MIRAGLIA

Maepl Gras &recials
(available February, 201 2)

Boueson §tereer

N’Awlins Slaw
red and green cabbage, navel orange pieces, pecans, and poppy seed dressing

Grilled Boneless Breast of Chicken New Orleans
marinated with beer, scallions, garlic, cajun seasoning, and sweet butter

Confetti Rice with Corn and Red Pepper
Sweet Potato Biscuits and Butter

$11.95 per guest (reg. 13.25)

ITaLian IN THe Bavou

Mardi Gras Pasta
penne pasta with diced shrimp, chicken, and sausage, sliced mushrooms, white wine and cream
accompanied by
Mixed Green Salad with Hearts of Romaine and Spring Lettuce Mix, Cucumbers, Radishes, Roma Tomatoes,
House Baked Garlic Croutons, and Honey Dijon Dressing
and
Corn Muffins and Butter

$13.50 per guest (reg. 15.50)

DesserT

Peach Cobbler
a southern classic
2.50

Bread Pudding with Southern Comfort Caramel Sauce
3.50

Purple paper cloth for the buffet and compostable dinnerware are included in the buffet pricing.
Pricing is based on a minimum of 10 guests. Delivery and service charge are added to the total.

510.483.5210 or 925.426.7880
info@cateringandmore.com




