
Monday Café Service Hours 

Breakfast 

$4.50 - $5.50

7:30 AM - 8:20 AM

Lunch

$6.95 - $8.95

11:40 AM - 12:20 PM

Tuesday PROMOTIONS

Wednesday Breakfast Bistro $5.50

Thursday TakeAway $5.95

Friday Daily TakeAway $6.95

EPICUREAN GROUP AT PRESENTATION HIGH SCHOOL
District Manager Jerry Comstock | 650.431.4803 | Jerry.Comstock@epicurean-group.com

Chef Manager Lino Brito | 408.509.2164 | Lino.Brito@epicurean-group.com
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Table

Kitchen 
table

Sandwich 
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Tossed

Ham, Cheddar Cheese, Lettuce, Tomato, Croissant Sandwich & House Chips

Free Range Grilled Chicken, Tomato Basil Cream, Farfalle Pasta, Roasted 
Broccoli, Garlic Bread

Roasted Vegetable,  Tomato Basil Cream, Farfalle Pasta, Roasted Broccoli, 
Garlic Bread

November 6, 2026

Citrus Spinach Salad, Mandarin Oranges, Carrots, Cherry Tomatoes, Balsamic 
Vinaigrette 

Presentation High School

Viva Italia

(V) Platillos 
Latinos

Global 
Adventure

Platillos 
Latinos

Sandwich 
Favorite

November 2, 2026

November 3, 2026

November 4, 2026

Grilled Chicken Banh Mi, French Roll & House Chips

Free Range Grill Chicken souvlaki, Lemon Rice Pilaf, Greek Salad,  Tzatziki 
sauce & Pita Bread.

Organic Falafel, Lemon Rice Pilaf, Tomato, Cucumber Greek Salad, Tzatziki 
sauce & Pita Bread.

BLT Sandwich, Maple Bacon, Crisp Lettuce, Seet Tomato, Sourdough Bread & 
House Chips

Global 
Adventure

Grilled Chicken Banh Mi on French Roll & House Chips

Tossed 
Chopped Asian Salad, Romaine, Cabbage, Shredded Carrots, Cucumber, 

Mandarin Oranges, Wonton Strips, Green Onions, Cilantro & Asian Dressing

(V) Global 
Adventure

Sandwich 
Favorite

Tossed
 Veggie Sushi Bowl, Edamame, Shredded Carrots, Cucumber, Nori Seaweed, 
Wakame, Pickle Ginger & Spice Mayo

Tossed 
Harvest Color Salad, Organic Kale, Roasted Squash, Pomegranate, Citrus 
Vinaigrette

Tossed
Greek Farro Salad w/ Dried Apricots, Tomato and Feta Cheese, Lemon 
Vinaigrette

Grilled Chicken Caesar Wrap, Chopped Romaine, Parmesan Cheese, Croutons 
& House Made Caesar Dressing 

Grass Fed Beef Hamburger, Lettuce, Tomato, Red Onion, Pickles, Cheese, 
Coleslaw 

Organic Garden Burger, Lettuce, Tomato, Red Onion, Pickles, Cheese, Coleslaw

November 5, 2026

Slow Cooked Beef Birria Plate, Spanish Rice, Ranchero Beans, Salsa Verde & 
Corn Tortillas

Tofu & Veggie Fajitas, Spanish Rice, Ranchero Beans, Salsa Verde & Corn 
Tortillas

Vegetarian Vegan Made without Gluten, May Contain Gluten Dust 

Monday
Sun's Up Egg Sandwich 
English Muffin $5.50

Tuesday
Cinnamon French Toast 
Sticks, Maple Syrup 

Wednesday
Breakfast Burrito, Cage Free 
Egg, Potatoes & Cheese

Thursday
Sausage & Cheese Biscuit

Friday
Buttermilk Pancake, Bacon 

Classic Caesar Salad 
Organic Romaine, Cherry 
Tomato, House Made Croutons, 
Caesar Dressing

Classic Chicken Caesar Salad
Organic Romaine, Free Range 
Chicken, Cherry Tomato, House 
Made Croutons, Caesar 
Dressing

Cobb Salad
Organic Romaine, Applewood 
Smoked Bacon Bits, Free 
Range Chicken, Cherry Tomato, 
Cage Free Egg, House Made 
Ranch Dressing

Smoked Turkey Breast 
Sandwich
Smoked Turkey Breast, 
Lettuce, Tomato, Provolone 
Cheese on a French Roll

Ham Sandwich
Honey Ham, Lettuce, Tomato, 
Cheddar Cheese on French 
Roll

Grilled Vegetable Sandwich
Grilled Zucchini, Grilled 
Squash, Red Bell Pepper, on a 
French Roll


