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KITCHEN & CATERING
Weekly Specials October 21 — 25, 2019
Monday Tuesday Wednesday Thursday Friday
%‘ Chicken Noodle Beef Chili Chicken & Sausage Jambalaya Split Pea & Ham New England Clam Chowder
b
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= Chicken Caprese Wrap Chorizo Taco Salad Crispy BBQ Chicken Wrap Grilled Chicken Gyro Turkey Croissant
a': Grilled marinated chicken Mixed greens topped with Panko crusted BBQ chicken Grilled marinated chicken Slow roasted turkey on a
= breast wrapped in a flour seasoned grilled chorizo, black breast topped with bacon, gyro set in a warm pita with toasted croissant with brie
§ tortilla with spinach, fresh beans, tomato, roasted corn, cheddar cheese and frizzled lettuce, tomato, red onion, | cheese and cranberry chutney
-‘% garden tomatoes, roasted cucumbers, red bell peppers, onions, set on a hard roll with Kalamata olives, and feta
n red peppers, mozzarella onions, drizzled in a chipotle lettuce and tomato cheese served with a tzatziki
cheese and balsamic glaze ranch dressing cucumber sauce
Chicken Picatta Trinchado Fish and Chips Mediterranean Roasted Beef Stew
- Tender chicken breast set Creative’s version of this classic Fresh wild caught Alaskan Chicken Classic dish of Grass-fed beef,
2 over rice and roasted Portuguese dish. pollock with a crisp golden Tender chicken thighs mushrooms, carrots, celery,
3 vegetables, finished with Tender braised beef simmered | panko crust, sided with fries and roasted with artichoke potato and onions in a rich
S | white wine lemon sauce and in a rich savory brown sauce freshly made slaw hearts, tomato, onions, red velvety sauce served over
capers hinted with cherry pepper peppers and capers served noodles
tossed with golden fries with rice pilaf
%’ Enterprise Bacon Burger Chili-Cheese Burger Enterprise Bacon Burger Pesto Turkey Burger New England Burger
%" Hand-crafted smash burger Hand-crafted smash burger Hand-crafted smash burger Hand-crafted smash burger Hand-crafted smash burger
@ heaped with blue cheese dusted with creative’s Cajun heaped with blue cheese and set with mozzarella cheese, set with Vermont cheddar,
2 and crisp bacon set over spice blend, topped with beef firecracker bacon set over arugula, tomato and house Crisp Applewood smoked
‘g lettuce, tomato and roasted chili, pepper jack cheeses, lettuce, tomato and roasted made pesto aioli bacon, lettuce, tomato and
(@] garlic aioli pickled jalapeno, zesty salsa and garlic aioli maple mustard sauce
chipotle sour cream

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



