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Jon's Latering Lid.
604.298.6621 lenscatering@gmail.com
inaide the Operating fngineers Hall in Burnaby

PLATTERS ....SALADS.... PASTAS

PLATTERS TO ADD TO MAIN COURSES

Mild and Hot talian Sausages with roasted red peppers
$ 4.00

Chef’s special homemade cabbage rolls with tomato sauce
$ 4.00

Roasted chicken pieces with rosemary, lemon & garlic
$ 5.00

Black Tiger prawns with lemon, garlic, and white wine
$ 6.00

Cold seafood platter with sﬁn;:}p, smﬂ?zs & calamari tossed
_fresﬁ

with olive oil a rbs
$ 8.50

Sliced cucumber, grape tomatoes and pear( boccocinio with pesto
Jge';{ basil and herb c}(:'eessing 7

$ 4.00

Antipasto platter with sliced ham, salami, assorted cheese, olives
pickled artichoke hearts, cherry tomatoes
$5.50

Penne , three cheese or beef tortellini, or bow tie pasta with your choice
of tomato and basil sauce or creamy ﬂﬁaﬁ) sauce
$ 5.00

Homemade baked meat or vegetarian lasagna
§ 7.00

**Platter price is per person and applies only with main course dinners**
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