gﬁorporate catering

Monday February 7

Honey Saki Chicken GF DF
Grilled and served w/ hony saki sauce
(v) Coconut Tofu

Tofu dredged in coconut milk, coconut and panko and fried crisp
Wasabi mash, ginger firecracker cauliflower

Tuesday February 8

Caprese Chicken Breast GF,

Fresh Tomato, Basil & Mozzarella

(v) Mediterranean Stuffed Portobello Mushroom Gf,

Spinach, Fresh Tomato, Basil & Mozzarella
Roasted Yellow Potatoes GF, DF & Chilled Asparagus Gf, DF

Wednesday February 9

Beef Chili Verde GF, DF

Braised beef, roasted green chilis, garlic, lime, queso fresco, fresh herbs, sour cream &
corn tortillas

(v) Cheese Tamale Chili Verde GF, bF

Tamale w/ roasted green chilis, garlic, lime, queso fresco, fresh herbs, sour cream &
corn tortillas

Spanish Rice, Refried Beans, Chips & Salsa

Thursday February 10

Coconut Chicken w/ Wasabi Aioli GF, DF

Crispy House favorite

(v) Coconut Tofu w/ Wasabi Aioli DF, GF
Garlic Broccoli DF, GF & Asian Noodle Salad DF,GF

Friday February 11

Cubanos Rock Cod fillet GF, DF

Baked w/citrus cumin glaze and jicama mango mint salsa

(V) Roasted Vegetable Cubano Turnover DF, Contains Gluten

Cuban spiced roasted vegetables in flaky puff pastry
Roasted Butternut Squash Gf, Df & Sweet Habanero Kale Salad GF, DF




