corporate catering

ST~
. ‘,)

Monday May 8

Korean BBQ Beef GF DF
(v) Tofu Goyo GF DF

Tofu, marinated pears, shredded carrot tossed in soy, fresh ginger and siracha
Sweet Soy Glazed Roasted Potatoes, Sesame Broccoli Salad

Tuesday May 9
Southwestern Chicken Pasta Alfredo
Tender chicken, sliced mushroom, cilantro peas in spicy ancho chili crema over penne

(v) Southwestern Tempeh Pasta Alfredo

Tempeh, Mushrooms, broccoli, cilantro peas in spicy ancho chili crema over penne
Green Chili Cheese Focaccia

Wednesday May 10

Chicken Mole GF DF

Smoked chile chocolate sauce over grilled chicken breast

(v) Stuffed Pasilla Chile Mole GF

Jalapeno and roasted vegetable w/Oaxacan cheese stuffed pasilla, baked and covered
in mole sauce
Spanish Rice & Chipotle Black Beans

Thursday May 11

Thai Curry BBQ Chicken w/ Tangy Yellow Curry Glaze GF DF

Grilled marinated chicken thigh finished with coconut lemongrass sauce & fresh herbs.

Thai Coconut Curry Tofu GF DF

Deep fried tofu, sauteed vegetables, fresh coconut in a lemongrass curry sauce
Jasmine Rice, Ginger carrots

Friday May 12
Chicken Picatta Gf Df

(v) Eggplant Picatta
Herbed green lentils and roasted vegetables in flaky pastry
Buttered Noodles, Sweet Peas




