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Weekly Specials

November 5 — November 9

Monday Tuesday Wednesday Thursday Friday
§' Creamy Potato and Beef Chili White Bean and Escarole Chicken Rice Spiced Pumpkin Bisque
g Roasted Garlic
T
% Ham Club Taco Salad Italian Melt The Greek Buffalo Beef
g Thin sliced ham stacked on | Crisp greens topped with seasoned Genoa Salami and Pepperoni Grilled rosemary chicken hand | Our slow roasted Top Round of
S toasted white bread with beef, tomato, black beans, red stacked on a seeded club roll with | rolled in a spinach tortilla with beef stacked on a hard roll
-E crisp bacon, lettuce, tomato | onijon, sour cream, guacamole and | provolone cheese, lettuce, tomato | baby arugula, Bermuda onion, with buffalo sauce, blue
b and mayo cheddar cheese and balsamic vinaigrette feta cheese and house-made cheese, lettuce and tomato
hummus
5 Fish & Chips Beef Taco Classic Lasagna ' Moussaka Classic Meatloaf
£ Panko crusted wild caught Angus ground beef seasoned with Seasoned ground beef layered Classic Grgek dish of eggplant | Angus ground beef baked to
- Alaskan Pollock fried golden our house taco spice blend, sided | with rustic marinara, house made | lavered with ground beef and perfection, set with mashed
2 brown, sided with crisp fries with sour cream, avocado, Pico ricotta and mozzarella cheese potato, finished with a house potatoes and vegetables
and roasted corn salad made béchamel sauce
(7]
;50 Hawaiian Burger Burgerito Big Ralphie Gyro Burger Fall Harvest Turkey Burger
g Creative’s hand-crafted beef | Hand-crafted smash burger rolled Hand formed beef patty heaped Hand-Crafted beef patty Lean turkey patty smothered
g patty topped with freshly into a flour tortilla with rice, black with provolone cheese, topped with baby spinach and | with cranberry walnut chutney,
s made pineapple chutney, beans, sour cream, avocado and pepperoncini peppers, lettuce, feta cheese, finished with brie cheese and baby spinach
8 pepper jack cheese and cheddar cheese tomato and roasted red peppers, tzatziki
huli-huli sauce finished with roasted garlic aioli

2 Enterprise Dr. Ph: (203) 926-1485

www.creativekitchencatering.com

Follow us on Facebook @1CreativeKitchen




