
Dining 101 – BNA12 
 
Meet Our Team 
 
Michael Tang, Director of Dining Services  
michael.tang@compass-usa.com 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

John Miller CEC, CCA, Executive Chef 
john.miller@compass-usa.com 
 

 

 

 

 

 
 

 

 

 

 

 

Meet Michael, Director of Dining Services. We took a few 
minutes to ask him some questions, here’s what he had to say: 
 
Q. What is your favorite thing to cook? 
A. “My favorite station has always been the sauté station. I love 
flipping ingredients in the pan. I love trying to cook things that 
my mom would prepare for me when I was young. I’m always 
trying to get that specific flavor, realizing that the flavor was 
the love you put into the dish you create.” 
 
Q. What do you always have in your refrigerator at home? 
A. “Eggs, butter, milk and every condiment of which you can 
think of. I love buying different sauces and spices from TJ 
Maxx.” 
 
Q. What do you like most about your job? 
A. “Being able to spend more time with my family on the 
weekends and actually watching my son grow up.” 

Meet John, Executive Chef. We took a few minutes to ask him 
some questions, here’s what he had to say: 
 
Q. What is your favorite thing to cook? 
A. “Anything for my family, but if I’m choosing, I love to cook 
classic French peasant dishes and high-end Japanese cuisine. 
Although I hate eating them, I enjoy cooking eggs as I love the 
process and the technique.” 
 
Q. What do you always have in your refrigerator at home? 
A. “Passionfruit juice, fish sauce, some form of truffle, hummus 
and seasonal vegetables.” 
 
Q. What do you like most about your job? 
A. “How encouraged I am to create and to innovate, the often 
daunting challenge of keeping it all in front of me and 
executing well, and the pleasure of developing others.” 
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Offerings 
 

 
 
 
 

Honest Coffee Roasters – Level 2 
7:30am-4pm 
Local coffee, teas, fresh pastries and breakfast sandwiches. Grab and go items 
available. 
 

 
 
 
 
 

Johnny’s – Level 5 
Breakfast 7:30am-10am 
Made to order eggs, bacon, traditional specials. 
Lunch 11am-2pm 
Burgers, sandwiches and rotating specials. Fries, side salads. 
 

 
 
 
 

June’s – Level 5 
Breakfast 7:30am-10am 
Start your day with one of our fresh smoothies! Variety of flavors. 
Lunch 11am-2pm 
Global entrees rotating daily. 
 

 
 
 
 

The Whistle Stop – Level 5 
11am-2pm 
Made to order salads, sandwiches, soups, composed salads, grain bowl, 
paninis and flatbreads. 
 

24/7 Market 
 
 

Market – Level 2 
24/7 
Grab and go, local products, beverages, snacks. 
 

 
 
 
 
 

Heartbreaker Lounge – Level 20 
11am-6pm 
Espresso, local ciders and beers, wine by the glass and sodas. Global specials, 
flatbreads, wings, sliders, veggie board with dips. 
 

 
 
 
 

Compass One Catering 
Breakfast served or continental, lunch, boxed lunches, happy hours, we have 
something for all of your catering needs. To learn more, click HERE. 
 

Mobile Carts 
Enjoy more variety and flavors with our Mobile Carts! 

 
 
 
 

Little Sparrow – Level 5 
Tuesday-Thursday 
11am-2pm 
Located on Level 5 near the market, we feature rotating dishes that make it 
easy to skip the line in the main café and pick up a delightful lunch.  
 

 
 

Jolene – Level 5 Patio (Seasonal) 
Tuesday-Thursday 
11am-2pm 
This cart features BBQ dishes that will bring you to your favorite summertime 
picnic. Open May-October. 
 

 
 
 
 
 
 
 

Good as Gold – Level 5 Patio (Seasonal) 
Tuesday-Thursday 
11am-2pm 
You’ll be “Good as Gold” with a fresh smoothie from this cart. Featuring 
blended fresh seasonal fruits. Open May-October. 

 
 

https://amazon-bna.catertrax.com/

