
WEST COAST CYCLOCROSS POINTS PRESTIGE
Draft Weekend Menu (Subject to Change)

LUNCH

Frijoles Negros and Pepper Jack Cheese Quesadillas
Smoked Chicken and Spanish Rice Quesadillas
Caramelized Hot Summer Fajita Peppers and
 Chipotle Crema
Fire Roasted Salsa
Shredded Salvadorean Cabbage Cortido

SNACK BAR: ENERGY FOODS

SNACK BAR: ENERGY FOODS

BREAKFAST

Toasted English Muffin Sandwiches with Eggs, Maple
 Rosemary Bacon and Smoked Cheddar
Assorted Yogurts and Housemade Almond Date Granola
Bananas and Oranges
Black Pepper Honey Cantaloupe
Chocolate Milk
Fresh Brewed Dark Roast Coffee

SATURDAY · AUGUST 17

DINNER

Wood Oven Chicken Thigh and Zhoug Sauce
Marinated Summer Beans with Garden Greens
Fire-Roasted New Potatoes with Rosemary and 
 Lemon Aioli
Radicchio Salad with Toasted Walnuts and Caramelized
 Onion Vinaigrette
Dessert: Summer Fruit Upside-Down Cake

FRIDAY · AUGUST 16

DINNER

Cedar Plank Salmon with Mashed Avocado Butter
Grilled Zucchini and Red Onion Steaks with Black-Eyed
 Peas, Roasted Corn and Harissa
Garlic Naan Bread with Summer Tomatoes
Basmati Rice Salad with Toasted Almonds
Dessert: Double Chocolate Brownies

BREAKFAST

Breakfast Burritos with Pepper Jack Scrambled Eggs and
 Zesty Chorizo
Three Potato Pepper Hash
Bananas and Oranges
Fresh Cut Watermelon-Mint Salad
Chocolate Milk
Fresh Brewed Dark Roast Coffee

LATE LUNCH

Wood Fired Burger Bar with Condiments and Toppings
Vegetarian Option: Tofu
Buttermilk Tarragon Cole Slaw
Grilled Sweet Potato Wheels
Mango Habenero Salad
Dessert: Farmer’s Market Fruit Crisp

SNACK BAR: ENERGY FOODS

SUNDAY · AUGUST 18

ABOUT OUR CHEF: JEFF ANDERSON

Meet Chef Jeff Anderson, Executive Chef of El Fira Wood 
Fired Foods! Jeff comes from a family of chefs, food 
retailers, and cooks, and brings years of culinary 
experience to his wood burning oven. His resume features 
stints as corporate executive chef for Albertsons, Gordon 
Biersch Brewing Co. as well as founder and owner of 
numerous restaurants. On top of being a chef he is also an 
avid bike racer.  His oven is always hot and he understands 
the fuel needed to keep our riders energized throughout a 
packed weekend of racing!


