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FLANARTS CUISINE EVENTS

PERSONAL CHEF & CATERER

The Essential Package

PICK TWO PROTEINS

Crispy Chicken Breast - Tuscany (Sun-dried Tomato, Spinach, White Wine, Garlic , Parmesan
Pollo Guisado- Chicken Stew with Caribbean Spices
Chicken Wings- Oven Roasted -or- Fried. BBQ Sauce - Mango Habanero- Buffalo - Honey Hot
Grilled Bratwurst Sausage - German Pork Sausage "A la Plancha" Onion Stout Gravy
Dark Rum Guava BBQ Ribs - Baby Back Ribs, House Made Guava BBQ, Fried Onions
Grilled Pork Chops- Center Cut Pork Chop , Italian Pepper Medley
Shrimp Curry- Green Chili Peppers, Roasted Peanuts , Fresh Coriander
Salmon- Oven Roasted with Butter Garlic & Fresh Herbs
BBQ Pulled Pork - Blueberry BBQ Pulled Pork -or- Carnitas
Sirloin Tri-Tip - Chimichurri Sauce-or- Caramelized Onions & Mushroom +3

PICK TWO SIDES

Garlic Mashed Potatoes- Golden Potatoes, Sour Creme & Chives
Mac & Cheese- Cavatappi Pasta , Mozzarella, Gouda, Buttery Panko
Mezzi Rigatoni- Vodka Pomodoro with Garlic, Basil & Parmesan Cheese
Mexican Street Corn Salad (Warm)- Fresh Corn , Mexican Crema, Poblano, Cotija Cheese
House Made Corn Bread - Fresh Corn , Cheddar Cheese -or- Jalapenos
Roasted Broccoli - Cheddar Cheese & Roasted Pepitas
Crispy Roasted Cauliflower- Pickled Red Onion, Coriander
Baby Bella Mushrooms and White Onions
Curried Couscous Couscous- Curry Masala, Assorted Vegetables, Bombay Mix
Eggplant Lasagna - Italian Eggplant, Spiced Pomodoro, Cheese Blend, Italian Herbs

Add Dessert Station - $8



