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CANNON

CATERING

ENTREES

GRILLED MEDITERRANEAN CHICKEN $26.00

Lemony Herbed Rice, Greek Garden Salad,
Spinach & Feta Spanakopita

THAI COCONUT BEEF $27.00

Ginger & Garlic Sugar Snap Peas, White Rice
Spring Roll with Duck Sauce

CREAMY SPRING SALMON $28.50

Garlic Parmesan Orzo, Garden Asparagus Sauté,
Strawberry Romaine Salad with Poppyseed Dressing

BRAISED CHICKEN WITH ARTICHOKE HEARTS $26.00
& SUN-DRIED TOMATOES

Bowtie Pasta Primavera, Dill & Chive Garden Peas,
ltalian Garden Salad with Balsamic Vinigrette

ROASTED PORK CARNITAS SOFT TACOS $26.00
WITH AVOCADO CREAM SAUCE

Fresh Toppings- Cotija Cheese, Pico de Gallo, Lime Wedges
Seasoned Black Beans, Cilantro Lime Rice, Salsa & Chips
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CANNON

CATERING

HOMEMADE $3.00
DESSERTS

KEY LIME PIE

Served with Fresh Berries

LIMONCELLO POUND CAKE
STRAWBERRY CHEESECAKE BARS

OREO PIE

INCLUDES:
Freshly Brewed Iced Tea & Real Lemonade
Disposable Goods

**Delivery & Set Up with Disposable Chafers and Fuel - 50.00
**30 Guest Minimum

919.554.9920 e cannoncatering.com ¢ info@cannoncatering.com
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