
Universal Studios 
Hollywood 

Dietary Food 
Guide 

**Disclaimer** 
Universal Studios Hollywood is not responsi-

ble for any changes in the menus, substitutions, 
restaurant closure’s, product adjustments or 
availability.  Universal Studios Hollywood is 

not responsible for any allergic reactions, reli-
gious concerns or allergen contamination in 
the cooking process with the foods served in 

the park with regards to dietary and religious 
needs. 

 
“Universal Studios Hollywood will use reason-
able efforts to prevent the introduction of the 
allergen of concern into the food through close 
attention during our sourcing, preparation and 
handling processes.  However, it is ultimately 
always up to  the Guest to use his or her indi-
vidual discretion to make an informed choice 
regarding whether to order any particular 
items, since Universal Studios Hollywood can-
not guarantee that allergens may not have 
been introduced during another stage of the 
food chain process, or even inadvertently, by 
Universal Studios Hollywood."  

Universal Studios  
Culinary Team 

 
 
Executive Chef, Eric Kopelow- A certified executive 
chef and graduate of the Culinary Institute of America 
in New York and Cordon Bleu Paris France. A member 
of the American Culinary Federation since 1988.  Over 
the last 30 years in the hospitality industry chef Eric has 
been credited with over 100 medals, awards and acco-
lades.  In 2000 Chef Eric was honored to be inducted 
into the chefs “Hall of Fame” in New York.  Prior to Uni-
versal Studios Hollywood, Chef Eric has held positions 
for Hilton Hotels Corporation, The Trump Casino Hotels 
and resorts, Ramada Corporation and Corporate chef 
for United Airlines world wide.  In addition, chef Eric 
has a degree in nutrition and food chemistry. 
 
Executive Sous Chef, William Bauer- A graduate of 
the Academy of Culinary Arts in New Jersey. Chef Wil-
liam has held positions with Marriot Hotels, United Air-
lines, Guckenheimer and was the opening chef for the 
restaurant Alabama Grill for the country band 
“Alabama”. Chef William has numerous culinary awards 
to his credit and is a member of the Los Angeles Chefs 
Association. 
 
Executive Pastry Chef, Francisco Brito- A prized 
pastry chef with many years experience of bread bak-
ing, chocolates and confections.  Chef Francisco has 
trained with many great chefs in the culinary world and 
is always fine tuning his craft.  Chef Francisco has been 
with Universal Studios for over 13 years. 
 
Executive Catering Chef, Brian Kooper—Chef Brian 
is a graduate of Santa Barbara City College majoring in 
food and beverage.  Chef Brian has held positions at 
many fine dining establishments over the last 25 years 
which include Maison Robert, California café, Napa Val-
ley Grill, Gate Five, Balboa Café and the fine dining ca-
tering company Paula Le Duc in San Francisco.  Chef 
Brian has been with Universal Studios Hollywood since 
2001. 



All our foods are 100% Trans Fat Free (TFF)* 
• We use no peanut oil 
• We use no added MSG 
• All our food is cooked fresh each day 
• All cooks and servers use Latex or vinyl 

gloves when in the restaurants 
• We are inspected by California state and 

local health agencies 
• We have trained chefs operating all of our 

food locations within the park which are 
certified by the state of California for food 
safety and hygiene 

 
*Panda Express -Orange Chicken is less than.5% trans fat 

 

Universal Studios 
Hollywood Dietary Food 

Guide 
Hollywood Grill 

Hamburger (with no bun) and french fries 
Grilled Chicken sandwich (with no bun) and french fries 
Filet Mignon sandwich (with no bun) and french fries 

*Leaf Lettuce is available to make a sandwich 
 

Mel’s Diner/Cyber Grill 
Hamburger (with no bun) and french fries 

Grilled Chicken (with no bun) and french fries 
*Leaf Lettuce is available to make a sandwich 

 

Louie’s Pizza and Pasta 
Italian sausage with marinara sauce 

Caesar Salad with no croutons 
 

Hollywood Cantina 
El Pollo Loco Chicken with rice* and beans 

Taco salad (with no Tortilla), Chicken or carne Asada 
Carne Asada with rice* and beans 

*Note— The rice does contain a yeast extract 
 

Doc Browns 
Grilled Chicken sandwich (with no bun) and french fries 

*Leaf Lettuce is available to make a sandwich 
 

Jurassic Café 
Roasted chicken with mashed potato’s and cole slaw 

Grilled Chicken sandwich (with no bun) with french fries 
Caesar salad with no croutons 

Note— There is a sandwich topping station with lettuce to make a 
sandwich 

 

Panda Express 
Fried rice 
BBQ Pork 

 

Flintstones BBQ 
Turkey Leg/BBQ sauce with cole slaw and potato chips 

Hamburger (with no bun) and potato chips and cole slaw 
BBQ chicken with baked potato and cole slaw 

BBQ ribs with baked potato and cole slaw 
Pulled Pork (with no bun) and potato chips with cole slaw 

 

Cinnabon 
Nothing available at this time 

 

Ben and Jerry’s 
Soft Serve Ice Cream 

 
 

Vegetarian Dining 
We cannot guarantee that any vegetarian food served is “vegan”  

 
Hollywood Grill 

Pizza Hut Cheese Pizza 
Veggie Burger with french fries 

 
Mel’s Diner/Cyber Grill 

Veggie Burger with french fries 
 

Doc Browns 
Nothing at this location 

 
Louie’s Pizza and Pasta 

Cheese Pizza 
Veggie Pizza 

Penne pasta with Marinara 
Penne pasta with Alfredo sauce (Lacto) 

Caesar salad- Contains Anchovies 
Garlic Cheese bread 

 
Jurassic Café 

Veggie Burger with French fries 
Pizza Hut Cheese Pizza 

Jalapeno Poppers 
Caesar Salad- Contains Anchovies 

Fried Rice 
Chow mein noodles 

 
Hollywood Cantina 

Veggie Burrito with rice and beans 
Veggie taco salad 

Veggie tacos 
 

Flintstones BBQ 
Baked potato and corn on the cob 

 
Panda Express 
Stir fry veggies with rice 

Fried rice 
Chow mein noodles 

Note-The oil for frying may contain some animal fats 
 

Cinnabon 
Cinnabon roll 

Cinnabon Sticks 
 

 
 

 

Kosher Dining 
 

Jurassic Café 
Please have guest services call the restaurant 1 hour 

in advance to heat up a kosher meal—Chicken. 
 

Note—The kosher meal is not kosher for Passover nor is the kosher 
meal “Glatt kosher” 

Gluten Free Din-
ing 

 
Celiac Disease—Foods containing gluten—a Protein 
found in cereal grains, wheat, rye and barley. 
 
We try to accommodate all our guest; however we do not have any cooking 
surfaces that have not or did not come in contact of a possible food product 

Gluten Free Dining 


