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Weekly Specials March 4 — March 8

Monday Tuesday Wednesday Thursday Friday
§ Chicken Florentine Chicken Chorizo Hoppin’ John Italian Wedding Chef’s Choice
2
- Roast Beef Melt Cuban Buffalo Chicken Caesar Little Tony Fruity Chicken Salad
K| Our house roasted beef Slow roasted pork-loin pressed on | Grilled chicken tossed in a classic | Thin sliced ham, pepperoni, Freshly made chicken salad
@ heaped on toasted rye bread a fresh club roll with lean ham, buffalo sauce placed over crisp Soppressata, and Genoa laced with grape halves, fresh
3:3 with Swiss cheese and pickle, Swiss cheese and Gulden’s romaine greens tossed in a salami hand rolled with blueberries and candied
% caramelized onions spicy brown mustard creamy Caesar dressing with mozzarella cheese, lettuce, walnuts rolled in a toasted
c .
8 croutons, chopped tomato and tomato, roasted red peppers whole wheat tortilla
parmesan cheese and balsamic aioli

Beef Empanadas Stuffed Chicken Chicken Tortellini Chicken Francaise
= 3 Rustic pastry stuffed with Angus | Tender juicy chicken stuffed with Tender juicy chicken bits Tender chicken breast
§ ground beef and cheddar cheese | a house crafted bourbon sausage tossed with fresh cheese simmered in a classic velouté,
= hinted with capers stuffing tortellini in a vodka pink set over rice and fresh
T == sauce with peas and vegetables

prosciutto
Big Tony Bandito Burger Poached Apple and Brie

g Angus smash burger heaped | Hand crafted Angus smash burger Crunch Burger Rustic grilled flat bread with 203 Turkey Burger
o0 with fresh garden tomato, laced with grilled chorizo sausage Angus smash burger smothered a parmesan cream sauce Lean turkey patty set on a
a basil, roasted peppers and set on a brioche bun with pickled with caramelized onions and finished with poached toasted brioche bun with
_g mozzarella cheese stacked jalapeno slaw, cheddar cheese, cheddar cheese, heaped with apples, caramelized onions lettuce and tomato, topped
§ on an Arthur Avenue brioche fresh garden tomato and crisp house made potato crisps and brie cheese, finished with walnut brie cheese and
S bun with roasted garlic aioli corn tortilla slivers with fresh baby arugula Fig compote

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

www.creativekitchencatering.com

Follow us on Facebook @1CreativeKitchen




