FEEDING FRENZY CATERING AUTUMN 2026 \
/ :
FALL SAN DWICH ASSORTM ENT
LEMONY CHICKEN: grilled and ] EGGPLANT CAPRESE: roasted
chilled with spring mix, tomato and |  eggplant and tomato with fresh
our own spinach pesto on a brioche mozzarella, lettuce and spinach pesto
bun. ina tomato wrap
RANCH BEEEF: thinly sliced London |/ HAM & APPLE: Tavern ham with
broil with blue cheese, arugula, red stone ground mustard and baked

onion and stallion sauce on a ciabatta / « cinnamon apples on marble rye

MEL'’S CLASSIC: Lean Turkey, crisp bacon, coleslaw and Russian dressing on
an onion roll

Our fall sandwich platter is served with our quinoa veggie pasta salad, a tray of \.
cookies and assorted chips 13.25" A

.

A TASTE OF HONEY
SPICY HONEY CHICKEN & SWEET POTATO!

Served over'warm quinoa with black beans and corn, our fall ga lad, rolls,

1

butter and our dessert bar\17.25 \

HOT HONEY CRISPY CHICKEN BREAST

Served over veggie rice with our fall garden salad, rolls, butter and our sert bar
16.75 '
. i

HONEY‘ GLAZED MEATLOAF

Comfort food at its best, served over mashed sweet potatoes, with our fall gard
salad rolls, butter and mini carrot cupcakes for dessert 16.75

1 weeks notice and a 15 guest minimum for all items on this menu
All prices are per guest and include paper products, delivery, set up and clean up.
Pa sales tax and a 18% service fee added to all orders.

610.524.4720
www.feedingfrenzy.info
info@feedingfrenzy.info



