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MONDAY FEB 17th 
SANTA CATALINA PASTA 

- PASTA BAR 
- BAKED BUTTERNUT SQUASH RAVIOLI 

SAN CLEMENTE ENTREES AND SIDES 
LUNCH 

- MEAT AND VEGETARIAN CHILI STATIONS 
- ROSEMARY CORNBREAD(V) 
- STEWED BUCKWHEAT AND TOMATOES 

(V) 
- GRILLED CORN WITH LIME BUTTER (V) 

DINNER 
- CARVED BEEF STRIPLOIN WITH GREEN 

PEPPERCORN SAUCE  
- BROWN RICE PILAF (V) 
- POTATO AU GRATIN (VEG) 
- FRESH CORN AND ASPARAGUS MEDLEY 

(V) 

SAN NICHOLAS DELI 
- PASTRAMI AND SWISS WITH SPICY 

MUSTARD FLATBREAD 
SAN MIGUEL MEXICAN GRILL 

- CAL ASIAN ORANGE CHICKEN WRAP  ON 
A SPINACH TORTILLA 

SANTA ROSA GRILL AND PIZZA 
- BACON, LETTUCE, TOMATO AND 

AVOCADO WRAP 
- SPINACH AND ALFREDO PIZZA (VEG) 

ANACAPA SALADS 
- ISRAELI COUS COUS AND QUINOA SALAD 

(V) 
- SHREDDED CURRY CHICKEN SALAD 

ANACAPA SOUPS 
- BUTTERNUT SQUASH BISQUE SOUP 

(VEG) 
- CHICKEN TORTILLA 

SANTA CRUZ SWEETS 
- FROZEN YOGURT AND COOKIES 

(LUNCH & DINNER) 
GERMAN CHOCOLATE CAKE (DINNER)  
 

TUESDAY  FEB 18TH   
SANTA CATALINA PASTAS   

- BAKED SPINACH, BROCCOLI AND SWISS 
NOODLE CASSEROLE  (VEG) 

- FRIED RICE BAR  
SAN CLEMENTE ENTREES AND SIDES 
LUNCH 

- LEMON AND CAPER ROASTED COD WITH 
CUCUMBER SALSA 

- VOLCANO RICE (V) 
- HERB ROASTED BABY CARROTS (V) 
- GARLIC GREEN BEAN  (V) 

DINNER   
- ROASTED TURKEY WITH GRAVY  
- TRADITIONAL STUFFING (V) 

- MASHED YUKON GOLD POTATOES 
- BABY SQUASH AND CARROTS (V) 
- BROCCOLI FLORETS (V) 

SAN NICHOLAS DELI 
- AVOCADO, TOMATO AND GOAT CHEESE 

PANINI 
SAN MIGUEL MEXICAN GRILL 

- PORK CARNITAS TORTA 
SANTA ROSA GRILL AND PIZZA 

- VEGETARIAN FALAFEL 
- FRESH MOZZARELLA AND BASIL PIZZA 

(VEG) 
ANACAPA SALADS 

ROOTS, SHOOTS, FRUITS AND LEAVES 
SLAW (V) 

- ROAST BEEF AND PEPPERJACK SALAD 
ANACAPA SOUPS 

- CREAM OF BROCCOLI (VEG) 
- ASIAN CHICKEN AND SESAME   SOUP 

SANTA CRUZ SWEETS 
- FROZEN YOGURT AND COOKIES  

(LUNCH & DINNER) 
- DULCE DE LECHE CHEESECAKE (DINNER) 
-  

WEDNESDAY FEB 19TH   
SANTA CATALINA PASTAS 

- ASIAN NOODLE BAR 
- CHEESE TORTELINI (VEG) 

SAN CLEMENTE ENTREES AND SIDES 
LUNCH 

- CHICKEN PICCATA 
- BROWN RICE PILAF (V) 
- LEMON SCENTED GRILLED ZUCHINI (VEG) 
- MIXED VEGETABLES (V) 

DINNER  
- SHRIMP DIABLO WITH A SPICY 

MUSTARD /RED PEPPER SAUCE 
- HARVEST RICE (V) 
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- SAUTEED GREEN BEANS AND GARLIC 
- FINGERLING POTATOES (V) 

SAN NICHOLAS DELI 
- SOUTHERN FRIED CHICKEN WITH 

CREAMY COLESLAW HERO 
SAN MIGUEL MEXICAN GRILL 

- PORK TAQUITOS WITH ORNGE CHIPOLTE 
DIP  

SANTA ROSA GRILL AND PIZZA 
- BBQ ONION RING BURGER  
- BBQ CHICKEN PIZZA 

ANACAPA SALADS 
- PINEAPPLE, ASIAN PEAR AND ARUGULA  

(V) 
- “ NUT–FREE” WALDORF CHICKEN SALAD 

-  
- ANACAPA SOUPS 
- SHRIMP GUMBO 
- VEGAN BROCCOLI SOUP (V)  

SANTA CRUZ SWEETS 
- FROZEN TREATS AND COOKIES  

(LUNCH & DINNER) 
- CARROT CAKE (DINNER) 

              
THURSDAY FEB 20th 
SANTA CATALINA PASTAS 

- FARMERS MARKET STAND 
- BAKE PENNE PASTA  BOLOGNESE 

SAN CLEMENTE ENTREES AND SIDES 

LUNCH 
- SALMON FILLET WITH BLOOD ORANGE 

SAUCE 
- RED BHUTANESE RICE (V) 
-  ASSORTED MARKET VEGETABLES(V) 
- GREEN PEAS, CORN AND CARROTS (V) 

DINNER 
- SWEET AND SOUR PINEAPPLE CHICKEN 
- FORBIDDEN BLACK RICE 
- BAKED POTATOES (V) 
- ASPARAGUS SPEARS (V) 

SAN MIGUEL MEXICAN GRILL 
- PORK CARNITAS TACOS WITH 

STRAWBERRY SALSA 
SANTA ROSA GRILL AND PIZZA 

- LAMB GYRO WITH TZATIKI SAUCE 
- WHITE PIZZA 

SAN NICHOLAS DELI 
- TURKEY, BACON AND AVOCADO CLUB  

(VEG) 
ANACAPA SALAD 

- GREAT GREEN SALAD (V) 
- CALIFORNIA COBB SALAD  

ANACAPA SOUPS 
- VEGETABLE MINESTRONE (VEG) 
- CHICKEN PASOLE 

SANTA CRUZ SWEETS 
- FROZEN TREATS AND COOKIES (LUNCH 

AND DINNER) 
-  

FRIDAY FEB 21ST   
SANTA CATALINA PASTAS 

- MACARONI AND CHEESE STATION 
- MEAT LASAGNA (VEG) 

SAN CLEMENTE ENTREES AND SIDES 
LUNCH 

- SLICED ROAST BEEF AND IRISH CHEDDAR 
HERO WITH FIERY SIX CHILI MAYO 

- ASPARAGUS SPEARS (V) 
- FRESH CORN AND GREEN PEAS MEDLEY 

(V) 
DINNER 

- RED CURRY SHRIMP WITH PINEAPPLE 
SALSA 

- BASMATI RICE (VEG) 
- STEAMED BROCCOLI (V) 
- GREEN BEANS AND CARROTS (V) 

SAN MIGUEL MEXICAN GRILL 
- CRISPY FISH TACOS WITH CHIPOLTE 

SLAW AND FRESH AVOCADO 
SANTA ROSA GRILL AND PIZZA 

- PHILADELPHIA CHEESESTEAK 
- FRESH MOZZARELLA AND PESTO PIZZA 

(VEG) 
SAN NICHOLAS DELI 

- CAPRESE SANDWICH ON TOASTED 
FOCCACIA BREAD 

ANACAPA SALADS 
- ROASTED MILLET AND FRESH BEET 

SALAD (V) 
- CHOPPED CHEF SALAD (V) 

ANACAPA SOUPS 
- VEGETARIAN CAULIFLOWER SOUP 
- NEW ENGLAND CLAM CHOWDER 

SANTA CRUZ SWEETS 
- FROZEN TREATS AND COOKIES (LUNCH 

AND DINNER) 
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WEEKEND MENU 
SATURDAY FEB 22TH  

BREAKFAST 

- FULL SERVICE BREAKFAST GRILL 
- OMELET STATION 
- YOGURT BAR WITH ORGANIC GRANOLA  
- ASSORTED DAILY HOT ENTRÉE SPECIALS 
- CEREAL BAR 
- BAGEL SELECTIONS 
- FULL SALAD, FRUIT AND DRESSING 

STATION 
- WAFFLE STATION 

DINNER 

SANTA CATALINA PASTAS 
- PESTO BAKED RIGATONI WITH CHICKEN, 

SUNDRIED TOMATOES AND ALFREDO 
SAUCE 

SAN CLEMENTE ENTREES AND SIDES 
- CHICKEN ENCHILADAS 
- GINGERED BEEF FLANK STEAK 
- BAKED POTATOES (V) 
- CHEFS CHOICE VEGETABLES (V) 

SAN MIGUEL MEXICAN GRILL 
- CRISPY FISH TACOS 

SANTA ROSA GRILL AND PIZZA 
- BBQ SHREDDED PORK SANDWICH 
- MARGHERITA PIZZA 

ANACAPA SALADS 
- MARKET VEGETABLE SALAD (V)  

ANACAPA SOUPS 

- CHEFS CHOICE SOUPS 
SANTA CRUZ SWEETS 

- FROZEN TREATS AND COOKIES (BRUNCH 
AND DINNER) 

-  
SUNDAY FEB 23TH   
 
BREAKFAST  

- FULL SERVICE BREAKFAST GRILL 
- OMELET STATION 
- YOGURT BAR WITH ORGANIC GRANOLA 
- ASSORTED DAILY HOT ENTREES SPECIALS 
- CEREAL BAR 
- FULL SALAD, FRUIT AND DRESSING 

STATION 
- WAFFLE STATION 

DINNER  
SANTA CATALINA PASTAS 

- MACARONI AND CHEESE (VEG) 
- PASTA BAR 

SAN CLEMENTE ENTREES AND SIDES 
- ORANGE CHICKEN 
- GINGERED BEEF FLANK STEAK 
- BAKED POTATOES 
- STEAMED BROWN RICE PILAF (V) 
- CHEFS VEGETABLES  (V) 

SAN MIGUEL MEXICAN GRILL 
- CRISPY FISH TACOS 

SANTA ROSA GRILL AND PIZZA 
- BBQ SHREDDED PORK SANDWICH 
- CHEFS CHOICE PIZZA 

ANACAPA SALADS

 
- MARKET VEGETABLE SALAD (VEG) 

ANACAPA SOUPS 
- CHEFS CHOICE SOUPS 

SANTA CRUZ SWEETS 
- FROZEN TREATS AND COOKIES (BRUNCH 

AND DINNER) 
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