Filet of Beef with Cabernet Demi-Glace
Seared Foy Filet of Beef with a Stkallor-infused Red Weine Demi-Glace

Cliccken Thiiglhis marinated and slow noasted in an pricot Glage

Thac Salmon Fillets
oy Salmon Fillet Marinated and slow-cosked in Thac Spices serued with a
Spring Onion Sauce

Creamy Pewne Pasta
Penne Pacta tossed with a Creamy Parmesan and Sgpinack Sacwce

Stow Roasted Beed Shornt Ribs
Beey Store Rebs slocwrnoasted in Beef Broth with Carvots, Onions & Potatoes

Chicclen r¥dabe
Chiccken Breasts sautéed cnw a Savory Vinegar-Based Sauce

Tbhac BB2 Cliicken
Cliccken Thighs Marinated with a Thai Cilantro Sweet & Sgpicy Sawce

Lobsrern (Cobbler
Saverny Lobsten & Seafood blend mived with Havante Mornay Sawce served in a Ramekin
topped with a Buttery Crust

Herbh & Mustard Crusted Pork Tenderloin
Pork Tenderlocn Seared cn Savorny Herbs and Roacted in a Mustard Sauce

MMarinated Jenk Chicken
Cliicken Breasts marinated in Spicy Jenk Seasonings

rscan Speced Plank Steak
Grilled Flank Steak Marinated with rbsian Spices senved with a That Soy Sauce Glage

Red Peppen Stvimp & Grits
Gumbo Strnimp sautéed in a Roasted Red Pepper Sauce senved over Blue Cheecse Grits

Web: wwe.theopicenack.by & Emadil: catering@thespicerack.biy
Plione: 3071-919-85078




