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CREATIVE

KITCHEN & CATERING

Weekly Specials April 1 — April 5

Monday Tuesday Wednesday Thursday Friday
Q.
3 -
g Chicken Quinoa Chicken Fiesta Loaded Potato Pasta Fagioli Vegetable Ditalini
T
< Roast Beef & Cubanita Fruity Chicken Salad Salad Antipasto Salad Jalapeno Tuna Melt
E Smoked Gouda Our slow roasted turkey stacked Freshly made chicken salad set | Crisp greens tossed in a house- Freshly made tuna salad laced
= Our slow roasted beef stacked with ham, pepper jack cheese, atop mixed greens with fresh made balsamic vinaigrette, with pickled jalapeno on
% on griddled rye bread with pickle and chipotle aiolion a blueberries, blackberries, topped with Italian cured meats, griddled buttered rye bread
£ caramelized red onions and toasted club roll strawberries and candied olives, roasted red peppers, with jalapeno jack cheese
n smoked gouda cheese walnuts, finished with honey mozzarella and hot cherry
balsamic vinaigrette peppers
Chicken & Mushroom Creative’s Chicken Empanada Chicken Picatta Lasagna Flounder Francaise

o Pan roasted chicken breast Golden rustic crust over stuffed Pan roasted chicken breast set Fresh pasta layered with Angus Wild caught flounder with a
5 smothered with a freshly with seasoned chicken, cheddar over rice pilaf finished with a ground beef, mozzarella and light egg batter, set over wilted
;(é made mushroom thyme cheese and capers white wine lemon butter sauce ricotta cheese, finished with a baby spinach and rice pilaf,

velouté, served with roasted with capers rustic Tuscan red sauce. Baked finished with a white wine

potatoes to perfection lemon velouté
g Crunch Burger Everything Spicy Burger The Dagwood Poached Pear and Brie Philly Veggie Burger
%" Hand formed smash burger set | Hand formed smash burger seton | Our classic smash burger.on a Grilled flat bread with a Seared vegetable patty heaped
ﬁ on a toasted brioche bun with a brioche bun with lettuce, toasted brioche bun with parmesan cream sauce topped with sautéed peppers, onions
= lettuce and tomato, topped tomato and chipotle aioli, topped lettuce, tomato, onion and with poached pears, brie cheese, and a choice of cheese
§ with roasted garlic aioli and with pepper jack cheese, and pickle heaped with golden crisp | candied walnuts and fresh baby
o hand cut potato crisps Cajun onion rings fries finished with mustard, spinach
mayo and ketchup

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

www.creativekitchencatering.com

Follow us on Facebook @1CreativeKitchen




