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FA M I LY  S T Y L E  
W E E K LY  S C H E D U L E
All cuisines available, any day, for groups of 100 or more    -   5 days order notice

For  ques t ions ,  contact  suppor t@superfinek i tchen .com

Eat Well Every Time

C r e o l e
    √Chicken Creole
    √Cajun Black Eyed Peas (V)
    √Shrimp Po'  Boy
    UPGRADE: Cajun Shrimp Boi l
S IDES:  Cornbread Muffins,  Roasted 
Vegetables ,  White Rice ,  Coles law

I n d i a n
    √Chicken Tikka Masala
    √Saag Paneer
    √Chana Masala  (V)
UPGRADE: Tandoori  Salmon
SIDES:  Cardamom Rice,  
Spiced Potatoes ,  Ci lantro 
Chutney
     

K o r e a n  
    √Japchae (V)
    √Chicken Bulgogi
    √Beef Galb i  
UPGRADE: Gochujang & 
Honey Shrimp
SIDES:  Kimchi  Rice ,  Steamed 
Rice,  Korean Cucumber 
Salad

F i l i p i n o  
    √Chicken Adobo
    √Pork Sis ig  
    √Fried Tofu Sis ig (V)
UPGRADE: Ginger Scal l ion 
Salmon 
SIDES:  Garl ic  Fried Rice ,  
Roasted Seasonal  
Vegetables
     

P a s t a  B a r
    √Penne Pasta & GF Pasta
    √Gri l led Chicken Thighs
    √Caul iflower,  Chickpeas & 
Spinach (V)
UPGRADE: Shrimp Scampi
SIDES:  Marinara ,  Beef 
Bolognese,  Alfredo,  Garl ic  
Bread,  Caesar Salad ,  Balsamic 
Vinaigrette

S p a n i s h
    √Pael la-sty le Chicken &  
       Rice
    √Pork Tenderloin Pinchos
    √Andalus ian Garbanzos &  
      Spinach
UPGRADE: Gambas a l  Aj i l lo
SIDES:  Patatas Bravas ,  
Seasonal  Roast  Vegetables
     

I t a l i a n
    √Chicken Parmesan
    √Sausage & Peppers
    √Eggplant Puttanesca
UPGRADE: Lasagna Al  Forno
SIDES:  Warm Herb Focaccia ,  
Ant ipasto Salad ,  Vinaigrette
     

G r a i n  B a r
SALAD BASE:  Superfine Salad Mix ,  Lent i l  & 
Quinoa Mix ,  Farro Vegetable Mix
PROTEIN:  Gri l led Chicken,  Gri l led Bavette Steak ,  
Falafel  Bites
PROTEIN UPGRADE: Seared Shrimp 
SIDES -Cherr y Tomatoes ,  Pick led Beets ,  Roast  
Sweet Potatoes ,  Roast  Caul iflower,  Green Beans ,  
Kalamata Ol ives ,  Hummus,  Sunflower Seeds
Parmesan Cheese,  Pita  Chips ,  Sherr y Shal lot  
Vinaigrette ,  Herb Ranch Dress ing,  Tahini

M e x i c a n
    √Mar y 's  Chicken Tinga
    √Chi le Braised Beef
    √Mushroom "Carnitas"    
      Enchi ladas (V)
UPGRADE: Camarones a l  Pastor
SIDES:  Spanish Rice ,  Black Beans ,  
Chips and Salsa
     

C a l i f o r n i a n
    √Herb Roast  Chicken
    √Roast  Pork Loin
    √Winter Squash Agrodolce (V)
UPGRADE: Gri l led Bavette Steak
SIDES:  Roast  Caul iflower & 
Carrots ,  Herb Roasted Fingerl ing    
Potatoes
     

J a p a n e s e
     √Teriyaki  Chicken
     √Chicken Katsu
     √Japanese Tofu Steak (V)
UPGRADE: Miso Glazed 
Salmon
SIDES:  Steamed Rice,  
Japanese Cucumber Salad ,  
Charred Broccol in i

C a r i b b e a n
    √Jamaican Jerk Chicken
    √Roast  Mojo Pork
    √Chickpea & Sweet Potato            
Guisado (V)
UPGRADE: Coconut Mahi  Mahi
SIDES:  Coconut Rice & Black Beans ,      
Roast  Sweet Potatoes &           
Planta ins ,  Supefine Garden Salad

M e d i t e r r a n e a n
   √Moroccan Chicken
   √Shawarma Chicken Kebab
   √Falafel  Wraps (V)  
UPGRADE: Beef Kofta
SIDES:  Roast  Seasonal  
Vegetables ,  Couscous with 
Rais ins & Almonds,  Tzat z ik i ,  
Pita  Bread,  Pick led Turnips

C h i n e s e  
     √Mapo Tofu (V)  
    √St ir  Fried Chicken
    √Hong Shao Pork Bel ly
UPGRADE: Ginger Black Bean 
Salmon
SIDES:  Jasmine Rice,  Garl ic  & 
Ginger Bok Choy with Shi i take 
Mushrooms,  As ian Salad

T h a i
    √Thai  Chicken Curr y
    √Pork Larb
    √Thai  Red Curr y 
Pumpkin (V)
UPGRADE: Shrimp Pad 
Thai
SIDES:Green Papaya Salad ,  
Thai  Fried Rice


