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MAY 5th 
 
SANTA CATALINA PASTA 

- CINCO DE MAYO SAUTEE STATION 
- CHEESE ENCHILADAS 

SAN CLEMENTE ENTREES AND SIDES 
LUNCH 

- TORTILLA CRUSTED BASA WITH A 
TOMATILLO AGAVE AND MANGO SALSA 

- CILANTRO RICE  
- FAJIATA STYLE VEGETABLES 
- BLACK BEANS, HOMINY AND ROASTED 

CORN 
DINNER 

- CARNE ASADA, SAUTEED PEPPERS, 
ONIONS AND MUSHROOMS 

- SPANISH RICE 

- SAUTÉED GARDEN VEGETABLES (V) 
- GARLIC WHIPPED POTATOES 

 
SAN NICHOLAS DELI 

- YUCTAN GRILLED CHEESE, TOMATOES,  
ONIONS AND CILANTRO WITH CHIPOTLE 
AOILI 

SAN MIGUEL MEXICAN GRILL 
- CHILI RELLENO TORTA 

SANTA ROSA GRILL AND PIZZA 
- PINEAPPLE AND CARNITAS ON TELERA  
- BBQ CHICKEN PIZZA 

ANACAPA SALADS 
- JALAPENO POPPER CEASAR 
- SOUTHWESTERN CHICKEN AND 

TORTILLA SALAD 
ANACAPA SOUPS 

- ARROZ CON POLLO 
- CREAM OF TOMATO AND BASIL 

SANTA CRUZ SWEETS 
- FROZEN YOGURT AND COOKIES 

(LUNCH & DINNER) 
 

TUESDAY MAY 6th 
 
SANTA CATALINA PASTAS   

- MAC AND CHEESE 
- CHEESE MANICOTTI 

SAN CLEMENTE ENTREES AND SIDES 
LUNCH 

- SOY AND GINGER GLAZED SALMON 
- SESAME RICE 
- STIR FRY VEGETABLES 
- BROCCILI FLORETS 

DINNER   
- FRIED CHICKEN 
- BUTTERMILK WHIPPED POTATOES 
- RANCH STYLE BAKED BEANS 

- GREEN BEANS AND PEPPERS 
SAN NICHOLAS DELI 

- TURKEY BLTA 
SAN MIGUEL MEXICAN GRILL 

- MOJADO (WET) BURITTO 
SANTA ROSA GRILL AND PIZZA 

- ITALIAN SAUSAGE AND PEPPERS 
- BBQ CHICKEN PIZZA 

ANACAPA SALADS 
- ORZO VEGETABLE SALAD WITH LEMON 

POPPY SEED VINAIGRETTE 
- ASAIN CHICKEN SALAD 

ANACAPA SOUPS 
- POTATO, KALE AND FIRE ROASTED 

TOMATOES 
- NACHO MAMA’S CHILI   

SANTA CRUZ SWEETS 
- FROZEN YOGURT AND COOKIES  

(LUNCH & DINNER) 
 

WEDNESDAY MAY 7th 
 
SANTA CATALINA PASTAS 

- ORGANIC LETTUCE WRAP STATION WITH 
SHRIMP OR CHICKEN 

- PENNE WITH MEATBALLS 
SAN CLEMENTE ENTREES AND SIDES 
LUNCH 

- SAUTED WHITE FISH WITH STRAWBERRY 
RELISH 

- WILD RICE 
- LOCAL FARMED VEGETABLES 
- CHEESEY WHIPPED POTATOES 

DINNER  
- CITRUS MARINATED PORKLOIN, APPLE 

AND MANGO CHUTNEY 
- ROASTED POTATOES 
- BROCCOLI AND CARROTS (V) 
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- BUTTERY WHIPPED POTATOES 
SAN NICHOLAS DELI 

- TURKEY CLUB 
SAN MIGUEL MEXICAN GRILL 

- NO YO CHEESE BURRITO 
SANTA ROSA GRILL AND PIZZA 

- MEATBALL SANDO 
- BBQ CHICKEN PIZZA 

ANACAPA SALADS 
- ALL GRAIN SALAD WITH VEGGIES 
- SEAFOOD LOUI SALAD 

-  
- ANACAPA SOUPS 
- BEEF AND BARLEY 
- CREAM OF POTATO 

SANTA CRUZ SWEETS 
- FROZEN TREATS AND COOKIES  

(LUNCH & DINNER)           
 
 
 
THURSDAY MAY  8th 
SANTA CATALINA PASTAS 

- FARMERS MARKET STAND 
- SEAFOOD ALFERDO WITH TORTELINNI 

 
 
 
 

SAN CLEMENTE ENTREES AND SIDES 
LUNCH 

- CALIFORNIA CHICKEN, AVOCADO, 
TOMATO AND SWISS WITH A ROASTED 
PEPPER COULIS 

- CRANBERRY RICE PILAF 
- ROASTED SQUASH AND VEGETABLES 
- GARLIC HERB POTATOES 

DINNER 
- BLACKENED SALMON, LEMON CAPER 

BUERRE BLANC 
- PARSLEY WHIPPED POTATOES 
- GARDEN VEGETABLE MEDLEY 

STEAMED RICE 
SAN MIGUEL MEXICAN GRILL 

- CEVICHE 
SANTA ROSA GRILL AND PIZZA 

- PHILLY CHEESE STEAK 
- BBQ CHICKEN PIZZA 

SAN NICHOLAS DELI 
- JALAPENO BLTA 

ANACAPA SALAD 
- CHICKEN,POTATO AND EGG SALAD 
- KALE AND CHAR SLAW WITH DRIED 

BERRIES 
ANACAPA SOUPS 

- CIOPINNO 
- CREAM OF BROCOLLI 

SANTA CRUZ SWEETS 
- FROZEN TREATS AND COOKIES (LUNCH 

AND DINNER) 
 
FRIDAY MAY 9th 
SANTA CATALINA PASTAS 

- PASTA STATION 
- EMPANADAS 

 
 

SAN CLEMENTE ENTREES AND SIDES 
LUNCH 

- SWEET AND SOUR CRISPY SHRIMP 
- CILANTRO RICE 
- TOFU AND VEGETABLES 
- BOKCHOY AND PEPPERS 

DINNER 
- CARVED NEW YORK STEAK 
- BAKED POTATOES 
- RICE PILAF 
- ASPARGUS, MUSHROOMS AND BABY 

CARROTS 
SAN MIGUEL MEXICAN GRILL  

- FISH TACOS 
SANTA ROSA GRILL AND PIZZA 

- CAJUN FISH SANDO 
- BBQ CHICKEN PIZZA 

SAN NICHOLAS DELI 
- GRILLED VEGETABLE PANINI 

ANACAPA SALADS 
- SOBA AND UDON NOODLE SALAD 
- TUNA, WHITE BEAN AND SUNROASTED 

TOMATO SALAD 
ANACAPA SOUPS 

- CHICKEN PARM SOUP 
- CLAM CHOWDER 

SANTA CRUZ SWEETS 
- FROZEN TREATS AND COOKIES (LUNCH 

AND DINNER) 
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WEEKEND MENU 
SATURDAY MAY 10th 
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 
- PASTA ALA DIA 
- BAKED PASTA WITH ITALIAN MEATS 

SAN CLEMENTE ENTREES AND SIDES 
- CHEF’S CREATION OF THE DAY 
-  

SAN MIGUEL MEXICAN GRILL 
- CHICKEN ENCHILADAS 

SANTA ROSA GRILL AND PIZZA 
- BBQ CHEDDAR BURGER 
- BBQ CHICKEN PIZZA 

ANACAPA SALADS 
- CHEF’S CREATION OF THE DAY 

ANACAPA SOUPS 
- CHEF’S CHOICE 

 
SANTA CRUZ SWEETS 

- FROZEN TREATS AND COOKIES (BRUNCH 
AND DINNER) 

SUNDAY MAY 11th 
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 

- PASTA ALA DIA 
- BAKED PASTA WITH ITALIAN MEATS 

SAN CLEMENTE ENTREES AND SIDES 
- CHEF’S CREATION OF THE DAY 

 
SAN MIGUEL MEXICAN GRILL 

- 5 CHEESE QUESADILLA 
SANTA ROSA GRILL AND PIZZA 

- PASTARMI AND BACON MELT 
- BBQ CHICKEN PIZZA 

ANACAPA SALADS

 
- CHEF’S CREATION OF THE DAY 

ANACAPA SOUPS 
- CHEF’S CHOICE 

SANTA CRUZ SWEETS 
- FROZEN TREATS AND COOKIES (BRUNCH 

AND DINNER) 
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