Arobelio

Catering

LENTENMENU

SALADS

(aesar Salad topped with (Grilled Shrim or Grilled T una, with Oversized Croutons,
PP P
Frcng (Grated Parmesan & Asiago Cheese
Fresh Babg Spinaclﬁ toPPed with Dried Cranberries, T oasted Walnuts, (Crumbled Bleu
Cheese, served with a [ Jomemade Femxarje”y \/inaigrette
Nicoise 5a|ad~
Searec{ Sea Sca”ops with Mixed Greens, Koastecl Feppers, & Artichokes toPPed with a
Red Chili Fepperjeug \/inaigrette
Nicoise Salad ~ Girilled Ahi T una, Green Beans, Sliced Red Onion, Red PBliss Potatoes,
CaPcrs, Chcrrg T omatoes, (_alamata Olives, & Cl"IOPPCd Eggs served over Mixed
(ireens with at Thgme \/inaigrctte

ENTREES
Gulf Shrimp tossed with Pasta Agll Y Olio
Parmesan |~ n- Crusted Tilapia
Stuffed Redfish with (Crabmeat & toPPcd with a Light | emon Cream
Fresh 5almon en FaPi”o’cc
Crawfish or Shrimp I~ nchiladas
Craw{:ish or SHrimP [ toufee with Parslied Rice
Shrimp (reole with Parslied Rice
Stuffed Jumbo 5hrimp with Crabmeat & Crawfish
Seafood Fie with Shrimp & Crawfish
Mini Shrimp & (Crab Qpiche
Southwest Shrimp Pasta
SHrimP & Eggp]ant ]__asagna
[Herbed Eggplant, Portobello Mushroom, Artichoke, and Asparagus Fasta with

Roasted T omato Wine Sauce
Southern [Tried Catfish with [ Jomemade | artar Sauce
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