Feast for a King Catering

COMMUNITY TV ¢ ROLLING INTO THE FUTURE’ EVENT
Friday, October 1, 2010 ¢ 6:00-9:00

§ Island Style Buffet

JAMAICAN JERKED TILAPIA
grilled on-site and served with a cool cucumber salsa

GUAVA-GLAZED CHICKEN
guava glazed breast of chicken grilled on-site and served with a cilantro-jalapefio sauce on the side

ISLAND GREENS SALAD
baby spinach tossed with fresh mango, crisp jicama, and red bell pepper tossed in a citrus vinaigrette

GINGER-PINEAPPLE FRIED RICE
aromatic jasmine rice pan fired in sesame oil with fresh pineapple and ginger and
finished with cilantro and scallions

MIXED GRILLED VEGETABLE PLATTER
a colorful array of pineapple, bell pepper, savory onion, and zucchini, grilled and basted with our house made
teriyaki sauce; served at room temperature

ASIAN SPRING ROLLS
crisp shredded vegetables rolled in rice paper and served with a gingered-plum dipping sauce

SUSHI ROLLS
maki sushi rolls with such fillings as cucumber, jicama & avocado, spicy ahi tuna and prawn with
avocado and green onion; served with wasabi paste and soy sauce

$30.00 per guest
price includes service staff

§ Refreshing Beverages

SODAS, LEMONADE, COFFEE & TEA
provided by Eric’s Deli



