
 

2 Enterprise Dr. Ph: (203) 926-1485 www.creativekitchencatering.com      Follow us on Facebook @1CreativeKitchen 

   Weekly Specials January 14 – January 18 

 Monday Tuesday Wednesday Thursday Friday 
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Pasta Fagioli 

 

 
Chicken and Sausage 

 
Beef Barley 

 
Greek Lentil 

 

Butternut Bisque 
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Italian Turkey Wrap 
Slow roasted turkey hand 
rolled in a tortilla of your 
choice with roasted red 

peppers, sundried tomatoes, 
fresh mozzarella and balsamic 

reduction  

 

Taco Salad 

Crisp greens topped with slow 
braised shredded chicken, roasted 

corn, black beans, sour cream, 
salsa and guacamole, finished with 

crisp tortilla slivers  

 
BBQ Pork 

Slow braised pulled pork heaped 
on a hard roll with hickory BBQ, 
cheddar cheese and fresh slaw 

 

Mediterranean Shrimp 
Salad 

Rosemary grilled shrimp set a 
top baby arugula with feta 

cheese, roasted red peppers, 
Bermuda onion and kalamata 

olives, dressed with lemon 
poppy vinaigrette 

 
Fruity Chicken Salad 

Freshly made chicken salad 
laced with grape halves, fresh 

blueberries and toasted 
almonds 
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Cavatelli Bolognese 

Fresh cavatelli pasta tossed in 

a rustic house made 

Bolognese sauce (sausage 

and beef) 

 

 
Beef Empanadas 

Seasoned ground beef stuff a 
rustic flaky golden crust with 

cheddar cheese and capers. Sided 
with our hand cut tortilla chips 

 
Boneless Fried Chicken 

Tender juicy chicken thighs fried 
golden and crispy, sided with 
scalloped potato and roasted 

green beans 

Salmon en Croute 

Fresh Atlantic salmon, 
wrapped in a flaky crust with 

caramelized dill onions 
 

 

Chicken Stew 

Tender chicken bits stewed 
with potatoes, carrots, peas 
and corn in a classic veloute 

sauce 
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Italian Stallion 

Hand-crafted smash burger 
topped with crisp eggplant 

and provolone cheese, 
finished with roasted garlic 

aioli 

 
Fajita Burger 

Our classic hand-formed smash 
burger dusted with our taco blend, 
topped with warm cheese sauce, 

peppers, onions, creamy avocado, 
chipotle sour cream and crisp 

tortilla chips 

 
BBQ Bacon Burger 

Creative’s seasoned beef set on a 
toasted brioche bun with fresh 

lettuce and tomato, heaped with 
hickory sauce, cheddar cheese 

and crisp bacon 

 

Gyro Burger 
Creative’s hand-crafted smash 

burger topped with feta 
cheese, baby arugula and 

tzatziki sauce 

 

203 Turkey Burger 
Lean turkey patty set on a 
toasted brioche bun with 

lettuce and tomato, topped 
with walnut brie cheese and 

Fig compote 
 

 


