gizorporate catering
Monday St Paddy’s Day
Corned Beef

(v) Leek & Artichoke Pie
Buttered Cabbage, Herb Baby Potatoes, Dill Carrots

Tuesday March 18
Mediterranean Stuffed Chicken Breast

Artichoke, artisan bread, kalamata olives, sundried tomato, fresh herbs & mozzarella
cheese fill a butterflied chicken breast. Pesto topper.

(v) Mediterranean Stuffed Portobello Mushroom

Artichoke, artisan bread, kalamata olives, sundried tomato, fresh herbs & mozzarella
cheese fill a Portobello mushroom. Pesto topper.
Roasted Yukon Gold Potatoes & Asparagus Sauté

Wednesday March 19

Tacos Carnitas
Braised pork, salsa, queso fresco, fresh herbs & corn tortillas

(v) Tacos Sofritos

Tofu, peppers, onions, salsa, queso fresco, fresh herbs & corn tortillas
Spanish Rice, Refried Beans, Chips & Salsa

Thursday March 20

Nashville Hot Chicken Sandwich

Breaded Chicken, hot sauce, leaf lettuce, tomato, onion, pickles, mayo, on a brioche
bun

(v) Chipotle Black Bean Veggie Burger Bar

Assorted cheese, leaf lettuce, tomato, onion, pickles, mayo, mustard, ketchup on a
brioche bun

JoJo Potatoes

Friday March 21
BBQ Cuban Chicken
Cuban inspired marinated chicken thigh, grilled with jicama mango mint salsa

(v) Roasted Vegetable Cubano Turnover

Cuban spiced roasted vegetables in flaky puff pastry
Roasted Butternut Squash & Sweet Habanero Kale Salad




