
Monday May 4, 2026 Café Service Hours 

7:30 - 10:00

 11:00 - 1:00 

 2:30 - 3:30 

Today's Grab and Go Special

Monday:

Tuesday May 5, 2026 Tuesday:

Wednesday:

Thursday:

Wednesday May 6, 2026

Friday:

Promotions

Thursday May 7, 2026

Friday May 8, 2026

In the Know

Your Executive Chef: Jenn Slaughter

Evelyn Barela

(916) 737-5062 

Menu

Alarm Clock Breakfast

Global Adventure

Platillos Latinos

Panini

Fluffy Buttermilk Pancakes, Sausage Patty, Maple Syrup & Mixed Berry Sauce

Penne Alfredo, Side Caesar Salad, Cheesy Garlic Bread

Pork Chile Verde, Spanish Rice, Refried Beans, Flour Tortilla, Roasted Squash

Triple Grilled Cheese - Bacon Sandwiches, Kettle Chips

Panini

Brekkie Sandwiches, Brioche Bun, Applewood Smoked Bacon, Fried Cage Free Egg, 
Cheese

Roasted Lemon Herb Chicken, Garlic Herb Potatoes, Roasted Spring Vegetables

Cod Fish Tostadas, Cabbage Slaw, Crema, Pickled Red Onions, Sliced Jalapenos, 
Spanish Rice, Pinto Beans

Hummus Wrap with Greek Village Salad, Bell Peppers, Spinach, Spinach Tortilla, Kettle 
Chips

Alarm Clock Breakfast

Kitchen Table 

Platillos Latinos

Alarm Clock Breakfast

Taste of Italy

Global Adventure

Flatbreads & More

Waffles with Strawberry Sauce, Whipped Cream, Syrup, Fresh Berries, Apple Chicken 
Sausage Link

Kaeng Kari Chicken, Spicy Broccoli, Red Onions, Garlic Naan Bread & Spiced Roasted 
Potatoes

Broccoli & Beef, Steamed Rice, Garlic Roasted Edamame 

Marinated Artichoke Flatbread, Marinated Artichokes, Herb Ricotta Cheese, Arugula, 
Pickled Red Onions, Kalamata Olives

Alarm Clock Breakfast

Izakaya

Platillos Latinos

Panini

Chorizo Breakfast Tacos, Homestyle Potatoes, Grilled Peppers, Pico De Gallo, Sour 
Cream

Free Range Teriyaki Chicken, Sticky Rice, Carrots, Edamame, Fortune Cookie (Fried 
Tofu Available)

Bacon & Blistered Cherry Tomato Macaroni & Cheese, Side Mixed Greens Salad

Smoked Turkey Melts, Provolone, Pesto Aioli, Sourdough Bread, & Kettle Chips

Your Café/Catering 
Manager:

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

Chicken Salad, Grilled Chicken, Romaine 
Lettuce, Red Grapes,  Celery, Green Onions, 

Sunflower Seeds,  Italian Parsley, Honey 
Poppyseed Vinaigrette

Taco Salad, Grilled Chicken, Kidney Beans, 
Black Olives, Cherry Tomatoes, Pickled Red 
Onions, Tortilla Strips, Cilantro Lime Ranch

Chicken Spring Salad, Asparagus, Cherry 
Tomatoes, Shredded Carrots, Cucumbers, 

Green Goddess Dressing

Chef Salad, Honey Ham, Turkey, Cherry 
Tomatoes, Hard Boiled Egg, Cucumber, 

Shredded Cheese, House Made Croutons, 
Ranch Dressing 

Greek Chicken Salad, Cucumber, Red 
Onion, Fresh Mint, Kalamata Olives, Organic 

Cherry Tomatoes, Feta Cheese, Oregano 
Vinaigrette

Alarm Clock Breakfast

Global Adventure

American BBQ Series

Buddha Bowl

Banana Fosters French Toast, Whipped Cream, Maple Syrup, Applewood Smoked 
Bacon

Carnitas Pork Burritos Mojado, House Made Red Sauce, Sour Cream, Salsa, Cheese, 
Tortilla Chips

Outside BBQ! BBQ Chicken, Roasted Corn (Elote) Salad, Macaroni Salad, Fresh Fruit, 
Dinner Roll

Cod Fish Sandwiches, Atlantic Cod, Brioche Bun, Pickled Red Onions, Tartar Sauce, 
Arugula, & French Fries

May 5, 2026

Turn up the flavor—join us for a festive Cinco 
de Mayo celebration!

Cod Fish Tostadas, Cabbage Slaw, Crema, Pickled Red Onions, Sliced 
Jalapenos, Spanish Rice, Pinto Beans

&
Taco Salad, Grilled Chicken, Kidney Beans, Black Olives, Cherry Tomatoes, 

Pickled Red Onions, Tortilla Strips, Cilantro Lime Ranch


