THE FLAVORS OF EVELYN
CATERING & GRILL EVENTS

n WHITE RICE

INTEGRAL RICE
PILAF RICE

WILD RICE
A variety of types of rice.

¢ GREEK RICE
Fried noodles.

¢ MORO RICE
Black beans.

¢ GALLO PINTO’ RICE
Red bean

¢ PAELLA RICE
Vegetables with saffron.

¢ FRIED RICE
Oriental style.

¢ GREEN RICE
With spinach and blended
basil.

¢ FRIED YUCCA

¢ YUCCA BOILED
With Creole mold

¢ MASHED POTATOES
¢ MASHED POTATO GRATIN

¢ PRINCE PUREE
With peas and carrots

¢ TARO PUREE
¢ PUMPKIN AND POTATO
PUREE
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Specialg ——

¢ STUFFED POTATO
Whole with skin, bacon, sour cream, cheddar
cheese, and chives.

¢ GRATINATED FRIED GREEN PLATAINS
With mozzarella cheese.

¢ ORZO PARMESAN
Orzo pasta, garlic parmesan and lemon.

¢ ORZO FULL COLOR
Orzo pasta with grilled vegetables, cherry
tomato, zucchini, squash and aubergines.

¢ RISOTTO
4 cheeses.

¢ MUSHROOM RISOTTO
White wine, mushrooms, cheeses and butter.

*

-Carbohydrates-

SWEET POTATO PUREE

o BAKED POTATOES
o POTATOES AU GRATIN /

GRATINATED POTATOES
Cream, cheese and
garlic.

¢ FRENCH FRIES
¢ PROVENCAL POTATOES
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With garlic, parsley, chili
and Parmesan.
BAKED VEGETABLES

Potatoes, squash, sweet
potatoes, onions and

peppers.
FRIED SWEET PLATAINS

FRIED GREEN PLATAINS
Ccouscous
VEGETABLE COUSCOUS

CREAMY ORZO

Orzo paste with cream,
spinach and Parmesan
cheese.

FRIED POLENTA

Polenta sticks roasted in
butter.

CREAMY POLENTA
Smooth with butter and
mozzarella cheese.




