
Saturday, August 1st 
Pepper Steak and Brown Rice 

Steamed Corn 
Three Bean Salad 

Cantaloupe 

Sunday, August 2nd 
Teriyaki Chicken and Quinoa 

Steamed Carrots 
Broccoli Slaw 

Grapes 

Monday, August 3rd 
Lentil Soup 

Tuna Casserole with *Noodles 
Brussels Sprouts 

Mixed Green Salad 
Canned Peaches 

Tuesday, August 4th 
Chicken Piccata and Brown Rice 

Steamed Corn 
Garden Salad 

Fresh Strawberries  

Wednesday, August 5th 
Turkey Meatball Soup & *Dinner Roll 

Vegetable Lasagna 
Beet Salad 

Grapes 
Ice Cream  

Thursday, August 6th 
Stuffed Bell Pepper and *Bread 

Mashed Potato 
Green Beans 

Tossed Green Salad 
Fresh Pear 

Week of August 1st-6th Week of August 7th-12th 

Friday, August 7th 

Fish Taco and Brown Rice 

Butternut Squash 

Marinated Cucumber Salad 

Cantaloupe  

Saturday, August 8th 
Vegetable Frittata and Quinoa 

Steamed Broccoli 
Lettuce Salad 
Fresh Apple 

Sunday, August 9th 

Southwest Stew and *Bread 

Peas and Pearl Onion 

Beet Salad 

Kiwi 

Monday, August 10th 

Egg Drop Soup 

Pork Chop Suey and Brown Rice 

Chines Style Cabbage Salad 

Grapes 

Tuesday, August 11th 

Creamy Broccoli Soup 

Turkey Cacciatore with *Rigatoni 

Steamed Cauliflower  

Three Bean Salad 

Canned Apricots 

Wednesday, August 12th 
Beef Stew  
Barley Pilaf 

Baby Spinach Salad 
Kiwi  

Week of August 13th-18th 

Thursday, August 13th 
Chicken Enchilada Casserole  

Spanish Style Rice & Refried Beans 
Marinated Tomato Salad 

Mango 
Chocolate Chip Cookies 

Friday, August 14th 

Vegetable Soup 

Fish In Dill Sauce and Quinoa 

Baked Sweet Potato 

Broccoli Slaw 

Banana 

Saturday, August 15th 
Swedish Meatballs and *Spaghetti 

Brussels Sprouts 
Marinated Beet Salad 
Chunked Pineapple 

Sunday, August 16th 
*Bread

Orange Ginger Chicken & Couscous 
Steamed Cauliflower 
Mixed Lettuce Salad 

Fresh Apple 

Monday, August 17th 
Split Pea Soup 

Beef Stroganoff & *Twisted Pasta 
Peas and Red Pepper  

Spinach Salad 
Cantaloupe 

Tuesday, August 18th 

Barley Soup 

Pork Riblet and *Bread Dressing 

Butternut Squash 

Green Salad 

Kiwi 

Wednesday, August 19th 
Creamy of Celery Soup 

Spinach Quiche and Quinoa 
Harvard Beet  

 Lettuce And Mushroom Salad 
Fresh Strawberries  

Thursday, August 20th 
“Aloha Luncheon” 

Pineapple Chicken and White Rice 
Mixed Vegetables 
Hawaiian Coleslaw 

Melon and 100% Apple Juice 
Coconut Cake   

Friday, August 21st 
Lemon Baked Fish And *Bread 

Couscous 
Brussel Sprouts 

Carrot Raisin Salad 
Canned Pear 

Saturday, August 22nd 
Oven Baked Chicken and *Bread 

Potato Wedges 
Steamed Zucchini 

Garden Salad 
Fresh Apple and 100% Orange Juice 

Sunday, August 23rd 
Sweet and Sour Pork and Brown Rice 

Green Peas 
Broccoli Slaw 

Canned Peaches 

Monday, August 24th 
Butternut Squash Soup & *Bread 

Chicken Marsala and Green Beans 
Baked Potato with Sour Cream 

Tossed Green Salad 
Fresh Pear 

Week of August 19th-24th 



City of Glendale 

Community Services & Parks 

Telephone Reservations or Cancellations 

Call the Adult Recreation Center: 

(818) 548-3775 or (818) 548-3778 

  Community Services & Park Department  

Adult Recreation Center 

201 E. Colorado St. 

Glendale, CA 91205 

(818) 548-3775  

(818) 548-3778 

Lunch Served: 7 Days a Week  

11:30AM-1:00PM 

Sparr Heights Community Center  

1613 Glencoe Way  

Glendale, CA 91208 

(818) 548-3778  

(818) 548-2187 

Lunch Served: Monday-Friday 

11:30AM-1:00PM 

 Serving Meals at Two Locations: 

   Please remember to reserve your meal one 
week in advance, for cancelation at least one 

day before. 

 Menu is subject to change without notice. 

Voluntary Contribution of $2.50 per meal. 

   Community Services & Park Department will 

provide reasonable accommodations toward 

the inclusion of all participants. Please notify us 

of your needs at the time of reservation. 

*Denotes “Whole Grain” food as part of the meal. 

Salmon Niçoise Salad  
Tuesday, August 25th 

Beef Lasagna and *Dinner Roll 
Baby Carrots 
Caesar Salad 
Cantaloupe 

 
Wednesday, August 26th 

Lentil Soup & *Bread 
Open-Faced Roast Turkey Sandwich  

Steamed Cauliflower and Broccoli 
Green Salad 

Mango and Ice Cream 
 

Thursday, August 27th 
*Dinner Roll 

Yankee Pot Roast & Mashed Potato 
Persian Cucumber Salad 

Apricot in Own Juice 
Apple Juice 

 
Friday, August 28th 

Fish Vera Cruz and *Twisted Pasta 
Creamy Spinach 

Three Bean Salad  
Fresh Orange  

 
Saturday, August 29th 
Turkey Divan & Quinoa 

Brussel Sprouts 
Carrot Pineapple Slaw 

Banana 
 

Sunday, August 30th 
French Onion Soup & *Bread 

Egg Salad 
Marinated Tomato Bell Pepper Salad 

Fresh Strawberries  
 

Monday, August 31st 
Salisbury Steak and Quinoa 

Creamy Spinach 
Carrot Raisin Salad 

Fresh Strawberries & 100% Grape Juice  

August 2026 
Senior Café  

Menu 
Ingredients 
1 3/4 lb. baked skinless salmon fillet 
1 tsp. lemon pepper seasoning 
1 1/4 tsp. salt 
12 oz. fingerling potatoes, boiled/halved 
12 oz. green beans, boiled/cooked 
3 Tbsp. fresh lemon juice 
1 Tbsp. mayonnaise 
1 small garlic clove, finely chopped 
2 tsp. capers in brine 
2 tsp. Dijon mustard 
5 Tbsp. olive oil 
1/4 cup fresh parsley/tarragon, chopped 
2 hearts romaine lettuce, chopped 
3 hard-boiled eggs, quartered 
1 cup grape tomatoes, halved 
1/2 cup pitted kalamata olives 
 
Directions: 
Whisk the olive oil, lemon juice, mayo, 
garlic, capers, mustard, fresh herbs, 
and salt.  
Assemble the salad with lettuce, pota-
toes, green beans and flake the salmon 
on the salad, add eggs, tomatoes, and 
olives. Drizzle with  dressing. 

Week of August 25th-31st 


