Jesuit Marauder's Cafe

Breakfast Bistro Chocolate Chip Pancakes, Sauteed Bananas, Crisp Bacon, Scrambled Cage Free Eggs Breakfast hours: 7:30 am - 9:30 am

Fresh Organic Side Huose-Made Cabbage Kim Chee Lunch hours: see daily schedule
Korean Beef Bulgogi, Seared, Thinly Sliced Beef, Steamed Jasmine Rice, House-Made Cabbage Kim A .

Chee. Sriracha Aloli PM Break: 2:30pm - 3:30pm
Chicken Tacos Al Carbon, Grilled Free Range Chicken, Cilantro-Lime Rice, Slow Braised Pinto Beans,
Chopped Cilantro & Onions

Chipotle Turkey Torta, Toasted Telera Roll, Smoked Turkey Breast, Sliced Tomato, Shredded Green
Leaf Lettuce. Avocado. Chinotle Crema

Pizza Chorizo, Sauteed Bell Pepper, Fresh Scallions MONDAY

After School Chocolate Malted Milk Shakes

Tuesday September 16, 2025

Sun's Up Croissant Sandwich, Buttery Croissant Bun, Fried Cage Free Egg, Sausage Patty Cheddar

Global Adventure
Kitchen Table Platillos Latinos - new items daily

Deli Creation

Super Burrito Plate

Breakfast Bistro
f Cheese
Fresh Organic Side Roasted Bacon Cauliflower TUESDAY
. Grilled Free Range Chicken Penne Arrabiata, Spicy Marinara, Kalamata Olives, Calabrian Chiles, Quesadilla Del Dia
Italian Adventure

Sauteed Eggplant, Toasted Garlic Breadstick
Creole Style Shrimp & Grits, Red Gulf Shrimp. Cheesey Yellow Corn Polenta, Sauteed Garlic & Swiss

Chard, Spicy Cajun Gravy
Classic Philly Style Cheese Steak Sandwich, Toasted French Roll, Sauteed Peppers & Onions, Melted

Provolone Cheese
Pizza Grilled Pesto Chicken, Nut-Free Basil Pesto, Grilled Free Range Chicken, Fresh Cherry Tomatoes WEDNESDAY
Super Burrito Plate

Kitchen Table

Panini

After School Bacon Wrapped Miller's All Beef Hot Dog
Wednesday September 17, 2025

Breakfast Bistro The Standard Breakfast Trio, Scrambled Cage Free Eggs, Crisp Applewood Bacon & Hash Browns

Fresh Organic Side Cheddar Cheese Broccoli THURSDAY
Mom's Meatloaf, Grass Fed Ground Beef, Tomato Glazed, Whipped Yukon Gold Potatos, Cheddar Quesadilla Del Dia
Cheese Broccoli

Teriyaki Sticky Wings, Housemade Teriyaki Sauce, Stir Fried Jasmine Rice, Red Cabbage Slaw,

Toasted Sesame Seeds & Scallions

Grilled Free Range Chicken Panini, Griddled Focaccia, Nut Free Basil Pesto, Sliced Tomato, Wild

Kitchen Table

Global Adventure

Deli Creation

Arugula
Pizza California BBQ Chicken, Shaved Red Onion, Crisp Bacon Bits, Sweet Heat BBQ Drizzle FRIDAY
After School Chinese Sausage Fried Rice Super Burrito Plate
Thursday September 18, 2025
Breakfast Bistro Breakfast Sausage Sandwich, Toasted English Muffin, Fried Cage Free Egg, Cheddar Cheese Go Greener!

Fresh Prepared Side Garlic Roasted Zucchini
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Tandoori Free Range Chicken Drumsticks, Yogurt & Curry Marinated, Saffron Biryani Rice,

Cucumber Raita, Roasted Zucchini, Toasted Naan
Spaghetti & Giant Grass Fed Ground Beef Meatballs, Slow Simmered Marinara Sauce, Wilted Baby

Spinach, Toasted Garlic Breadstick
Miami Style Cubano, Buttery Torpedo Roll, Sliced Black Forest Ham, Braised Pork Carnitas, Swiss

Cheese, Dill Pickle & Dijonnaise

Taste of India
Kitchen Table
Deli Creation

Pizza Meat Lover's Special, Italian Sausage, Pepperoni & Ham
After School BBQ Pulled Pork Sandwich
Friday September 19, 2025
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Breakfast Bistro French Toast! Classic Brioche Toast, Crisp Applewood Smoked Bacon, Scrambled Cage Free Eggs,
Maple Syrup

Fresh Organic Side Caramelized Cauliflower & Red Peppers

Grilled Chicken & Bacon Mac & Cheese Bowls, Sauteed Chayote Squash, Marinated Cherry

Tomatoes. Herbed Bread Crumbs
Seared Local Salmon, Raisin & Carrot CousCous, Caramelized Cauliflower & Red Peppers, Morrocan

Honev & Lemon Glaze
Panini BLAT Crisp Applewood Smoked Bacon, Fresh Sliced Tomato, Mesculin Mix, Ripe Avocado, Roasted ‘» 3

Garlic Aioli
Pizza Spicy Hawaiian, Grilled Pineapple, Ham, Scallion & Jalapeno Menu Key

Kitchen Table

Buddha Bow!

After School Choclate Chip Cookie Dough Ice Cream Sandwiches

Epicurean Group at Jesuit Marauder's Café
Executive Chef Ryan Satchwell Ryan@epicurean-group.com }' PICUREAN GROUP

the natural choice.
For Catering Please Contact: Sonia.andrade@epicurean-group.com



