
Center Stage Catering 
Winter Curb-Side Pick-up Menu 

Friday March 5th
Ta k i n g  O rd er s  Week l y  Fro m  M on d a y  u nt i l  3 : 0 0  p . m .  on  Th u r s d a y

S e l e c t  Yo u r  Fr i d a y  P i c k  U p  Ti m e  B e t ween  4 : 0 0  -  6 : 0 0   
To  P l a c e  Yo u r  O rd er  -  C a l l  5 4 0 . 4 8 9 . 7 8 2 7   - O R -   on l i n e  a t  w w w. c ent er s t a g e f o o d . c o m

🔷💙F R I D A Y  C A S H - A N D - C A R R Y  S P E C I A L💙🔷

12.95 - Choose One Double -OR- Two SinglesSMASH BURGER
• Two 3 oz. Patties | American Cheese | House Pickles | Mayo | Soft Potato Bun

Includes Crinkle Fries & Pickled Pepper Slaw

❤  L E T  U S  C O O K  F O R  Y O U  ❤  
H E A LT H Y - D E L I C I O U S  I N D I V I D U A L  P R E PA R E D  M E A L S

1 4 . 0 0  E A C H  |  2  F O R  2 4 . 0 0  |  4  F O R  4 0 . 0 0  . . .  M I X - N - M AT C H !

TURKEY MEATLOAF (KETO)
• Tomato-Balsamic Lacquer | Cheesy Cauliflower-Chive Mash | Broccoli
FAJITA BOWL 
 • Juicy Chicken -OR- Shrimp |  Sofrito Rice |  Black Beans |  Peppers | Charred Corn | Cilantro-Lime Crema  
VEGGIE LASAGNA 
 • Butternut Squash | Peppers | Onions | Spinach | Mushrooms | Smoked Gouda Cream | Ricotta | Mozzarella | Marinara
ROASTED SEASONAL VEGETABLES (KETO)
• Carrots | Mushrooms | Braised Greens | Squash
TUSCAN SPICED CHICKEN
• Stewed White Beans | Kale
HONEY DIJON ROASTED PORK
• Sweet Onion Gravy | Sweet Potato Mash | Steamed Broccoli
SALISBURY STEAK
• Mushroom Gravy | Sweet Potato Mash | Green Beans
SWEET CHILI CHICKEN -OR- SHRIMP
 • Sesame Ginger Noodles | Stir Fried Vegetables
AUTUMN SALAD
• Mixed Greens | Shaved Cabbage | Signature Granola Salad Topper | Sweet Vidalia Onion Vinaigrette
POTATO CORN CHOWDER WITH HOUSE SMOKED BACON (QUART)

SPECIALTY PINTS (EACH)
• Curried Toasted Almond Chicken Salad * Smoked Gouda Cheese Slaw *  Garlic-Harissa Hummus
NINE POINT MESA BROWNIE PAN WITH CREAM CHEESE FROSTING¦

HOME STYLE CARROT CAKE PAN WITH CREAM CHEESE FROSTING AND CHOPPED WALNUTS¦

💢❕ WEEKLY CHEF'S SPECIAL ... IT'S KETO ❕💢
 • Slow Cooked Coconut Curry Pork (tomato, onion, celery, carrot) with Cauliflower Rice

Raita ... on the side (cucumber-mint-cilantro yogurt sauce)

Meals From the Freezer - 4 servings per pan
Chicken Pot Pie with Flaky Crust * Baked Ziti with Hearty Meat Sauce * 
Shepherd's Pie (beef or veggie) *  Ham-Cheddar Hash Brown Casserole

🔆🔅🔆 HOUSE-MADE PIE OF THE WEEK 🔆🔅🔆  
COOKIE BUTTER MOUSSE PIE WITH OREO COOKIE CRUST - 18.00 (WHOLE)

Fr a n k l i n  S t ree t  -  H i s t or i c  D ow nt ow n  R o c k y  M o u nt  
 


