HEL'S KITCHEN | caterdzg

Blue Sky Picnics

Culinary Architects

SIMPLE FAMILY DINNERS

JUST THE FAMILY

Oven Roasted Garden Veg‘etable Chicken (Bone-In)
with Fresh Herbs and covered with Tomatoes, Green Pepper, Onions & Mushrooms

Steamed Long Grain Rice
with Julienne of Carrot, Scallion & Slivered Almonds

Hel’s Fabulous Chopped Salad
with California Flat Leaf Spinach & Romaine Lettuce
tossed with Chopped Carrots, Celery, Broccoli, Peppers,
Tomatoes, Olives, Scallions, Garbanzo Beans & Mozzarella Cheese
accompanied l)y Balsamic Vinaigrette

Freshly Baked Assorted Dinner Rolls
served with Whipped Butter

$13.05 per Person

A HEARTIER CHOICE

Chicken Piccata
Boneless Breast of Chicken sautéed in a Lemon Caper Beurre Blanc

California Stir Fry
including’ Asparagus, Green, Red & Yellow Pepper, Carrot, Broccoli,
Cauliﬂower, Red Onion & Sno Pea all tossed in Fresh Herb Butter

Long Grain & Wild Rice
with Pecans & Dried Wild Cherries

Hel's Famous Caesar Salad
with Freshly Grated Parmesan Cheese & Homemade Croutons

Freshly Baked Assorted Dinner Rolls
served with Whipped Butter

$15.20 per Person



STUART'S CHICKEN

Boneless Breast of Chicken
sautéed in Virgin Olive Oil and
oven finished with Tomato Concasse & Fresh Sliced Mushrooms

Fresh Steamed Vegetables

including’ Broccoli, Cauliﬂower, Carrot, Mushroom, Onion & Green Peppers
tossed in Lemon Herb Butter

Moroccan Cous Cous
a Me(ﬂey of Fresh Sautéed Veg’eta]:)les & Dried Fruits
combined with Cous Cous in a Curried Red Pepper Marinade

Freshly Baked Assorted Dinner Rolls
served with Whipped Butter

$13.30 per Person

BRISKET OF BEEF

Savory Brisket of Beef
accompanietl I)y Potted Potatoes & Carrots

Eg’g’plant Timbale
Layers of Sautéed Eg’g’plant, Fresh Tomato Basil Sauce
and Parmesan & Mozzarella Cheese

Hel’s Fabulous Chopped Salad
with California Flat Leaf Spinach & Romaine Lettuce
tossed with Chopped Carrots, Celery, Broccoli, Peppers,
Tomatoes, Olives, Scallions, Garbanzo Beans & Mozzarella Cheese
accompanie(l Ly Balsamic Vinaigrette

Freshly Baked Assorted Dinner Rolls
served with Whipped Butter

$1 705 per Person



GRANDMA HELEN'S STUFFED CHICKEN

Stuffed Chicken Breast
Boneless Breast of Chicken with skin wrappe(l around
Hel’s Fig, Pear & Apple Bread Stuﬂing’ with a touch of Golden Raisins
oven roasted to golden brown & accompanied by Apple Cider Glaze

Orange Glazed Carrot & Sno Pea Stir Fry
with Brown Sugar & Honey

Spinach Salad with Mandarin Orang’e & Slivered Almonds
on Fresh Spinach Greens with Thinly Sliced Red Onion & Tang’erine Vinaigrette

Freshly Baked Assorted Dinner Rolls
served with Whipped Butter

$14.70 per Person

TRADITIONAL

Boneless Breast of Chicken Marseille

with Fresh Herbs and covered with Tomatoes, Green Pepper, Onions & Mushrooms

Hannah’s Noodle Kug’le
with Crunchy Almond Apricot Topping

Spinach Salad with Mandarin Orange & Slivered Almonds
on Fresh Spinach Greens with Thinly Sliced Red Onion & Tangerine Vinaigrette

Freshly Baked Assorted Dinner Rolls
served with Whipped Butter

$1345 per Person



