FEEDING FRENZY CATERING
EATING CALIFORNIA

San Franciscan Treats

CLAM CHOWDER WITH A SOUR DOUGH BOULE
(the boule’s for the chowder) served with a side green or Caesar salad and cookies for dessert 11.25

CHICKEN TETRAZINI

Strips of grilled chicken with linguini in a sherry-parmesan cheese cream sauce topped with garlic
bread crumbs baked till bubbly and golden brown. Served with an iceberg wedge salad with bacon
tomato and bleu cheese dressing. Bars and cookies for dessert 13.25

CIOPPINO -
our version of a San Francisco classic with crab, shrlmp, mussels, catch of the q{a’gn

Santa farba
Redwood Hugger

Grilled avocado, roasted red peppers, hummus,
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Monterey Chicken

Thinly sliced grilled chicken with sautéed kale,
roasted tomato, fried Romano cheese and
ﬂg&nic mayo on a sun dried tomato bun
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http://www.feedingfrenzy.info/

