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August 2010
Take-Out Menu
	August 2-7

	A la Carte Items
Chicken Marbella w/ capers, olives & dried fruit
Baked Polenta w/ corn, tomatoes & basil (v)

Risotto w/ summer beans & parmesan (v)

Mima’s Turkey-Pumpkin Chili 

Potato-Artichoke Gratin (v)
	Entrées

Asian-style Caramel Chicken

Skirt Steak Diablo w/ roasted tomato sauce

Roast Halibut Persillade w/ Dijon mustard & bread crumbs
Petite: Housemade Cannelloni w/ ricotta, greens, green olives & tomato sauce (v)

	August 9-14

	A la Carte Items
BBQ Roast Chicken
Zucchini Skillet Cakes w/ pine nuts & cherry tomatoes (v)

Eggplant Parmesan (v)

Mima’s Turkey-Pumpkin Chili 

Potato-Artichoke Gratin (v)
	Entrées
Chicken Piccata w/ lemon-caper sauce
Braised Lamb Shank w/ white bean ragôut
Sea Bass Kabob w/ eggplant, peppers & chermoula
Petite: Chicken Enchiladas w/ tomatillo sauce


	August 16-21

	A la Carte Items
Honey Mustard & Rosemary Roast Chicken
Cabbage Rolls w/ sweet & sour roasted tomato sauce (v)

Moroccan-style Vegetable Tajine w/ couscous (v)

Mima’s Turkey-Pumpkin Chili 

Potato-Artichoke Gratin (v)
	Entrées
Baked Chicken Meatballs w/ pepperonata
Ginger Sesame Pork Chops w/ grilled pineapple & onions
Wild Salmon w/ fennel-radish vinaigrette
Petite: Beef Stroganoff w/ herbed egg noodles


	August 23-28

	A la Carte Items
Orange-Balsamic Roast Chicken
Chard, Onion & Tomato Panade (v)

Portobello Mushrooms w/ corn, spinach & fontina (v)

Mima’s Turkey-Pumpkin Chili 

Potato-Artichoke Gratin (v)
	Entrées
Chicken Paprikash w/ peppers
Teriyaki Skirt Steak w/ twice-baked potato

Scallop, Shrimp & Halibut Stew 
Petite: Vegetarian Summer Paella (v)

	August 30 – September 4

	A la Carte Items
Annatto & Citrus Roast Chicken

Summer Vegetable Tian (v)

Filo Squares w/ spinach, leeks & feta (v)

Mima’s Turkey-Pumpkin Chili 

Potato-Artichoke Gratin (v)
	Entrées
Pork Loin Skewer w/ pine nut-currant compote

Catalan Beef Stew w/ fennel

Grilled Hawaiian Ono w/ tropical fruit salsa
Petite: Wild Salmon Sticks w/ green goddess dressing


(v) = vegetarian. A la carte items range from $9.50-11.50/lb. and entrées average around $13.50. Menu items subject to availability and change. Call to have us reserve your order. View our Website and sign up to have us e-mail this menu to you.
  Call us for all of your


SUMMER CATERING NEEDS!








Aptos Center | 7564 Soquel Dr. | (831) 685-3926 


Hours: M-F 11-7, Sat. 11-5, Sun. closed | carriedawayfoods.com








