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CATERING

Poultry Menu

CitrusChicken

Citrus Thyme Grilled Breast of Chicken with Orange, Raisins and Pomegranate

Salsa

Chicken, Shitake Mushroom Scaloppini

Served with Roasted Red Potatoes, Fennel and Green Bean Casserole

Chicken Paella

Bell Peppers Trio, RomaTomatoes and Saffron Rice

Grilled Chicken Paillard

Marinated in Garlic, Lemon and Rosemary.
Served with Polenta or Garlic Mashed Potatoes

Chef’s Chicken Adobo

Tender Thigh Meat Marinated in soy Garlic, Vinegar and Quickly Stir Fried,
Served with Sautéed Vegetables
Stuffed with Monterey Jack and Spinach. Roasted Tomato, Basil, Garlic Sauce
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Poultry Menu

Chicken Cacciatore

Boneless Thighs Slowly
Braised with Tomatoes,Garlic,Peppers,Carrots & Mushrooms. Served with Pasta or

Polenta

Chicken Piccata
Thin Sliced Breast, Sautéed and Finished with a Light Caper, Lemon, Garlic Sauce

Range Chicken

Bone in Chicken Stuffed with Porcini Mushrooms, Sage, Braised with Red Wine
and Chicken Stock .

Moroccan Chicken

Braised Boneless Thigh Meat with Spices, Tomatoes, Currants, Almonds, Served
with Orange CousCous

ChickenTarragon

Slow Cooked Range Chicken with Shallots, Sherry Vinegar, Finished with Fresh
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Tarragon Cream Sauce. Served With Rice or Potato Puree

Poultry Menu
Latin Spiced Chicken

Grilled Chicken Marinated in Lime Juice, Oregano, Garlic Onions. Served with
Black Beans and Salsa Verde

Tea Smoked Breast of Chicken

Braised in a Combination of Jasmine Tea, Ginger and Coriander, Lightly Smoked
and Grilled. Served with Caramelized Mango and Ginger Scallion Sauce.

Walnut Parmesan Chicken

Crisp Breast of Chicken with Walnut Parmesan Crust. Served with Caramelized

Onions, Golden Raisin Caper Chutney.

IndianButter Chicken

a Wonderful Combination of Spices with Garlic, Onions, Tomatoes, Yogurt and

Butter Creamy Light Sauce. Served with Basmati Rice.
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Chicken Marsala

Sautéed Chicken with Mushrooms and Marsala Wine.

Chicken Milanese

Lightly Breaded Boneless Chicken Breast, Fried and Served with Fresh Roasted
Tomato Sauce and Balsamic Grilled Vegetable

Poultry Menu
Pepper Crusted Breast of Chicken

Rich Dark Sauce of Balsamic Vinegar, Sundried Cherries and Brown Chicken
Stock.

Thai Green Curry Chicken

Boneless Thigh Meat Simmered in a Mildly Pungent Sauce with Green Chili,
Cilantro, Thai Basil, Ginger, Kaffir Lime and Coconut Milk,

Louisiana Blackened Chicken

Cajun Spiced Breast of Chicken, Butter Seared Served with our own Remoulade

Sauce, Peas and Sweet Potatoes

Ph: (626)-440-9467IF: (626)-795-1210
www.rosecitycatering.com linfo@rosecitycatering.com



http://www.rosecitycatering.com
mailto:info@rosecitycatering.com

 RESE
LN =F =

CATERING

Lemon Saffron Chicken

Orange, Onion Marinated Breast of Chicken, Light and Rich in Flavor. Lightly
Grilled with Lemon Chicken Stock. Served with Saffron Rice

Chicken Kabobs
Chunks of Thigh Meat in a Special Blend of Citrus and Spices, Glazed with Honey

and Golden Balsamic Vinegar
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