
W E S T E R N  A S S E T

M T W TH F

S
O

U
P

Spicy Lemon 

Chickpea Soup

Chicken Pozole

Quinoa Vegetable 

Soup

 Beef Barley 

Broccoli Cheddar

Chicken Tortilla Soup

Lentil Vegetable 

Soup

Beef Barley

Station Closed
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Grill
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Spicy Korean 

BBQ Burger
Fresh Tomatoes, Pepper 
Jack, Gochujang Aioli, 

Kimchee Slaw, on 
Brioche Bun with Choice 

of Side

Chili Cheese 

Dogs
All Beef Hot Dog With Fresh 

Chopped Onion, 
Shredded Cheddar 

Cheese, Beef Bean Chili on 
Hot Dog Bun with Choice 

of Side

Avocado Cajun 

Chicken 

Sandwich
With Creole Aioli, 

Tomatoes, Green Leaf 
Lettuce, Grilled Red 

Onion, Sliced Avocado, 
Choice of Side

Tuna Melt
With Albacore Tuna, 
Mayonnaise, Celery, 
Provolone Cheese on 
Sourdough Bread With 

Choice of Side

Daily Lunch 

Offerings at the 

Grill
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Roasted Vegetable 

Caprese 

Panini

 Fresh Tomato, Roasted 

Peppers, Roasted 
Squash, Red Onion, Baby 
Spinach, Pesto Spread, 

Fresh Mozzarella

Peruvian Grilled 

Chicken 

Wrap
Grilled Chicken Thigh, 

Pickled Red Onion, 
Mashed Avocado Green 

Aji Sauce, Lettuce, 
Tomatoes, Roasted Corn, 

Flour Tortilla

Vegetarian 

Mediterranean 

Wrap
With Grilled Peppers, 

Zucchini, Yellow Squash, 
Eggplant, Red Onion, 
Baby Greens, Roasted 

Pepper Hummus and Feta 
Cheese

Blackened Caesar 

Shrimp 

Wrap
With Creole Caesar 

Spread, Diced Tomato, 
Roasted Red Onion, 

Romaine Lettuce, 
Parmesan Cheese, 

Daily Lunch 

Offerings at the 

Grill
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Mediterranean 

Grilled Lemon 

Chicken
With Israeli Couscous 

Pilaf, Tapenade Sauce, 
Charred Baby Tomatoes, 
Roasted Brussels Sprouts, 

Pickled Turnips

Taco Tuesday 

Featuring Beef Chile 

Rojo or Grilled 

Chicken  
With Fresh House Salsas, 
Corn Tortillas, Rice, Pinto 

Beans and Fresh 
Condiments

Beef Lomo 

Saltado
With Sauteed Peppers, 
Onions, Tomato, Garlic, 
Jalapeno-Cilantro Aioli, 

Served on a Bed of 
French Fries and Steamed 

Jasmine Rice

Fried Chicken 

Katsu
With Tofu Option, Braised 
Cabbage,  and Broccoli, 

Macaroni Salad, Katsu 
Sauce, Scallions and 

Steamed Rice

Chicken 

Parmigiana
With Eggplant Option, 
Creamy Pesto Sauce, 
Sauteed Green Beans, 

Roasted Parmesan 
potatoes, Pesto Aioli
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Tossed Linguini 

Pasta with Arugula 

Pesto
With Garlic Shrimp or 

Sausage, Sliced 
Mushrooms, Diced 

Tomatoes, Roasted Bell 
Peppers, Spinach, 
Parmesan Cheese, 

Garlic, Crushed Chilis

Orange Chicken Stir 

Fry
With Broccoli, Red Bell 

Peppers, Scallions, Yellow 
Onion, Sesame Seeds, 
Garlic, Crushed Chilis, 

Orange Sauce, Steamed 
Rice

Hummus Crunch 

Bowl
With Choice of Chicken 
or Edamame, Shredded 
Kale, Basil, Red Onions, 
Cucumbers, Shredded 
Cabbage, Tomatoes, 

Crispy Onion, Chickpeas, 
Olives

Shrimp and Wild 

Mushroom Risotto
With Spinach, Roasted 
Bell Peppers, Parsley, 

Parmesan Cheese, Butter, 
Creamy White Wine 

Sauce

Station Closed
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 by the slice or 

Individual size.

Cauliflower Crust 
Available 
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Food Service Director: Juliet Vega

Executive Chef: Carlos Andrade

juliet.vega@constellationculinary.com

carlos.andrade@constellationculinary.com

2,000 calories a day is used for general nutrition advice, but calorie needs vary. 

Additional nutrition information available upon request.
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