
AUGUST 2026 Lunch Menu 

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY 

 
$10.00 Full 

Lunch 
11 am  

to 
1 pm 

No age 
restrictions 
Open to all! 
Take Out 
Available! 

Meals 
Include Soup 

& Salad 
Menu may 

change 
without 

notice, but 
we try to 

notify you as 
soon as we 

can. 
Open 

Mon-Fri 
Office: 

9 am – 2 pm 
Lunch: 

11 am – 1 pm 
MENU EMAIL 

OPTIONS!  

SMALL Bills 
and CLEAN 
GROCERY 

BAGS 
TRULY 

Appreciated! 

03 04 05 06 07 
BBQ Pulled Pork 
Sandwich: House 
BBQ Pulled Pork, 

Creamy Slaw, Crispo 
Onion Mix, Pickles, 
Served with Chips! 

Orange Chicken 
Bowl: Crispy 

Chicken, Citrus 
Glaze, Jasmine 
Rice, Sesame 

Broccoli 

Italian Lasagna: 
Layers of Beef 

Ragu, Mozzarella, 
Ricotta, Garlic 
Bread, Caesar 

Salad 

Steak Fajitas: 
Grilled Steak, 
Spanish Rice, 

Refried Beans, 
Guacamole, Salsa, 

Warm Tortillas 

Miso Glazed 
Salmon: Miso-
Glazed Salmon, 
Jasmine Rice, 

Seasonal 
Vegetables 

10 11 12 13 14 
Chicken Caesar 
Wrap: Grilled 
Chicken, Crisp 

Romaine,  
Parmesan Caesar 
Dressing, Chips 

Roast Beef Plate: 
Slow-roasted Beef, 

Sweet Potato 
Mash, Roasted 

Seasonal 
Vegetables 

Islander Burger 
Special: Cheddar 

Cheese, 
Caramelized 

Onions, Bacon, 
Mango Habanero 

Drizzle, Fried 
Pickles, Fries. 

Greek Souvlaki 
Plate: Beef Kebabs, 

Rice Pilaf, Pita, 
Tzatziki, Cucumber-

Tomato Salad 

Chimichurri Steak: 
Grilled Steak, 
Jasmine Rice, 

Roasted 
Vegetables, Grilled 

Corn, Fresh 
Chimichurri 

17 18 19 20 21 
Chef’s Ravioli 

Special: Cheese 
Ravioli in a Tomato 
Confit Sauce with 

Fresh Basil & 
Parmesan, 

Balsamic Glaze, 
Garlic Toast 

Tri-Tip Sandwich 
Special: Smoked 

Tri-Tip, Crispy 
Onions, Banana 

Peppers, 
Tomatoes, 

Horseradish Aioli, 
Provolone, Arugula 

on Toasted 
Sourdough, Chips 

Tropical Caribbean 
Chicken Plate: 
Smoked Grilled 

Chicken, Jasmine 
Rice, Grilled 

Pineapple Salsa, 
Black Beans, Fried 

Plantains 

Chef’s Handmade 
Empanadas: Beef 

or Chicken 
Empanadas Served 

with Street Corn 
Salad 

Fish and Chips: 
Golden Beer-

battered Cod, Fries, 
Tartar Sauce, 

Lemon, Coleslaw 

24 25 26 27 28 
Classic Beef 

Stroganoff: Tender 
Beef in a 

Mushroom Cream 
Sauce Over 

Buttered Egg 
Noodles, Finished 
With Fresh Parsley 

Falafel Wrap: 
House Falafel, 

Hummus, 
Cucumber, Totao, 

Pickled Onions, 
Tahini, Fries 

Chipotle Shredded 
Beef Plate: Slow 
Braised Chipotle 

Beef, Cilantro Rice, 
Black Beans, 

Roasted 
Vegetables, 

Avocado Crema 

California Club 
Sandwich: Smoked 

Turkey, Bacon, 
Pickled Onions, 

Avocado, Arugula, 
Tomato, Herb Aioli 

on Toasted 
Sourdough, Chips 

Smoked Chicken 
Harvest Plate: 

Applewood 
Smoked Chicken, 
Roasted Sweet 

Potatoes, Jasmine 
Rice, Corn Salsa, 

Microgreens, 
Summer Herb 

Vinaigrette 
31   The Phoenix Kitchen 

 
 

Calaveras County Senior Center 
956 Mountain Ranch Road, P.O.Box 1526,  

San Andreas, CA  95249 
(209) 754-3967  -  www.CalaverasSeniorCenter.org   -   

https://www.facebook.com/CalaverasSeniorCenter.org  

Chef’s Street Taco 
Trio – Summer 

Finale: Choice of 
Barbacoa, Grilled 

Chicken or Carnitas 
With Mexican Rice, 
Elote, Salsa Verde, 

Fresh Lime 
 


