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corporate catering

Monday June 10
Spicy Grilled Chicken w/ Hoisin sauce, black sesame seeds & sweet chili glaze
V) Crispy Panko Coconut Tofu w/ sweet chili dipping sauce

Noodle salad, Ginger Carrots
Soup Coconut Lentil

Tuesday June 11
Santa Fe Chicken Pasta

Chicken, mushrooms, fresh herbs and peppers in adobo cream sauce over pasta

(V) Santa Fe Chikin’ Tempeh Pasta

mushrooms, red peppers and sweet baby peas in adobo cream sauce over pasta
Cilantro Garlic Bread
Soup Minestrone

Wednesday June 12
Thai Lemongrass Beef
Thai Red Curry & Tofu

Potatoes, broccoli, red peppers, Thai basil and crispy tofu in red curry sauce
Jasmine Rice, Soy Sesame Cucumber Salad
Soup Thai Chicken

Thursday June 13

BBq Chipotle Chicken
(v) Chipotle Black Bean Burger

Potato Salad w/ Dijon vinaigrette, Corn on the Cobb
Soup 3 Bean Chili

Friday June 14

Jambalaya

Andouille beef sausage, Creole Chicken, red & green peppers, rice & fresh herbs
(v) Jambalaya

Beyond plant based spicy ‘sausage’, chia seed, red beans, peppers, rice & fresh herbs
Cajun Buttered Peas, Sliced French bread

Soup Creamy Tomato







