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MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY 
3 

Vegetarian Cannellini 
Bean Pasta 
Whole Wheat Bread 
Mixed Vegetables 
California Vegetable Blend 
 

4 
Baked Fish with  
Miso Sauce 
Black & Brown Rice 
Bok Choy 
With Carrots 

 5 
Baked Chicken Wings with 
Cumin Sauce 
Black & Brown Rice 
Mixed Vegetables 

6 
Baked Pork Spareribs with 
Spicy Ground Bean Sauce 
Brown Rice 
Buddha’s Delight 
Sponge Cake 
 

7 
Asian Tomato Beef 
Whole Grain  
Garlic Noodles 
Cilantro Coleslaw 
with Carrots 

10 
Hawaiian Chicken 
Whole Grain Penne Pasta 
Green Beans 
Diced Carrots 

11 
Beef Patty with Water 
Chestnut & Teriyaki Sauce 
Brwon Rice 
Mustard Greens 
 
 

12 
Baked Pork Chop with 
Kimchi and  
Sweet & Sour Sauce 
Brown Rice 
Seasonal Vegetables 

13 
Baked Fish with  
Sweet Chili Sauce 
Quinoa & Brown Rice 
Shanghai Bok Choy 

14 
Chicken with French Onion 
& Mushroom Sauce 
Brown Rice Pilaf 
Carrots 
Peas 
Strawberry Cake 
 

17 
 
 

18 
Baked Chicken Thigh with 
Curry Laksa 
Brown Rice 
Napa Cabbage  
with Pepper 
 

19  
Baked Fish with  
Creamy Corn 
Brown Rice 
Green Cabbage with 
Carrots 

20 
Baked Chicken Quarter Leg 
with Lemon Sauce 
Egg Noodle 
Mixed Vegetables with 
Green Bell Pepper 

21 
Meatloaf with Gravy 
Whole Wheat Roll 
Whipped Potatoes 
California Vegetable Blend 

24 
Chicken Adobo 
Brown Rice 
Broccoli 
Coleslaw with Carrots 

25 
Minced Pork Patty with 
Preserved Vegetables & 
Shitake Mushroom 
Brown Rice 
Cauliflower with Carrots 
 

26 
Beef with Corn and 
Scrambled Egg 
Brown Rice 
Green Cabbage and  
Baby Corn 

27 
Braised Turkey Thigh with 
Gravy Sauce 
Quinoa and Brown Rice 
Mixed Vegetables 

28 
Garlic Herb Fish 
Whole Wheat Bread 
Sweet Potatoes 
Fresh Coleslaw 

February 2025  

All meals include fruit and milk. 
Each meal has 750-900 mg of sodium. 

S an t a  C l ara  Co unt y  Se nior  Nu t r i t ion  Pro gram 
Campbel l  Community Center 
1  W.  C am pbel l  A ven ue ,  Room  M- 50 ,  C am pb e l l ,  C A  95008/ Ph on e:  408- 866- 2764  
$3.00  Su ggest ed  con t r ibut io n  p e r  me al  
F i r s t  co me ,  f i r s t  se rve    N O RESERV ATION S 
Doors  open  at  9 :30  a m    Me a ls  se rved  11 :30  a m –  12 :00  pm 
 

HIGH SALT (more than 1,000 mg of sodium) 

CLOSED 


