
     
 
 Santa Rosa Junior College Culinary Café 

 
 

Soups 
Sweet Potato and Parsnip Soup with Ginger 

$3.50 

Roasted Eggplant, Potato and Garlic Soup 
$3.50 

Salads 
Arugula Salad with Roasted Beets and Goat Cheese 

$3 .50 
Lolla Rossa Salad with Roasted Oh Tommy Boy Farms Fingerling Potatoes 

$3.50 

Entrees 
Savory Mushroom Bread Pudding 

served with carrots and green beans 

$8.50 
Roasted  Breast of Chicken Stuffed with Kale and Parmesan with a Cabernet Sauce 

served with mashed potatoes and summer squash 

$9.50 
Grilled Chicken Kebabs with a Yogurt-Tahini Sauce 

served with couscous, summer squash and carrots 

$9.00 
Fettuccine with Prosciutto, Coppa, Artichoke Hearts, Garlic, White Wine and Cream 

$8.50 
Grilled Beef Skirt Steak in a Texas Beer Marinade 

served with rice pilaf and savoy cabbage slaw 

$9.50 
 

Desserts 
Pumpkin Cranberry Pecan Upside Down Cake 

$3.50 

Triple Chocolate Mousse Cake with Spicy Chocolate Sauce 
$3.50 

Lemon-Lime Gelato in a Tulip Cookie Cup 
$3.50 

Beverages 
Coffee, Tea, or Iced Tea   

$1.00 

Mocha $2.75, Latte $2.50, Cappuccino $2.00, Espresso $1.50 
November 17, 2006 

We support local farmers and purveyors and feature organic produce from SRJC’s Shone Farm 
Gratuities gratefully accepted and saved for student support materials 

Reservations for parties of ONE or more accepted by calling (707) 576-0279 


