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CATERING
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events caterers.

Serving all of New England, we take pride in offering sensational off -premises catering

for all your lifestyle events, from corporate catering and outings to weddings, showers,

EQEwWODPI I zUwOPOI UUOOT UBweT 1 UTT UwadUzUIl wi 6UU:
venue, we are, wherever you are.

Sensational Foods offers custom menus, knowledgeable and imaginative professionals
who understand how to produce events that will meet and exceed your expectations.

We specialize in sourcing the freshest and finest ingredients to create delicious
contemporary food and are committed to serving you in a friendly, courteous manner
from start to finish.

We are your one stop-shop caterer that will create your full event experience.

Let us make your event Sensational!

*Prices are subject to change due to market fluctuations
*Substitutions may be necessary due to supply chain issues
*Before placing your order, please inform your server
if a person in your party has a food allergy.

*May contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish or
eggs may increase your chance of food borne illness, especially if you have certain medical conditions.
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(ten-person minimum)
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The Continental Breakfast/ost Popular!!vg,gfa $14.25 pp

Assorted breakfast platter, fresh fruit platter, assorted fruit juices, and
Sensational fresh brewed coffee
Junior Continental Breakfastery Popular!lvg,gfa
" Assorted breakfast platter, and fresh fruit platter, no beverages $9.45 pp
-
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VIP Hot Breakfastf, dfa $20.95 pp ’
Scrambled eggs, choice of one breakfast meat (bacon, or sausage), ro:
breakfast potatoes, fresh fruit platter, assorted fruit juices, and Sensatio
fresh brewed coffee
‘. ~., Breakfast Quiche Combo $14.50 pp
:'f“-Assorted Quiche, fresh fruit platter, assorted fruit juices, and Sensation:
’ fresh brewed coffee

Breakfast Sandwich Combo vg,gfa, dfa $16.95 pp
Fan Favorite!!

Assortment of hot breakfast sandwiches, fresh fruit platter, assorted frul

juices, and Sensational fresh brewed coffee

. Healthy Start Breakfastg $12.95 pp
Seasonal fresh fruit salad, assorted Greek yogurts with crunchy granole
gf), assorted fruit juices, and Sensational fresh brewed coffee

Breakfast Calzone Comhda $16.95 pp
Assorted Breakfast Calzones, fresh fruit platter, assorted fruit juices, an
Sensational fresh brewed coffee

Breakfast Burrito Combe, vg,gfa, dfa $17.75 pp
Assorted breakfast burrito$sesh fruit platter, assorted fruit juices, and
Sensational fresh brewed coffee

—

i




(ten_person minimum)

Fresh fruit platter Most Popular!ly, gf $4.95 pp
Fruit salady, of $4.50 pp
Individual Greek Yogurts), of $2.50ea
add granola on sideg $1.25 pp
Yogurt parfaits with fruit and granola $6.95
add Acaivg $.55 pp

Overnight Oats with fruit, chia seed, yogurt, $6.95ea
granolavg

Farm fresh scrambled eggs or egg whites vg, gf $3.75 pp
dfa

Farm fresh hareoiled eggs/g, of $1.75 ea
Premium Applewood Bacon(3)Turkey $4.25 pp
Bacon$4.45(3)f

Premium Applewood Bacon (3) or Turkey Bacor $4.45 pp
(3)af

Country breakfast sausage links ¢8) $3.95 pp
Roasted breakfast potatoes or $3.75 pp
Crispy Tater Tots

(ten-person minimum)

Sensational Fresh Brewed Coffee, Decaf, or Tee¢ $2.75 pp

Individual juices (10 0z) $2.50ea
Apple, Cranberry, Orange

Fresh Squeezed Orange Juice Gallon $30.00ea
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Sensational Sandwich Platter $11.25 pp
A selection of our traditional deli sandwiches served on fresh baked rolls with lettuce,
tomato and condiments, including our roasted turkey breast, rare roast beef, black
forest ham, rosemary grilled chicken breast, chicken and tuna salad

Specialty Wrap Platter An assortment of our specialty de $11.75 pp
and vegetarian wraps including BBQ roast beef, chicken ranch blt, turkey avocado and
much more!

Specialty Wraps and Sandwiches Platter $11.50 pp
An assortment of our specialty wraps and traditional sandwiches

Hot Panini Sandwiches (GF $1.00 upchamye)assortment or our delicious hot deli ~ $13.95 pp
and vegetarian paninis including steak and cheese, pulled pork, chicken parm, buffalo
chicken and more!

Build Your Own Platter $12.95 pp
A deli platter of roasted turkey breast, rare roast beef, black forest ham, rosemary
grilled chicken, assorted cheeses, lettuce, tomato, fresh baked rolls and condiments

Finger Sandwiche@wo per person) $9.50 pp
Roast turkey with honey mustard, roast beef with horseradish, hamsansswith
Dijon, tuna salad and chicken salad. All with lettuce, tomato on braided challah rolls.
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The Basic BoxSensational sandwich, bag of chips, cookie $16.95 pp
The Executive Box8ensational sandwich, pasta salad, brownie $21.95 pp
The Healthy Boxt2 sandwich, garden salad, whole fruit and seltzer $16.95 pp
HOT Panini BoxXdot panini sandwiciGF $1.00 upchargd)ag of chips, cookie $19.95 pp
The VIP BoxSensational wrap, mesclun salad, pasta salad, brownie $24.95 pp l
km . " -

BEVERAGES & CHIPS

$2.25ea

Pure leaf Iced Tea $2.75ea
Cape Cod Potato Chips and Lays Kettle Chips Assc $1.75ea

Granola Bars, Pretzels, or Smartfood $2.25ea -

Individual Soda, Seltzer, Spring Water



MIXED PROTEIN PLATTI—ERC&d 10 person minimui$22.95pp
.
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Mediterranean of ‘
Souvlakbeef skewers, rosemary chicken, stuff

grape leaves, feta cheese, tzatziki, hummus a
fresh pita wedges

-

Asian vga
Teriyakichicken, spicy Thai beef goldenntein,
sesame green beans

Tex Mex ¢f, voa

BBQ chicken breast with black bean and cor
salsa, chipotle marinated steak, grilled pineapg
salad, and jalapeno corn bread

Tuscan of

Rosemary thyme chicken and marsala marinat
flank steak, roasted cherry tomatoes with
kalamata olives, Italian cheese and grapes

displayed with fresh toasted crostini
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Pizzettas $29ea

serves 46

All pizzettas are cut into 24 pieces for a great lunch opti

Portobello Mushroom caramelized onions, goat cheesg
and sundried tomatovg

¢ Fig and Gorgonzolaoasted sweet onions and prosciuttg

Grilled Chickenroasted peppers, mushrooms and basil
pesto

Sausagefresh tomato, basil, spinach and feta cheese

Shrimp Garlickyfresh tomato, ricotta cheese, fresh basi
and parmesan$32 each

Sensational Calzonesb70ea
Serves 810

Black Forest Ham and Cheddar
Grilled Chickerwith roasted vegetables
Super ltalianwith fresh basil

Garden Vegetablevith fresh herbs/g
Homemade Meatballvith zesty marinara
Buffalo Chickerwith blue cheese for dipping
Chicken Parmesawith zesty marinara

Eggplant Parmesawith zesty marinarag

Steak Bomhwith roasted peppers and onion$77ea
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SALAD BAR—& or Cold{ten person minimum)

Cobb Salad Bar $23.95 pp
Grilled chicken, grilled steak and jumbo shrimp, bacon, avocado, red onion, cherry

tomatoes, hard boiled eggs, mixed lettuce, blue cheese and balsamic dressings an

French bread

Caesar Salad Bar $22.95 pp
Crisp romaine lettuce with grilled steak, chicken and jumbo shrimp, cherry tomatoe:
cucumbers, parmesan cheese, onions, croutons, Caesar Dressing and French bre¢

Greek Salad Bar $22.95 pp‘
Oregano chicken, souvlaki steak, jumbo shrimp, cherry tomatoes, olives, pepperon
cucumber, feta cheese, Greek Dressing, mixed lettuce and fresh pita bread l

Mexican Salad Bar $23.95 pp
Fajita Chicken, chipotle beef, jumbo shrimp, black bean salsa, grilled corn, cherry

tomatoes, crispy tortillas strips, red onion, lirskili vinaigrette, mixed lettuce and

"™ homemade corn bread

~ Spinach Salad Bar $22.95 pp
.0 Grilled chicken, grilled steak and jumbo shrimp, bacon, parmesan cheese, red onio
cherry tomatoes, hard boiled eggs, baby spinach, lemon vinaigrette, balsamic dres:
B and French bread

’

Farmers Market Salad Bar $22.95 pp

A1 Grilled chicken, pork tenderloin and habdiled eggs, carrots, cucumbers, red onion, d
B cherry tomatoes, alfalfa sprouts, mixed lettuce, Italian and Ranch dressing and Frer

} Bread .

# Moroccan Salad Bar $23.95 pp;
Moroccan style seasoned chicken, beef and shrimp accompanied by diced roasted

butternut squash, diced roasted carrots, roasted beets, dried cranberries, fresh avor

dried apricots, sliced almonds, mixed lettuce served with champagne vinaigrette an r
French bread

Asian Salad Bar $22.95 pp
Teriyaki beef, sweet chili cilantro chicken and soy glazed shrimp with mandarin orar
. baby corn, toasted almonds, water chestnuts, bean sprouts, lettuce mix served witr
"W Teriyaki dressing and French bread
V4
74 BuddahBowl Bar $20.95 pp
' Marinated chicken and shrimp with brown rice, cabbage slaw, butternut squash,
- garbanzo beans, red beets served with Siracha dressing and Greek dressing
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B U D D HA BOW |(_S§ved Coldihree person minimum per bowl)

Pulled BBQ Chickery, gf $14.95ea
Basmati Rice, wilted spinach, corn, and black bean salad,
shaved red onion, buttermilk ranch dressing

Pulled Mexican Chickenf $14.95ea
Brown rice, cilantro, lime, sautéed peppers & onions, black bee
cheddar cheese, Pico de Gallo, guacamole, chili lime vinaigret

Pulled Pesto Chickenf $14.95ea
Quinoa, roasted asparagus, cherry tomatoes, fresh mozzarella
basil, toasted pine nuts, shaved parmesan, and a pesto vinaigt

Pulled Curry Chickeng $14.95ea
¥ Moroccan couscous, field greens, roasted sweet potatoes, feta
{ cheese,
B toasted pistachios, raisins, with a cinnamon red wine vinaigrett

B Grilled Salmoryf $16.95ea
i Basmati Rice, wilted spinach, English cucumbers, roasted
¢, asparagus,

grilled red peppers, and a mango salsa dressing

Grilled Cilantro Lime Shrimpf $15.95ea
Brown Rice, cabbage slaw, grilled corn, English cucumbers, ar
. lime yogurt dressing

Souvlaki Steak?*)f $19.95ea
Basmati rice, feta cheese, kalamata olives, stuffed grape leave
roasted red peppers, hummus, and a greek vinaigrette

Roasted Butter Squashy, of $13.95ea
Brown rice, roasted garbanzo beans, baby spinach, sliced avor S
roasted red beets, and a siracha dressing

Lemon Garlic Broccoli, gf $13.95ea 5
& Quinoa, roasted chickpeas, roasted carrots, toasted almonds, '
8 scallions, and a lemon vinaigrette

N Thai Coconut Quinoa, of $13.95ea

Roasted sweet potato, roasted garlic carrots, shaved red cabbe
edamame, crushed peanuts, cilantro, and a sweet chili vinaigre




Homemade Soups

$4.75 cup/$8.95 bowl

Chicken vegetable, tomato basil, cream of mushroo
French onion, minestrone, hearty lentil, chilled
gazpacho, butternut squash and apple

Homemade Stews

$5.95 cup/$10.75 bowl

Hunters beef stew, New England clam chowder, an
beef chili, harvest vegetable stew, lentil vegetable
stew

G R E E N SI D E SALADr& minimum)
4 - o

Classic Garden Saladth Italian and Ranch dressing,gf $3.95pp

Caesar Saladith parmesan, homemade croutons and dressing $4.35pp

Greek Saladlith feta, tomato, cucumbers, pepperoncini, olives $4.65pp
andherbvinaigrettevg,gf

Baby Spinach Salaslith bacon , hard boiled eggs, red onion,  $4.65pp
parmesan cheese, tomatoes and lemon vinaigreite

Mexican Saladvith grilled corn, black beans salsa, cherry toma $4.65pp
crispy tortilla strips and Mexican dressing, df

Baby Arugula Saladith parmesan cheese, cherry tomatoes, red$4.65pp
onions and fresh lemon dressing,df

Asian Saladvith mandarin oranges, baby corn, almonds, water $4.65pp
chestnuts, bean sprout and Asian dressmglg

AddGrilled Chickerio any saladjf, df $6.95pp

AddCajun Spiced Stedk any salad)f,df $10.95pp

. AddLemon Pepper Shrim any saladf, df $10.95pp
- x : 4 s d




'>,, Fajlta Bargfa Most Popular” $19.95ea
. Chipotle chicken and beef served with sauteed peppers and
onions, salsa, guacamole, sour cream, lettuce, tomatoes, shre
cheese and soft tortillas (vegetarian black bean and corn optiol
Beef only $21.95; Chicken only $18.95
PS® Mexican Taco Banfa $15.95ea
Ground chicken and beef served with lettuce, tomatoes, shredt
4 cheese, salsa, sour cream, crisp taco shells and soft tortillas
| (vegetarian black bean and corn option);
s Add Guacamol$2.00 pp Beef only $17.95; Chicken only $15.95
Pulled Pork Slider Baifa $13.95ea
: Zesty BBQ pulled pork served with mini brioche rolls, crispy on
and sweet pickles (3pp)
8 Make Your Own Slider Bayfa $15.95ea
% Choose 3 of the following options for your slider bar. Angus Be
| Burgers, Buffalo Chicken, or Garden Burgers, served with brioc
-~ buns and all the fixings (3pp)
. &' % Mashed Potato Bapfa $10.95ea
v e Buttery mashed potatoes accompanied by cheddar cheese, ch

32 ' ~ steamed broccoli, bacon, sour cream and hot gravy
L ~ ot Make it a meal and add a cup of Chili for $5.95 pp

4 " Nacho Bagfa $15.95ea
Served with ground chicken and beef (vegetarian black bean a
corn option) shredded lettuce, tomatoes, shredded cheese,
_ jalapenos, salsa, sour cream, guacamole, nacho cheese sauct
@ tortilla chips
Tater Tot Bar $12.95ea .
House fried Tater Tots featuring homemade chili, nacho chees: S
sauce, chopped bacon, sour cream, ketchup, chives and jalape
' (20 person m|n|mum)
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Assorted Cookie Tray

Chocolate chip, oatmeal raisin and seasonal specialty cookies

Brownie and Bars Tray $6.25
An assortment of homemade brownies and bars, rotating seas
selectionvg,gfa

Dessert Tray $4.95
An assortment of homemade brownies, bars and cookigs/fa

American Macaroons $4.95
An assortment of macaroons), gfdfa

Greek Baklava Trayy $4.75
Italian Cannoli Tray2 per person) $5.50

French Macaroons TralO person minimum) ( 2 per person) $5.50

Whoopie Pie Platterg $5.50

Cake Square Platter $5.50

An assortment of chocolate, lemon and strawberry cakes)fa

Mini Pastry Platter $5.95

An assortment of miniature French pastries (10 person minimu

Vg

Assorted Cupcake® pack increments only)y $4.75
Seasonal, Holiday and Specialty Cupcakes available

Strawberry Shortcake Bawith whipped creamvg $7.25

Homemade Apple Crispith whipped creamvg $5.95

(10 person minimum)

Homemade Gluten Free Apple Criggth whipped creamvg,gf $6.95
(10 person minimum)




(48" 72\hourvotice required)

- 3
c €serves 68 guests $50
' 'y €serves 810 guests $70
§ M s+serves 1215 guests $90
M H- Serves 2630 guests $135
Half Sheetserves 3660 guests $170
Full Sheetserves 65100 guests $275

Additional charges may apply for custom cakes and decorations

i 5 A 4

Othello- vanilla cake with macaroon and chocolate ganache

Carrot Cake fresh carrots, walnuts and cream cheese frosting

Sacher Torte; dark chocolate, apricot preserves and chocolate mousse
Luscious Lemon vanilla cake with lemon mousse, vanilla buttercream

Black Forest Chocolate layer cake w/whipped cream, cherries, shavings
Red Velvet; Red layer cake with cream cheese filling ’

Flourless Chocolate Cake,gf



AP P ET I Z E R/Sozen minimum per appetizer required)

Cold,Platteredand Ready to Serve
Chilled Jumbo Shrimp served with homemade cocktail sglice $35 dozen

Grilled Beef Sirloin Roulade* with asparagus, pesto goat cheese, & sweet pgpp $42 dozen

{dZA KA ¢dzy} w2dzZ | RSE G6AGK &1 akFoA | A2 $48dozen

, \S/&ilelzjtgglr’ngefse Spring Roll Oriental vegetables wrapped in rice paper with sweet ¢ $33 dozen
\ Mini Lobster Rolls on potato roll with crisp lettuce $50 dozen
i Cherry Tomato BLT Bites with bacon, lettuce, and fresh mayo $29 dozen
Tarragon Chicken Salad on endive leayes $29 dozen
Grilled Vegetable Skewers with ranch dipgf $28 dozen
Smoked Salmon Roulade with scallions, cucumber & cream chéese $40 dozen
Caprese Biteg Fresh mozzarella wrapped in prosciutto, tomato and kgafsiI'V m§35 dozen
i / J
Hot Appetizergneed to be reheated)

' Mini Maine Crab Cakes with lemon aiglost popular!! $36 dozen

Scallops wrapped in applewood bacon with maptenge glazef, df $42 dozen

/ j Grilled Lemon Pepper Shrimp with horseradish aiblif $35 dozen

1 Beef Teriyaki Skewers* with fresh pineapgfe $35 dozen

Y 4 DumplingsChicken, Pork, or Edamaméh a ginger soy dipping sauce  $26 dozen

Thai Chicken Tenderloin Satays with Thai chili sglicé $29 dozen

Coconut Chicken Skewers with tropical mango sauce $30 dozen

Coconut Jumbo Shrimp with tropical mango sauce $36 dozen

Exotic Wild Mushroom Phyllo Triangles $34 dozen

Mini Beef Wellington with mushrooms duxelles & foie gras $38 dozen

Spinach & Feta Phyllo Triangles $28 dozen

Brie & Raspberry Purses $35 dozen




PLATTERS, DIPS, & SNAGKSinimum)

Crisp Vegetable Crudité A beautiful array of fresh seasonal vegetable$3.95pp
with ranch and red pepper dips), gf,dfa

Harvest Roasted Crudit€ An assortment of roasted root vegetables  $6.50pp
platteredwith butternut squash dipig, gf,dfa

{ Fresh Fruit Plattec A colorful display of seasonal melons, golden $4.95pp
k pineapple, watermelon, grapes, and berrieg)f

International Cheese Board Cheeses from around the world served

with artisan crackers, grapes and mixed bervies)fa $7.75pp

¢ VIP Cheese BoamlFor a more refined tasteg,gfa $10.95pp

ELITE Cheese Boay®ur highest quality cheeses|,gfa $15.95pp

Antipasti Platter¢ A decorative arrangement of Italian meats and
cheeses, marinated vegetables, olives, fresh mozzarella, roasted sw
peppers and grilled crostinitga

$8.75pp

i Charcuterie Platteg An assortment of higlend dried meats, cheeses, $13.95pp
~© and berries served with crostinis and crackeis

; A, Satay Display, A stylist arrangement of skewered chicken, beef, and $7.95pp
%4 shrimp with dipping saucgslot or Coldljfa

Middle Eastern Displag Homemade hummus, tabouleh, grape leaves$7.95pp
- feta cheese, olives, roasted peppers, tzatziki, and pita points

Hummus Platteg Homemade hummus garnished with olives and feta

cheese, served with pita triangles $6-95p0
\ Super Shrimp Platte¢ Jumbo shrimp cocktail, lemon pepper shrimp $9.95
and spicy tandoori shrimp served with cocktail sauce, apricot creme PP
| fraiche, horseradish aioli and fresh lemaris
} Mexican DisplayHomemade guacamole, salsa, sour cream and black$7 95
bean corn salsa served with tricolored tortilla chipsyfa &P
Spinach and Artichoke Dipvith fresh pita triangles and French bread $4.95pp

(Available Hot or Cold)y

Ultimate Nacho Layer Did_ayers of guacamole, salsa, sour cream,
olives, shredded cheese, dice tomatoes and lettuce served with torti $5.95p
chipsvg,gfa

~ Chicken Wing Party Plattef4pcs) Assorted chicken wings; buffalo wit

~ blue cheese, teriyaki with honey mustard and BBQ with carrots and oy



P O U LT RY E N T R ErEeSn minimum unless otherwise noted)

' Sensational Grilled Chicken Medlegsemary garlic, teriyaki and Thai
chickengfa, df (Six person minimuin

Sensational Grilled Boneless Chicken Brgast person minimuijn $8.95pp
Teriyaki marinated with honey mustard sauce
Rosemary garlic with fresh tomato religh
Thai marinated with spicy peanut sauge
Zesty BBQ with fresh corn salsa
Jamaican Jerk with pineapple saiga

Southern Fried Boneless Chicken $9.50pp
With biscuits, mashed potatoes and hom®de gravy $16.95pp
. Chicken Parmesan $12.95pp
' With penne marinara $14.95pp

\

Chicken Marsalavith wild mushroom deli glace $13.95pp
Chicken Piccattavith fresh lemon caper white wine sauce $13.95pp
Roasted Statler Chickewith roasted tomato and mushroom $15.95pp
Tuscan Chickewith sundried tomatoes, artichokes and basil $13.95pp

Chicken Roulad&vith spinach, goat cheese, sweet peppers and wild $15.95pp
mushroom sauce

Szechuan Chicken Stir Rrggetables and white rice $15.95pp

Chicken Cordon Blewith supreme sauce $13.95pp

Roast Turkey Breastouse roasted athatural sliced turkey breast serve $13.95pp
with poultry gravy and fresh cranberry relish
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$14.95pp
$14.95pp

. _~'4 Shephard's Pigfaangus beef or tender chicken loaded with
Tl 4 mushrooms, peas, celery, onions carrots, mashed potatoes and
¥+« mushroom gravy

Y2pan (911ppl) $80 each

%4pan (1618pp) $125 each \
full pan (2024pp) $160 each

CNE 2dzNJ [ SYyGAft {KSLI NRQa tAS 2y LJ !
Texas Style BBQ Baby Back Ribs $18.95pp

Grilled Steak Tip3eriyaki*, Greek Souvlaki or BBQ with grilled peppers$19.95pp
% and onions

Marsala Flank Stedkwith roasted tomato and white bean ragout $18.95pp
Grilled Sirloin of Beefwith shiitake mushroom derrglace Market Price
Rosemary Beef Tenderlofrwith cabernet demiglace Market Price

Atlantic Salmon Filet gf,dfa

Citrus Marinated Salmon filetvith fresh tropical salsa 40z $11.50pp
Pesto Encrusted Salmon Filith fresh tomato bruschetta 60z $16.75pp
Cajun Salmon Filawith fresh avocado salsa 80z $21.95pp
Pan Seared Salmon Fileith fresh herbs and roasted vegetable
ratatouille

Classic Baked Camnter cut, breadcrumbs, with lemon butter $24.95pp

$24.95pp



PASTAS, LASAGNAS, & RAVIOLIS

Three Cheese Ravioh homemade marinara, basil and parmesan $6.95 side
$13.50 entrée

Wild Mushroom Raviolwith shiitake mushrooms spinach in a chardonnag$8.95 side
cream sauceqg $16.95 entrée
Butternut Squash Raviolvith roasted root vegetables and maple cream $8.95 side
saucevg Most Popular!! $16.95 entrée

Gemelli Pastavith roasted seasonal vegetables and vodka cream samce $5.50 side
$10.95 entrée

: . : $5.50 side
Penne with Wild Mushroomsoasted tomatoes and basit) $10.95 entrée
Stuffed Shellswith ricotta, fresh basil and marinara (3pg) $10.95 side
Topped with Bolognese $15.95 entrée
Tortellini Bolognesewith sweet peppers and onions $15.95 entrée

MAC & CHEESE OPTION%pan ~ %pan  Full pan

(911pp) (16-18pp) (20-24pp)

Homemade Mac and Cheese $65 $95 $125
Buffalo Chicken Mac and Cheese $75 $105 $145
Smoked Bacon Mac and Cheese $75 $105 $145

LASAGNA OPTIONS  *pan  %apan = Full pan

(9-11pp) (16-18pp) (20-24pp)

Cheese Lasagnay $70 $105 $130
Roasted Vegetable Lasagng $75 $115 $140
Hearty Beef & Sweet Italian Sausage Lasagt  $90 $125 $155

Chicken Broccoli and Ziwith creamy alfredo

sauce $90 $125 $155















