Mardi Gras

2010

www.trufflesbakery.com

Farmington
860.409.0667

7-6 Monday thru Friday
7-5 Saturday

Closed Sunday until April

767 Farmington Avenue
(fax) 860.409.0459

Open

Catering Menu

This menu is available February 8th through February 16th (Fat Tuesday). Please place
your orders by 9:00 a.m., two days prior to the day you need your order. Orders placed
for Fat Tuesday must be placed by 5:00 p.m., Saturday, February 13th.

Shrimp Etouffée

This butter-based dish is loaded with
vegetables and shrimp in a sauce lightly
acented with cayenne pepper. Be sure to
order rice to soak up all the juices! Go for
the real South and substitute crawfish for
the shrimp - DECADENT!

$10.50 per pound

Shrimp Jambalaya

Shrimp, tomatoes and large chunks of
crisp-tender vegetables, served over rice.

$14.99/quart
$6.00/quart

Serves 2-4
Rice

Chicken and Sausage Gumbo

Chunks of chicken and smoked sausage
simmered in a mildly spicy, rich, thick
sauce with onions, peppers and celery,
served over rice.

Serves 2-4
Rice

$14.99/quart
$6.00/quart

Side Dishes & Fixins

Red Beans

Red beans simmered for hours with
onions, celery, bell peppers and spices.
Then we add smoked sausage slices and
you serve it over rice. Don’t forget to
top it with grated cheddar and plenty of
chopped scallions!

$9.00/quart
Baked Black Beans

Black beans accented with cilantro, cumin
and a touch of serrano pepper. These can
be served as a vegetarian main dish when
served over rice (Vegetarian).

$9.00/quart

$4.99/1oaf

This cornbread is typical of the South, not
sweet like the cornbread in New England.
Serve with any of our entrees or side
dishes.

Cornbread

$0.99/each

If you prefer baguettes to cornbread, these
small baguettes are perfect for sopping

up all the juices of our delicious cajun
creations.

Baguettes

Savory Green Beans

Green beans, red and yellow bell peppers,
onions, dill, savory and salt & pepper
(Vegetarian).

$9.00/quart

Zucchini Casserole

This delicious casserole combines zuc-
chini, rice, tomatoes, bell peppers, onions,
green chilies, cheese, sour cream and sea-
sonings for a belly-warming side dish - or
a main vegetarian dish (Vegetarian).

Serves 2 as an entree, 4 as a side  $9.00

Dirty Rice

This rice is a flavorful alternative to tra-
ditional white rice. Cooked with chicken
stock, chicken bits, spices and seasonings.

$8.00/quart

Dessert

King Cake

Traditional of Mardis Gras, this “cake”
is actually made with a yeast dough and
formed into a large ring. It has cinna-
mon sugar or apple filling inside, and
the top is glazed with white icing and
sprinkled with sugars in the colors of
Mardi Gras: gold, green and purple.
Comes with a tiny plastic baby for
hiding inside the cake, and Mardi Gras
beads to complete the celebration.

$10.99
$12.99

Cinnamon Sugar
Apple



Prices subject to change.



