
QUESTIONS?

QUESTIONS about our INGREDIENTS or
HOW WE PREPARE our FOODS?

Ask our Café Manager, we’re here to help!

Visit us for more plant-based options

M
ON

DA
Y

TU
ES

DA
Y

W
ED

N
ES

DA
Y

TH
UR

SD
AY

FR
ID

AY

All plant-based verbiage

should be THIS green color

(please don’t get creative!)
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TEMPLATE NOTES:

- Titles in all capital letters

- Descriptions in all lowercase (no capitals even for names)

- Use spec’d green (please don’t get creative)

- No logos outside of box on right

- Don’t skew logos (squash/stretch)

- Watch for redundancy – if running Mac & Cheesyology twice, 

see if you can highlight different station on the right so logo 

isn’t shown twice (making it look like we lack variety)

vegetarian
plant-based
plant-based available
plant-based protein available

If you need to quickly change 
case, use this icon in the toolbar

Sauteed Chicken or Steak 
served over mixed greens 
and your choice from a 
variety of fresh vegetables 
tossed with Creamy 
Southwest Dressing 
topped with tortilla strips.

Soy Marinated Chicken 
sauteed with your choice of 
fresh vegetables and rice 
noodles tossed in pad Thai 
sauce and topped with 
peanuts, cilantro and lime 
wedge.

Join us and build your 
perfect Bowl! 
Choose your vegetables, 
then your grains, add a 
protein, pick a sauce and 
finish with a variety 
toppers to choose from.

Choice of wrap filled with 
Diced Herbed Chicken, 
Chicken or Tuna Salad with 
shredded lettuce, tomato, 
pickles, olives, onions 
finished with oil, vinegar 
and choice of dressings, 
served with a side of chips.

Deconstructed 
Chicken & Dumplings 
made with sauteed 
carrots, onion, celery 
and peas w/a savory 
gravy over Freshly 
made Biscuits 

Italian stuffed Flank 
steak, Broccoli Cheddar 
stuffed Chicken and 
choice of vegetables.

Stuffed Flank Steak 
w/prosciutto, spinach 
& cheese or Broccoli 
Cheddar stuffed 
chicken breasts  
served w/a variety of 
roasted vegetables, 
rice and Mash potatoes

Shrimp or Chicken 
Cobb Salad 
w/romaine, bacon, 
corn, egg, avocado 
and goat cheese 
tossed in cilantro lime 
vinaigrette.

Born 1981–1996

Lemon Herb oven roasted 
chicken served with choice 
of:
Wild rice
Mushroom/tomato medley
Roasted Potatoes
Steamed broccoli

Warm flatbread with 
hummus and tzatziki 
spread, filled with lettuce, 
tomatoes, onions, olives 
and sauteed chicken or 
steak topped with feta 
cheese and olive oil 
drizzle.

House bake bread, plus 
other bread options. Fresh 
vegetables, sliced meats, 
cheeses, a few spreads 
and oil and vinegar to 
topped it off. Served with a 
side of chips or fruit.

Born 1997–
2015

Choice of wrap filled 
Chicken or Tuna Salad with 
shredded lettuce, tomato, 
pickles, olives, onions 
finished with oil, vinegar 
and choice of dressings.

Choose from:
-Hand Dipped Corn Dog
-Hot Dog
-BBQ Pork Sandwich
w/fried onions

-Pretzel w/cheese
-Elephant Ears

Build your bowl starting 
with Cilantro Brown Rice 
or Quinoa, add Black beans 
and Roasted Corn choose 
your Plant based protein 
and choose from a variety 
of toppings.

-Butter Chicken
-Saag Paneer
Dal Makhini-Chana Masala
Yellow Rice-Naan Bread

Condiments:
Mango Chutney
Raita
Cilantro Mint Chutney

Braised Corned Beef & 
Cabbage with potatoes 
served with Toasted 
Bread 
or 
Bangers & Mash 
potatoes served with 
sauteed 
cabbage/carrots.

Build your perfect bowl !!
There is an assortment of 

options…
Starting with your choice 
of grains, then vegetables, 
next your protein, followed 
by a sauces and finally 
toppers! 

The delicious recipes in this cookbook have 
been submitted by over 54 Compass chefs 
from more than 37 of our different operating 
countries - and range from starters, mains and 
desserts to other handy tips and tricks.

-Kitchen Pot Roast-made 
with beef and vegetables.
-Pot Pie-made with 
chicken and vegetables.
-Roasted Veggie Tray
-Mashed Potatoes

-Bratwurst Dog w/toppers
-Chili Dog w/toppers
-Meatball Hoagie
-Loaded Nachos
-Jalapeno/Cheese Corn 
Dog & Turkey Corn Dog 
Minis
-Soft Pretzel w/cheese

Entrees:
-Roasted Lamb Tagine
-Chicken Apricot Tagine
-Seven Vegetable Tagine
Sides:
Cinnamon Orange Coucous
Lemon Basmati Rice
Artichoke Snap Pea Salad
Harissa Carrot Salad

Seasoned Steak or Chicken 
pan seared with a variety 
of fresh peppers & onions 
sauteed and placed in 
warm tortillas topped with 
cilantro and lime wedge 
served with a Black Bean 
Corn Salad.

Entrees:
Beef & Broccoli
Sweet & Sour Chicken
Sides:
Stir Fry Vegetable Medley
Ginger Bok Choy
Steamed White Rice
Steamed Brown Rice

-Shrimp Po'boy 
-Louisiana Hot Chicken
Sandwich

Sides:
-Okra Chow Chow
-Red Beans & Rice
-Corn Maque Choux

Entrees:
-Beef & Broccoli
-Orange Peel Chicken
-Sweet & Sour Tofu
Bases:
-Brown Rice
-Vegetable Lo Mein
-Vegetable Fried Rice
Served with egg roll.

Chef Katie Cowie
2023 EUREST CHEF OF THE YEAR

-Choose your pasta.
-Marinara or Alfredo sauce
-Andouille sausage or 
Herbed Chicken.
-Choose from a variety of 
vegetables and top with 
parmesan cheese.
-Served with a side salad 
and garlic bread.

-BBQ Brisket
-Pulled Pork
-BBQ Chicken
-Hot Links or Vegetarian
Choice of 2 sides:
Watermelon Feta salad
/Potato Salad/Coleslaw
Mac & Cheese/Corn Bread

-Tuna Melt
-BLT
-3 Cheese Melt w/avocado
+tomato

Sides: White Cheddar Mac-
Greek Salad- Caesar Salad-
Tomato Basil or
Spinach Beef Barley soup.

Choose from a variety of 
breads and wraps filled 
with fresh vegetables, 
sliced meats, cheeses, a 
few spreads and oil and 
vinegar to topped it off. 
Served with a side of chips 
or fruit.

COBB SALAD
Herb Chicken with grape 
tomatoes, bacon bits, 
avocado, hardboiled egg, 
cheese served over a bed 
of Romaine lettuce all 
tossed in a house made 
Red Wine Vinaigrette.

Sauteed Herb Chicken or 
Steak served over a bed 
romaine lettuce, tomatoes, 
onions, olives, cucumbers 
tossed in a citrus 
vinaigrette topped Feta 
cheese.

Entrees:
-Gumbo
-Shrimp Etouffee
-Vegetarian Gumbo
Sides:
-Dirty Rice
-Succotash
-Collard Green w/pork belly
-Southern Style Smashed
Potato Salad

Featuring : TUNA! 
Stop by and try an made to 
order Tuna Club, made with 
lettuce, tomato, bacon, 
pickle and mayo layered 
between toasted 
sourdough.

Entrees:
Butter Chicken
Matar Paneer
Bases:
Jeera Rice
Vegetable Palao Rice
Sides:
Spinach Dal
Chana Masala
And more!

Born 1922–1945

Maple Cardamon Salmon 
served over a bed of  
steamed basmati rice and 
Broccolini topped with a 
chimichurri sauce and 
Micro greens. 

Born 1946–1964

Born 1965–1980

All pizzas made with 3-cheese 
blend & marinara sauce: 
Cheese Pizza
Margarita Pizza-
Mozzarella/Tomato/Basil 
Pepperoni Pizza
Hawaiian Pizza-
Ham/Pineapple
Meat lovers Pizza-
Pepperoni/Sausage/Bacon

Choose from a variety of 
breads and wraps filled 
with fresh vegetables, 
sliced meats, cheeses, a 
few spreads and oil and 
vinegar to topped it off. 
Served with a side of chips 
or fruit.

Soy Glazed Salmon served 
over a bowl of Sushi Rice 
topped with:
-Carrots
-Cucumbers
-Avocado
-Pickled Ginger
-Jalapenos
-Siracha mayo
-Toasted Sesame Seeds

Huli Chicken, Pork or Tofu Platter served with Pineapple Rice, 

A blend of Romaine/Arugula 
and Purslane (leafy green 
vegetable) and fresh 
vegetables dressed in 
Sumac Vinaigrette topped 
with Pita Chip Crumbles.

Choose from:
-Corn Dog
-Hot Dog or Chili Dog
-BBQ Pork Sandwich
w/crispy onions

-Loaded Nachos
-Pretzel w/cheese
-Churros

-

Honey Hoisin Pork Loin or 
Sweet Chili Chicken and 
choice of 2 sides:
-Steamed Baby Bok Choy
-Steamed Broccoli
-Steamed Rice
-Chow Mein Noodles

Choice of:
-Bulgogi Beef
-Plant Based Bulgogi Beef
-Spicy Gochujang Pork
-Crispy Chicken
Wrapped in a tortilla with 
rice, slaw and 2 dressings-
siracha mayo & cilantro 
jalapeno lime dressing.

Choose Chicken, Beef or 
Tofu served over Rice 
Noodles with Hot flavorful 
broth and choice of fresh 
toppings and a variety of 
fresh Herbs.
Create your Perfect Bowl!

Entrees:
Huli Huli Chicken
Huli Huli Pork

Sides:
Pineapple Rice
Island Slaw
Macaroni Salad
Taste of Pineapple Bites

Choice of Chile Colorado 
or Chicken Mole along  
with Mexican Rice and 
Seasoned Jalapeno 
Beans served with warm 
Flour Tortillas.

Lemongrass Pork or 
Gochujang Chicken placed 
in house baked bread with 
choice of spread, pickled 
carrots/daikon, jalapenos & 
cilantro served with a 
cucumber salad or chips.

Fattoush Salad-
A blend of 
Romaine/Arugula/Purslane 
tossed in Pomegranate 
Vinaigrette with fresh 
vegetables topped with 
Herb Roasted Chicken, a 
dash of Sumac Spice and 
Pita Chip Crumbles.

House made Halloween Treats
$ 3 - 5

Sauce: Marinara or White 
Sauce
3 Cheese Blend: Mozzarella, 
Provolone, Parmesan
Toppings: Pepperoni, 
Sausage, Ham, Peppers, 
Onions, Olives, Mushrooms

-Classic Meatloaf
-Sundried Tomato Chicken

Served with 2 sides:
-Mashed Potatoes
-Steamed Green Beans
-Roasted Mushrooms
-Confetti Vegetable Orzo

Hearty Full-flavored stew 
base made with garlic, 
tomatoes, onions &  
garbanzo beans served over 
steamed rice topped with a 
Roasted Cod Fillet, garnished 
with fresh chopped cilantro 
and toasted bread.

(UPSELL EXAMPLE)
CREATE A MEAL (28 PT)
add a 20oz bottled water
or soda and baker’s chips

+$2 (28 pt)

Romaine lettuce tossed 
with tomatoes, onions, 
cucumbers, garbanzo 
beans and a Greek 
dressing topped with 
Marinated Chicken and 
Feta Cheese.

BREAKFAST     
breakfast buffet with a variety of changing options to choose. $.64/oz.
CHEF TABLE
moroccan spiced salmon- marinated and roasted- served with 2 sides- $10.99
ENTRÉE
custom subs/wraps-house baked bread/wrap filled w/choice of meats, 
cheese, vegetables & spreads served with a side of fruit or chips.

$10.49 

SOUP 
vegetarian tomato bisque / corn chowder

BREAKFAST
breakfast buffet with a variety of changing options to choose. $.64/oz.
CHEF TABLE
caprese chicken salad- herb roasted chicken, romaine lettuce, 
tomatoes, onions and fresh mozzarella in a balsamic vinaigrette.

$10.49

ENTRÉE
bratwurst dog, hot link dog or plant-based dog served with 2 sides: $10.99
SOUP
vegetarian cuban black bean / ivars clam chowder

warm focaccia bread 
with mustard spread 
layered with swiss 
cheese, shredded pork, 
sliced ham topped with 
pickles.

MARCH 9TH – MARCH 13TH 

7:00 am – 9:00 am Breakfast

11:00 am – 1:00 pm Lunch

7:00 am – 1:15 pm Retail Scan & Pay

Café 10-20

Monday – Friday

Alex Aguilar|Executive Chef|alex.aguilar@compass-usa.com 

https://eurestcafes.compass-usa.com/boeingcafes

BREAKFAST     
breakfast buffet with a variety of changing options to choose. $.64/oz.
CHEF TABLE
your pick for march madness weekly deal – cubano sandwich! $7.00
ENTRÉE
beef broccoli or plant-based/kung pao chicken plus 2 sides: fried rice-
steamed rice- green bean mushroom mix or steamed baby bok choy. $10.99
SOUP 
vegetarian root vegetable / chicken noodle

BREAKFAST     
breakfast buffet with a variety of changing options to choose. $.64/oz.
CHEF TABLE
cheese tortellini- herb chicken, sausage crumbles or plant-based 
chicken tossed in a marinara sauce with choice of vegetables + more.

$10.49

ENTRÉE
little lime taco platter- chicken asada, seasoned beef or plant-based + more $10.49 
SOUP 
vegetarian tomato bisque / corn chowder

BREAKFAST     
breakfast buffet with a variety of changing options to choose. $.64/oz.
CHEF TABLE
march superfood feature is eggs! come try this week feature- loco moco $7.59
ENTRÉE
graze bar- build your perfect bowl starting w/a variety of vegetables & 
grains, then proteins and finish it off with a sauce and toppers.

$0.64/oz

SOUP 
vegetarian root vegetable / chicken noodle

sunny side up egg served 
over a bed of steamed 
rice topped with beef 
patty and brown gravy 
topped with green 
onions.

Plant-based Protein available

Plant-based Protein available

-bulgogi beef
-plant based bulgogi beef
-spicy gochujang pork
-crispy chicken
wrapped in a tortilla with 
rice, slaw and 2 
dressings-siracha mayo & 
cilantro jalapeno lime 
dressing.

-bratwurst dog
-hot link dog
-plant-based dog
Served with 2 sides:
-roasted potatoes
-coleslaw
-macaroni salad
-chips

2 tacos- crunchy or soft
-chicken asada
-seasoned ground beef
-plant-based ground 
beef
served with rice and 
beans and choice of 
toppers.

moroccan spiced 
salmon baked and 
served over beet & 
turmeric infused israeli 
couscous layered with 
lemon asparagus 
topped with a citrus 
herb oil and micro dill.

Plant-based Protein available

Plant-based Protein available
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