
C A R R Y O U T
for the family

F A M I L Y  M E A L  M E N U  M A Y  1 3 - 1 9
ORDER AHEAD ONLINE and choose your pickup time or call  us at (480) 947-2666

  
MONDAY...”GUEST CHEF DINNER!” 50/100  
STUFFED GRILLED ZUCCHINI with Ital ian sausage, seasonal vegetables and cheese; panzanella salad 

with tomatoes,  red onions,  basil ,  ol ives and mozzarella;  Torta di Mandorle (Ital ian almond cake) for 

dessert!  This dinner will  be prepared by guest chef (and good friend!) ,  Maurizio Cristiani

TUESDAY 50/100

TACO TUESDAY pork carnitas with shredded cabbage, Mexican crema, tomatoes,  corn + potatoes,  

housemade guacamole and Arcadia Salsa;  pinto beans;  Spanish rice;  torti l la chips;  tres leches cake

WEDNESDAY 50/100

SEARED SALMON with tarragon vinaigrette;  caprese salad with fresh mozzarella,  basil ,  and heirloom 

tomatoes;  r isotto with spring asparagus; lemon mousse shooters for dessert! !

THURSDay 50/100

ROASTED TWO WASH RANCH CHICKEN with lemon and fresh thyme; wedge salad with bacon, hard 

boiled eggs and Campari tomatoes;  roasted baby potatoes with rosemary;  honey glazed carrots;  apple,  

raisin and caramel bread pudding for dessert!

FRIDAY  50/100

SPAGHETTI WITH SHRIMP AND VODKA SAUCE with fresh basil  and diced tomatoes;  Manhattan clam 

chowder;  chocolate mousse cups for dessert!

SUNDAY 50/100

PULLED PORK BBQ with brioche buns and housemade barbecue sauce; white bean chicken chil i ;  

Arcadia cole slaw; roasted sweet potatoes with chipotle aioli ;  white chocolate lemon bars for dessert!

BABY CAKES  +9 EACH |  BARS  +4.5 EACH |  COOKIES  +3.5 EACH

WE’RE FOCUSING ON A DAILY ROTATION OF FAMILY-FRIENDLY COMFORT FOODS. 
ALL OF THE ITEMS WILL BE PACKAGED IN DISPOSABLE PANS, READY TO BE HEATED IN THE 

OVEN OR STORED IN THE FRIDGE TO ENJOY ANOTHER TIME.  ALL MEALS SERVE 2 OR 4 unless noted.

480-947-2666   |    THEMARKETPLACEONFIRST.COM

eat something


