Entregs

The Chafing Dish’s wide selection of entrees are delic
for lunch or dinner. Choose one or two entrees and t
Chef’s choice of bread rolls or muffins will accompan

include freshly brewed regular and decaffeinated coffee, sug
mend serving most entrees in chafing dishes. For an addit
chafing dishes and sterno. Additional charges for delivery

Oneentrée ... $
Two entrees ... $

POULTRY

CHICKEN PICATTA
Pan seared chicken breast in a lemon caper sauce.

PoLLO ENTOMATADO
Roasted chicken with fresh Tomatillos, garlic and Se
with sour cream, pumpkin seeds and cilantro.

CHICKEN AND ANDOUILLE S
ETOUFFEE
A Cajun treat with spicy Andouille sausage, chicke

CHICKEN IN ORANGE RASPBE
Tender chicken breasts baked with a delicate orange

SOUTHERN ROASTED CHICKE

FRIED CHICKEN
Perfect for a tailgate party.

Bow TIE CHICKEN LASAGNA
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CHICKEN WITH ARTICHOKES
Great served with fettuccine tossed with lemon zest a

GLAZED TURKEY
Served with Grandma Morgan’s Stuffing and your ¢
dishes.

MEATS

ITALIAN MEATBALLS AND PA
Served with a delicious marinara sauce this is a perfect be

HOME STYLE LASAGNA
Layers of seasoned beef and sausage, Ricotta and M
with a zesty tomato based sauce.

TEXAS SHREDDED PORK BUR
A blend of spicy pulled pork, shredded cheese and fre
tucked into a flour tortilla.

PULLED BEEF
A family favorite this slow simmered beef au jus is §

BEEF BRISKET
A mouth watering beef brisket, roasted with garlic,
onions.

BARBEQUE BRISKET
Fork tender, melt in you mouth, beef with BBQ sau

SWEET AND SPICY BARBEQUE
Baby back ribs in a tangy BBQ sauce. A perfect co

party.
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GRILLED HAMBURGERS AND
DOGS
An American tradition with all the fixings.

ROASTED PORK LOIN
Marinated in Italian spices and garlic.

PECAN CRUSTED PORK TEND
Accompanied by buttery bourbon gravy.

FISH & SEAFOO

STUFFED SALMON
Salmon fillets stuffed with cream cheese, garlic, parm
drizzled with a lemon butter sauce.

APPLE HORSERADISH GLAZE
An outstanding combination of sweet and hot!

CoLD POACHED SALMON
Served with a yogurt dill sauce it is a delicious way t
bite.

Cob FILLETS
Delicately baked and served with a key lime mustar

STUFFEDSHRIMP SCAMPI STY
Shrimp stuffed with crab, smothered in a garlic butte

POACHED HALIBUT
Served with a ginger-sesame glaze this can be served

HALIBUT BAKED FRANCISCO
Halibut baked in a tomato artichoke sauce and gar
Parmesan cheese.
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MEATLESS ENTR

VEGETABLE LASAGNA
Spinach, broceoli, carrot and onion baked with a cre
covered with toasted bread crumbs.

GRILLED PORTABELLA MUSH
Stuffed with herbs and goat cheese.

BOWTIE AND PENNE PASTA
Served with mushrooms, leeks, Feta cheese and sun-
cream sauce.

VEGETABLE PAELLA
This flavorful dish combines rice, onion, garlic, bell p
black olives, almonds and artichoke hearts.

SPINACH & RICOTTA TRIANG
Spinach combined with Ricotta cheese, onion and nu
of phyllo pastry and baked until crispy and golden.

PECAN ENCRUSTED TOFU
A vegan entrée of fresh tofu baked with a crisp pecan crus

Need Help? Let our experienced staff h
selections from salads, sides and

SALADS
Choose one from the followi

CAESAR SALAD
Crisp Romaine. croutons. Caesar dressing and Parm
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TOSSED SALAD
Iceberg lettuce shredded carrot, sliced cucumbers, and t
Choice of either, Italian, Ranch or French dressing.

CAJUN SPINACH AND STRAWB
A unique salad with spinach, strawberries, tasso ha
raisins with a warm dressing. Additional cost $2.00

BABY SPINACH SALAD
Baby spinach tossed with sliced strawberries, tangy vi
poppy Seeds.

WINTER BABY GREENS
Baby greens, pears, goat cheese, toasted pine nuts and

MIXED BABY GREENS
Baby greens, dried cranberries, goat cheese, toasted wa
vinaigrette.

WINTER SPINACH SALAD
Pear, orange and pomegranate seeds on ribbons of spi
pomegranate vinaigrette. Additional cost $1.50 per

FALL HARVEST SALAD
Mixed greens, romaine, apple slivers, goat cheese, toas
cider vinaigrette.

SIDES
Choose two from the followin

POLENTA WEDGE
Polenta, roasted peppers, pesto and Parmesan cheese.

FETTUCCINE
Tossed with lemon zest and chopped parsley
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SPICcY RICE
ORANGE RICE PILAF
MEXICAN RICE

HERB BROWN RICE
JASMINE RICE WITH PEANUTS & SCALLIO
MASHED POTATOES

GARLIC MASHED POTATOES
BAKED POTAOES WITH SOUR CREAM
HERB ROASTED POTAOES

MASHED MAPLE SWEET POTA
GLAZED WALNUTS
PEAR & POTATO GRATIN W/

PoTATO CASSEROLE W/SOUR
CHEDDAR CHEESE
MACARONI & CHEESE

GRANDMA MORGAN’'S STUFFI
TOASTED PECAN CoOUSCOUS
LEMON & WATERCRESS COUS

BUTTERED & PARSLEIED BAB
ROASTED BrRoccoLl & CAULI
GRILLED RED & YELLOW PEP

REFRIED BLACK BEANS
ROASTED MIXED VEGETABLES
GREEN BEANS WITH WATER

GREEN BEANS WITH BACON
BRUSSEL SPROUTS, MUSHROO
BAKED BEANS

HOMEMADE POTATO SALAD
ZUCCHINI WITH ONIONS & R
SAUTEED MUSHROOMS

ORANGE GLAZED CARROTS
CREAMED SPINACH
CORN SOUFFLE
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KID FRIENDL

P1GS IN BLANKET
All beef hotdogs rolled in a croissant served with

MACARONI & CHEESE

CHICKEN TENDERS
Served with BBQ sauce or Honey Mustard

MINI CHEESE P1zzA’S

MINI ITALIAN STUFFED ME
Stuffed with Mozzarella cheese and covered with

CHOCOLATE CHIP COOKIES

GRAPES, BANANAS & JELLO
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