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MONDAY NOVEMBER 24TH 
SANTA CATALINA PASTAS   

- MAC N CHEESE STATION 
SAN CLEMENTE ENTREES AND SIDES 
LUNCH 

- GRILLED PORK LOIN, HOT APPLE AND 
CRANBERRY SAUCE 

- GARLIC WHIPPED POTATOES 
- SAUTÉED VEGETABLES  

DINNER 
- BAKED WHITE FISH, LEMON DILL AND 

CAPER REDUCTION 
- RICE PILAF 
- VEGETABLE MEDLEY  

MONDAY NIGHT FOOTBALL  
- MONDAY NIGHT FOOTBALL NACHO BAR 
 

 
SAN NICHOLAS DELI 

- TURKEY AND BRIE CROISSANT WITH 
CRANBERRY AIOLI  

SAN MIGUEL MEXICAN GRILL 
- CARNITAS TORTA WITH AVOCADO 

CREAM 
SANTA ROSA GRILL AND PIZZA 

- BLACK BEAN BURGER, LETTUCE, 
TOMATO AND ROASTED RED PEPPERS, 
CHIPOTLE AIOLI  

ANACAPA SALADS 
- MONDAY MADNESS  

ANACAPA SOUPS 
- CHICKEN TORTELLINI  
- POTATO, KALE AND TOMATO 

SANTA CRUZ SWEETS 
- FROZEN YOGURT AND COOKIES 

(LUNCH & DINNER) 
 

 
TUESDAY NOVEMBER 25TH 
PUMPKIN DESSERT ACTION STATION 
SAN CLEMENTE ENTREES AND SIDES 
LUNCH 

- ROOT BEER BRINED TURKEY, 
- BUTTERY MASHED POTATOES 
- TRADITIONAL STUFFING 
- SAUTÉED GREEN BEANS 
- BUTTERNUT SQUASH RAVIOLI , SAGE 

BUTTER 
- SWEET POTATO CASSEROLE  

DINNER   
- ROOT BEER BRINED TURKEY, 
- BUTTERY MASHED POTATOES 
- TRADITIONAL STUFFING 
- ROASTED BRUSSELS SPROUTS, 

MUSHROOMS AND BACON 

- SWEET POTATO CASSEROLE  
- PUMPKIN TORTELLINI, ROSEMARY 

CREAM SAUCE 
SAN NICHOLAS DELI 

- TURKEY AND BRIE CROISSANT WITH 
CRANBERRY AIOLI  

SAN MIGUEL MEXICAN GRILL 
- CHIPOTLE TURKEY SOPES 

SANTA ROSA GRILL AND PIZZA 
- TURKEY BURGER WITH ORTEGA CHILI 

AND SWISS 
- PIZZA DEL GIORNO 

ANACAPA SALADS 
- PEAR AND BLEU CHEESE CRUMBLE 

MIXED GREENS WITH BALSAMIC  
- CHICKPEA WALDORF SALAD 

ANACAPA SOUPS 
- MIXED VEGETABLE AND ORZO 
- BUTTERNUT SQUASH 

SANTA CRUZ SWEETS 
- FROZEN YOGURT AND COOKIES  

(LUNCH & DINNER) 
 
WEDNESDAY NOVEMBER 26TH 
SANTA CATALINA PASTAS 

- MEDITERRANEAN PASTA STATION 
SAN CLEMENTE ENTREES AND SIDES  
LUNCH 

- ORANGE CHICKEN 
- FRIED RICE 
- STIR FRY VEGETABLES 

SAN NICHOLAS DELI 
- ROAST BEEF AND PEPPER JACK 

FLATBREAD WITH HORSERADISH AIOLI   
 
 SAN MIGUEL MEXICAN GRILL 

- BLACK BEAN AND GRILLED VEGETABLE 
QUESADILLA   
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SANTA ROSA GRILL AND PIZZA 

- HOT TURKEY DIP, WITH GRILLED ONIONS 
AND PROVOLONE 

- PIZZA DEL GIORNO 
ANACAPA SALADS 

- CHEF’S CHOICE 
- CHEF’S CHOICE  
- ANACAPA SOUPS 
- CHEF’S CHOICE 
- CHEF’S CHOICE  

SANTA CRUZ SWEETS 
- FROZEN TREATS AND COOKIES  

(LUNCH & DINNER) 
              

THURSDAY NOVEMBER 27TH - Closed 
 
FRIDAY NOVEMBER 28TH - Closed 
 
 

 

 

WEEKEND MENU 
SUNDAY NOVEMBER 30TH 
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 BAR 
SAN CLEMENTE ENTREES AND SIDES 

- CHICKEN PARMESAN 
- HERB RICE PILAF 
- VEGETABLE MEDLEY  

SAN MIGUEL MEXICAN GRILL 
- STEAK QUESADILLA  WITH PEPPER JACK  

SANTA ROSA GRILL AND PIZZA 
- TUNA MELT WITH TOMATOES, BASIL 

AND MOZZARELLA  
- PIZZA DEL GIORNO 

ANACAPA SALADS 
- CHEF’S CHOICE 

ANACAPA SOUPS 
- CHEF’S CHOICE 

SANTA CRUZ SWEETS 
- FROZEN TREATS AND COOKIES (BRUNCH 

AND DINNER) 
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