DELIVER-EATS

All entrées include fresh mixed green salad with homemade
vinaigrette, a hearty side dish, and fresh breads to accompany the entrée.

A-priced options - per piece
Warm Roast Beef and Gouda Baguettes with a Horseradish Sauce and Arugala
Hearty meat or Vegetarian Lasagna
Sun-dried Tomato, Spinach, and Mozzarella Frittata
Homemade Meatball Subs with Melted mozzarella
Caesar Salad with Chicken Grilled Chicken Breast Parmesan Croutons
Roasted Turkey, Boursin, and Roasted pepper wraps
Spinach, Sausage and oven roasted tomato tarts
Spaghetti Bolognese with Roasted Garlic Bread
Chicken and Jack Quesadillas with Fresh Salsa and all the extras
Calzones: hearty meat and cheese and vegetarian with fresh marinara
Choice of Two salads: Tuna, Chicken, Egg, and eggplant Caponata
Pasta Carbonara, garlic and Broccoli, Marinara with fresh vegetables,
three cheese and herbs, and ala vodka
Curried Chicken salad on croissants with alp alpha sprouts and sliced tomatoes
Caramelized Onion, Prossuitto and Brie Tarts

B-priced options - per piece
Ham and Brie on Baguettes with honey mustard and sprouts
Mojo grilled Chicken Breasts with a Jalapefio Mango Salsa
Chicken Milanese with Mediterranean Salad of cucumbers,
tomatoes, onion, olives, and feta
BBQ Ribs with Jalapefio and Cheddar Corn Bread
Cuban Sandwiches: Black Forest Ham, Thinly sliced Pork, &
Melted Swiss cheese on pressed Cuban bread with Black beans & rice
Hearty Cobb Salad with Grilled Sirloin, Gorgonzola, eggs, cucumbers,
avocado, bacon, and a Dijon Vinaigrette
Lemon and Rosemary Roasted Chicken with potatoes and onion gravy
Roasted Pork Tenderloin with Spicy Black Bean Sauce
Grilled Chicken and Beef skewers with Mango and Coriander Chutney
Individual Chicken Pot Pies
Chicken Provencal: with potatoes, capers, tomatoes, olives and wine
Build your own fajitas with grilled skirt steak and Chicken and all the fixings
Mediterranean Platter: Humus, tazzikki, Greek Salad,
Pita with Grilled Lamb and Chicken
Beef Bourgeon with potatoes and carrots




DELIVER-EATS (CON'T)

C-priced options - per piece
Warm Spinach Salad with Grilled prawns and a warm
Applewood Smoked Bacon Vinaigrette
Seared Snapper with pineapple Jalapefio Salsa
Lamb and Salmon Skewers with a curry coconut salsa
Macadamia crusted Grouper with Sweet Corn Succotash
Antipasti platter: served with Balsamic Grilled Vegetables, Genoa Salami,
Capicola, Fresh Mozzarella, Prossuitto di Parma, and Provolone and Foccacia
Traditional Spanish Paella: with Chorizo, chicken, clams, mussels, shrimp and lobster
Salad Nicoise: with Grille Tuna and Beef Tenderloin
Veal Saltimbocca with wild Mushroom Risotto

D-priced options - per piece
Smoked Salmon Platter with shaved onion’s capers, lemon wedges, whipped
cream cheese and fresh bagels -also served with meat or egg option
Crab Cakes with Salsa and a Chili lime aioli
Roast Fillet of Beef tenderloin with wild Mushroom Gravy or
Chipolte and Charred Corn Salsa
Crab and avocado salad with gruyere toast points

Dessert Menus avarilable upon request
Homemade cookies or a fresh fruit platter can be added to any of
these menus

We greatly esteem and appreciate your business
and look forward to serving you soon.
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