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Signaturc Foultrg " ntrées

Poulet Demi Airline Chicken Breast- Fresh airline chicken breast, herbed and seared tojuicy Pcrf:ection!

Served with a marsala wine chicken demi glacc accomPanicd with sautéed mushrooms, and whole roasted garlic

cloves.
Quattro Formaggio Stmq:cd Airlinc Chicken Breast- Frcshlg cut airline chicken breast stuffed with authentic

Parmigiano reggjano, ricotta, smoked mozzarclla, and asiago cheeses. Scrvcd with a Romesco Pimcnto cream

sauce.
Lancl and Sea (Gourmet 5tuﬁ:ecl Airlinc Chicken Breast- Qur famous tﬁple shellfish pumq: Fi"ing made with
Iobstcr, prawns, and king crab is then stuffed into our herbed and Perf:ect}y seasoned airline chicken breast.

Served with our own sun dried tomato and honey wine sauce.

Trio de Foulct Koulaclc— Notjust for the holidags angmorc! Wc take the best of the Poultrg world and lagcr

cutlets of fresh turlccg, duck, and chicken breast and laycr them togctl‘lcr with our famous candied stuﬁ:ing to meld
the flavors togcthcr. Scwcd with a champagne Poulct glacc and fresh blaclcbcrry sauce.

Follo ]taliano Conclimcntc ~ Boneless, skinless fresh chicken breast is herbed and seasoned then seared tojuicg

Pchcction and toPPccl with a mcc“cg of roasted vegctablcs and toPPccl with cheese to meld the flavors togctl':cr.
Served with a white balsamic vinegar reduction and toppccl with chiffonade of fresh basil.

I ollo Florcntina ~ Fresh chicken breast Pouncled thin then lagcrcd and rolled with sPinach, artichokes, pancetta,
and cheeses. Served with a lemon pinot grigio cream sauce. Magnifico!

Artichokc and Rjcotta 5tuFFccl Airlinc Cl‘lict«:n Breast ~ ]:rcsh airline chicken breast stuffed with a ricotta and
fresh babg artichoke mixture, then seared to Pchcction. Served with a roasted corn Poulct demi glace sauce.

Fo“o Farmigiana Traclicional—- Whole chicken breast skin on is then seasoned, drcclgcd, and breaded with over

tl'ﬁrty secret herbs and spices. Stuffed with 3 different types of mozzarella cheeses and served with our own basil
infused marinara cream sauce.

Primavera Pollo Roulade- fresh boneless, skinless chicken breast cutlets accented with rosemary and other fresh

herbs and seasonings. Lagerccl with marinated & roasted sPn'ng vegctable then served with a charclonnag pesto
béchamel sauce.

Turkey Picatta (Can substitute chicken breast) —~ ]:rcsh turkeg breast Poundccl slightly into a cutlet seasoned

then drcc]gcc] and seared to Perl:ection, anc] served with our own citrus caper Picatta sauce.
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. Marsala Afrlinc Cl‘n'ckcn: Frcsl'l chicken breast air lincd, scasoncd, and pan seared to Pchcction with sautéed

musl'lrooms, diced tomatoes, 5|1a“ots, and garlic. r:ir\ishccl with our marsala wine pan sauce.

. 5 Star Chicken Cordon E)Icu: [resh chicken breast air lined, and stuffed with emmantaler Swiss cheese,

Spanisl'n Serrano ham and cooked tojuicg and succulent Pchection.
Slow Herb Roasted Quartered whole Chicken: Farm fresh whole roasted chicken brined overnight, then stuffed

with maitre d’ butter, citrus, and other aromatics. Pan seared, and then slowlg roasted at 200 clegrccs! Served with

a chamPagnc sauce vcloutc.DcﬁnitclH the Ritzg ligl‘lt pan gravy.
Buttcrmilk Friccl Cl’riclccn: ]:arm T:rcsl'z lcgs and tl‘\igl‘!s (brcast available upon rcqucst) brined in fresh buttermilk

and other herbs and aromatics then drcclgcd in our secret drcclgc and fried to succulent Pchcction Served with

our own famous bacon &sausage gravy.(May not be available for all Functions, unless rental of Frgcr is approvecl at

clients cost, forvenues without working ovens and or kitchen)

. Dante’s [nferno Jamaican Jer‘c Chickcn: Farm Fresh Icg and thighs (breast available upon rcquest) marinated in

our secret scotch bonnet inferno Pepper marinade and served with our special sweet and ba]ancing fresh mango

COUICC sauce.
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