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Weekly Specials April 10, 2023

Monday Tuesday Wednesday Thursday Friday
§ Chicken Orzo Chicken Orzo Chicken Orzo Chicken Rice Chicken Orzo
3 Roasted Tomato Jamaican Veggie Soup Vegetable Lentil Cream of Asparagus Potato Leek
it
2
Chicken Parmigiana Midnight Pork Fruity Turkey Wrap Everything Spicy )
:E Tender hand breaded Slow braised pulled pork stacked | Slow roasted turkey hand rolled Creative’s slow roasted Top
i chicken cutlet smothered on a hard roll with fresh lettuce, with fresh strawberries, Round of Beef stacked on
Zz with provolone, parmesan | tomato, red onion, and avocado, blueberries, and honey goat grilled panini bread with
|t_°° cheese, and house made f|mshedIW|th Ca.r|b.bean cheese in a toasted flour tortilla pgpperjack cheesg, pickled
marinara on toasted Tuscan coriander aioli Jalapenq, red or?|o‘n, and
o chipotle aioli
panini bread
Chicken Portabella Marsala Jerk Chicken Mediterranean Cod Chicken Putanesca
= Juicy pan roasted chicken Juicy chicken drums baked with Tender pan roasted cod fish Creative’s interpretation of
§ breast simmered in a classic | a traditional Jerk marinade sided simmered in a classic velouté, this classic Italian dish,
= marsala wine sauce with with coconut rice and buttered topped with artichoke, red Pan roasted chicken H ~)
e portabella mushrooms vegetable onion, baby arugula and feta simmered in a white wine FRIDAY. 4 >
cheese pomodoro sauce with olives,
garlic, capers set over linguini
Pizzadilla Caribbean Burger Poutine Burger Cheeseburger Pizza Blackened Tilapia Quesadilla
,é_" Thin sliced pepperoni folded Hand smash burger set on a Creative’s famous smash burger Grilled flat bread topped Pan blackened tilapia folded in
G into a toasted flour tortilla brioche bun with a sauté of topped with gravy fries and with roasted garlic bechamel, | a toasted flour tortilla with
g with mozzarella cheese and jerked vegetables mozzarella cheese, set on a seasoned ground beef, caramelized onions, roasted
£ fresh basil, sided with house | (Try this with a Dr. Prager’s Veggie Patty) warm brioche bun cheddar cheese, and garden | corn and mozzarella cheese
3 made marinara dipping tomato finished with a drizzle
sauce of mustard and ketchup and
chiffonade of lettuce
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www.creativekitchencatering.com
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