Sweet Potato Medley, 
Applewood Smoked Bacon, Sour Cream, Shredded Cheese

Baked Potato Bar, Cheese Sauce, Bacon, Sour Cream, Green 
Onions, Cheddar Cheese, Roasted Vegetables, Mushrooms

Jerk Free Range Chicken, Cilantro Lime Jasmine Rice, Pineapple 
Slaw

Italian Pesto Flatbreads, Roasted Chicken, Ricotta Cheese, 
Roasted Garlic, Herb Cherry Tomatoes, Balsamic Drizzle

Epicurean Group is a Food Service Management Company 
headquartered on the West Coast.

We are one of the first food service companies to be certified as a 
Green Business, recognized for community environmental 

responsibility, resource conservation, and pollution prevention. 
We have ranked as one of the Food Management Top 50 

Companies for 10 consecutive years.

Epicurean Group at St. Francis Catholic High School

Free Range Chicken Waldorf Salad, Apples, 
Grapes, Celery, Mixed Greens, Pickled Red 

Onions, Lemon Poppyseed Vinaigrette

Farro Salad, Free Range Chicken, Arugula, 
Goat Cheese, Dried Cranberries, Pepitas, 

Cherry Tomatoes, Red Onions

Autumn Heirloom Salad, Free Range 
Chicken, Quinoa, Baby Beets, Shredded 

Carrots, Pickled Red Onions, Pepitas, 
Poppyseed Vinaigrette

Spinach & Smoked Applewood Bacon 
Salad, Cherry Tomatoes, Red Onion, Goat 
Cheese, Cranberries, Balsamic Vinaigrette

Loaded Brain Bowls, Free Range Chicken, 
Barley, Couscous, Quinoa, Dried 

Cranberries, Sunflower Seeds, Shredded 
Carrots, Tarragon Dressing

Alarm Clock Breakfast

Kitchen Table

Tast of Italy

Street Food

Cinnamon French Toast & Pumpkin Butter, Brain Scrambled Eggs

Boo England Pot Roast, Monster Mash Potatoes, Gravy, Garlic 
Roasted Carrots

Spooketti, House Made Marinara, Side Caesar Salad, Garlic Herb 
Breadstick

Get ready for a frightfully fun feast! Our 
Spooktacular Halloween Lunch is serving up 

creepy, creative, and crave-worthy bites 
that’ll lift your spirits—no tricks, just treats!

CInnamon French Toast
French Toast, Pumpkin Butter, Brain Scrambled Eggs

Boo England Pot Roast
New England Pot Roast, Monster Mash Potatoes, Gravy, Garlic Roasted 

Carrots
Spooketti

Spooky Spaghetti, Marinara, Caesar Salad, Garlic Breadstick
Terrifying Texas Chili

Jenn's Terrifying Texas "No Beans" Chili, Shredded Cheese, Corn 
Chips, Cornbread Muffins

EAT, DRINK, AND BE SCARY!


