corporate caterlng

Monday May 26

Shredded Pork Tamales

(v) Green Chili & Cheese Tamales
Refiied Pintos, Rice, Chips & Salsa

Tuesday May 27
Beef & Italian Sausage Lasagna

(v) Spinach & Mushroom Lasagna
Sliced French Bread & Butter

Wednesday May 28
Hawaiian Beef Teriyaki Kebob
Teriyaki marinated beef, mushrooms, sweet Vidalia onions, & red peppers

(v) Hawaiian Vegetable Kebob

Tofu, mushrooms, zucchini, onions, pineapple, red peppers
Steamed Rice & Seaweed Salad

Thursday May 29

Honey BBQ Spareribs

Grilled Pork spareribs slathered in honey BBQ sauce
(v) Polenta Burrata Stack

Layers of garlic polenta, burrata cheese, honey bbq portobello, roasted red peppers
Southwestern Macaroni Salad & Kale Slaw

Friday May 30
Citrus Rosemary Roasted Chicken

Seasoned chicken thigh, Meyer lemon & fresh rosemary finished w/ balsamic glaze

(v) Vegetable Turnover

Rosemary balsamic roasted vegetables, lemon zest goat cheese, wrapped in phyllo &
baked golden brown

Orzo Salad & Buttered Broccoli




