JUEY RICE

%

24 l.uf;].' Siraal
‘Woodbridge, CT Q6525

HORS D"OFUVRES

Stulled lushowms
Bite-siee Beel Wellingtons

Stulled Phyllo Trangles -« Spanach and Feta Cheese,
Curmed Chicken Walnuo, or Wild MMushroom

Vegetable Potato Pancakes
Assorted Chicken Wings-Bullalo, Tenvak, Aprncol
Spee

« CGugacamole, Hummus, 7-laver Mevican Dip

e Crwdine of "l.'q;sc_'l.l.h]-'.'\

Potato or Vepeable Knishes

Hool Dogs i Pull Pastry or Drunken Dogs ina
Bourbon sauce

Shnmp w |:L|1[u| I ST Pis
Ohpental or BECY Haby Hibs
Lemon Chicken Strips

Cheese Tortellim on skewers with basil cream dipping

SLLCE
Haby beet or Chicken shish kabobs
Cockiul Meatballs

Ege Bolls

Cheese & Frunt platters, Bne in Pull Pastry
Shomp or Scallops wrspped in baeon

bossortod Stlled Breads

CHICKEN ON THE BONE

E

Y preol Chicken
Cranberesy Orange Chicken

Tenvaks Chicken

Chicken in Herh Wine Sauce
Floney Baked Chacken

Chicken brushed with Dajon mustand amd dipped in
Elerbed Bread Crumbs

Fred Chicken

PREPAREDR FOODL CATERING

Carering by “JUDY"
Ciuality Meals From
Amity Maats Cantar

|203) 397-5040

BONELFSS CHICKEN DISHES

-

Chicken-Eggplant Parmesan

Clucken Marsala

Chicken Florentine

Chwken Paecala

Clhicken Cacelatone

Flerh Baked Chicken

Chicken Pesto

Omnental Sur-1ry Chicken & Vegelables
Chicken Almaondine

Balsamie Chicken & Mushrowins
Chwken Parmesan

Chicken with Artichoke Fleans & sun-dned Tomatoes

Lemwon Chicken

BELEF DMSHES

CHd-Fashioned Beel Brisket or BRY) Beel Bnsket
lewas Beel Chali

Roasted Tenderloin of Beel served with Béumise o
Hurseradish sauce

Becol siew

Falled Stufled Cabbupe

Onental Beel Str-1ny with Vegetables

Onental Pasta with Beel & Peppers

Shepherd’s Pic

Mcal ol

SAomssaka

PORK DISHES

BB Baby bk Bibs
Riwisted Porkena

Slled Poak Bhiovasl



VEAL DISHIES SIDE DISHES

Chaser Bucosn » Boasted Vegetables
Weal Slew ¢ Hoasted Fed Bless Potatoes with garhic & roseman
Veal & Peppers « Buce Palal with sautded onions & tossted almonds
Vial Farmesan « Bace Palad with sautéed onions, red & green peppers
.
Veal-Eggplant Parmesan & mushiooms
Vieal Piecata » Bow tie pasta with sautded omons, wasted almonds &
PP ses
Vieal Mai=ala PR
i ¢ Apple misin Kugel
Stulled Veal Boast _ _l I -
« Twice Baked Polatoes
¢ Ratatowlle

_ ITALIAN DISHES

Lasagna---Moanmara sauce, Marnar with Beel,

* Hrowoooh saulded with garhe & pine nuts

: Faowsied Asparagus with Lemon sost
“Mannara with Yegetables

-

Swect Potae Casserole
White Lasagna (Béchamel sauce) with Vegetables o

with Chicken and Vegelables
Fraked S

Postatioes Au Gratin
+ Potato or Potate Vegetable Pancakes

« Julicnne succhim, vellow sguash & carrots ina lemon

suusage & Peppers
: dull sawce

-"|.r|'__'-;| lanr Paasta wrih Einh.r, fresh fommtoes & lresh
bl

Frasta woith broceol, garhe, olive ol & parmesan

* Hrocceh with lemon sest & parlic bread crumbs
# Cireen Beans Almondine

» Koashoy & Hows

vheese
sAcditemoncan Pasta with arichoke hearts, olive o,

garhe, capers, black olives, omons, red peppers & ASSORTED COLD SALADS

mu=hros s

o Chcken salad, Tunag salad, Sealood saluwl
Fusta with Rowsted Eg E

i Tty s

rplant, red peppers & omons in

5 o Cole Slaw, Bed Bliss Potato salod, Macaroni salil,
= Pasta salud
Eggplant Parmesan
o Colud Spacy Moowdles
Seathalls in Manmera sauce it

s Crental Chacken salsd
sl Primanera e v

DELI PLATTERS PREPARED FOR ALL OUUCASIONS
I ope this helps vou in planning aomenu For vour nest parts
BON APPETIT!



