
MONDAY

ENTREES: Select (1) from this section

SIDE DISHES: Select (3) from this section

TUESDAY

ENTREES: Select (1) from this section

SIDE DISHES: Select (3) from this section

WEDNESDAY

ENTREES: Select (1) from this section

SIDE DISHES: Select (3) from this section

THURSDAY

ENTREES: Select (1) from this section

SIDE DISHES: Select (3) from this section

FRIDAY

ENTREES: Select (1) from this section

SIDE DISHES: Select (3) from this section

4001 N.W. 31st Ave.
Miami, Florida
33142

Since 1962

Hablamos Espanol

Dade: 305-633-8066  •  S. Broward: 954-927-3266  •  Fax: 305-635-5202

1   Chicken Teriyaki

2   *Beef Tips in Wine Sauce on a Bed of White Rice

3   Center Cut Pork Chop

4   *Baked Ziti w/Beef

9     Chicken Gumbo Soup

10   Cream of Mushroom Soup

11   Sliced Tomato & Onion Salad w/ Balsamic Dressing

12   Brown Rice

13   Corn on the Cob

14   Cooked Lima Beans w/ Bacon

15   Fresh Cut Melon in Season

16   Carrot Cake w/ Cream Cheese Frosting

1   Master Host Chicken

2   Pepper Steak

3   Pork Riblet

4   Breaded Fish Wedge w/ Tartar Sauce

5   Asian Noodle Salad

9     Egg Drop Soup

10   Carrot Soup

11   Lettuce Wedge w/ Bleu Cheese Dressing

12   Spinach Rice Salad

13   Asian Blend Vegetables

14   Carrot Saute w/ Ginger & Orange

15   Chocolate Pudding

16   Cranapple Crisp

1   Fried Chicken

2   *Meat Lasagna Topped w/ Tomato Sauce

3   Roast Pork (Lechon Asado)

4   Chicken Quesadilla w/ Sour Cream & Salsa

5   Teriyaki Salmon ($5.50 Extra Charge)

9     Cream of Asparagus Soup

10   Chilled Gazpacho Soup

11   Guacamole w/ Tortilla Chips

12   Baked Sweet Potato

13   Black Beans and Rice (Moros)

14   Steamed Broccoli & Caulifower

15   Guava Pastry

16   Baked Cinnamon Apple Slices

1   *Chicken Tetrazzini

2   Roast Beef, Au jus

3   Smoked Pulled Pork

4   Maryland Style Crab Cake

5   Fried Shrimp w/ Cocktail Sauce 

9     Homemade Chicken Noodle Soup

10   Creamy Butternut Squash Soup

11   Fried Green Tomato w/ Sauce

12   Salad greens w/ Tomato, Onion & Ranch Dressing

13   Baked Potato

14   Green Bean Casserole

15   Angel Food Cake

16   Berry Cobbler

1   Chicken Stir-Fry

2   Ropa Vieja

3   Spinach Canneloni w/ Bechamel Sauce

4   Tortilla Española

5   Broiled Tilapia w/ Lemon Caper Sauce

9     Fish Chowder w/ Diced Potatoes

10   Wonton Soup

11   Crunchy Broccoli Salad

12   Mini Eggroll Appetizer

13   White Rice

14   Baked Tostones

15   Cream Puff

16   Oven Fresh Sugar Cookies

5   Cold Cut Platter of Sliced Corned Beef
     and Swiss Cheese 

Sat & Sun Available To be Delivered On Friday

info@mhcater.com

Healthy, Fresh Home-Made Meals
Delivered Daily to your Door.

See Reverse Side For
Calorie Conscious & Diabetic Friendly Meals

($5.15 Extra Charge)
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Dinner Service
and Catering

(Based On Friday’s Menu)
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Week 4 * in front of entree indicates only
(2) side dishes may be selected( SELECT DAY HERE )

Special of the Week: ________________________________
M         T        W        Tr        F        St          Sn



MONDAY TUESDAY WEDNESDAY

THURSDAY FRIDAY

Week 4

4001 N.W. 31st Ave.
Miami, Florida
33142

Since 1962
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Dinner Service
and Catering

Dade: 305-633-8066  •  S. Broward: 954-927-3266  •  Fax: 305-635-5202  •  info@mhcater.com

Hablamos Espanol

Sat & Sun Available To be Delivered On Friday

Healthy, Fresh Home-Made Meals
Delivered Daily to your Door.

See Reverse Side For
Healthy Choice Meals

Chicken teriyaki w/ brown rice,
sauteed yellow squash & onions

kCal   - 308    Carb  - 32g
Pro    - 31g    Fat    -   6g

Baked mahi mahi w/ white rice,
carrot saute w/ ginger & orange

kCal   - 385    Carb  - 43g
Pro    - 23g    Fat    - 13g

Roast Chicken, w/ steamed broccoli
& caulifower & baked sweet potato

kCal   - 338    Carb  - 26g
Pro    - 37g    Fat    -   9g

Meatless Baked ziti w/ mixed green
salad & Italian dressing

kCal   - 305    Carb  - 32g
Pro    - 19g    Fat    - 11g

Asian noodle salad topped
w/ chicken breast
(vegetables in noodle salad)

Teriyaki salmon, couscous, spinach salad 
w/ lite French dressing ($5.50 Extra Charge)

kCal   - 365    Carb  - 33g
Pro    - 34g    Fat    - 12g

kCal   - 369    Carb  - 32g
Pro    - 26g    Fat    - 15g

Chicken teriyaki w/ brown rice,
sauteed yellow squash & onions
& cream of mushroom soup
kCal   - 403   Carb  - 39g
Pro    - 34g    Fat   - 12g

Baked mahi mahi w/ white rice,
carrot saute w/ ginger & orange,
chocolate pudding

Roast Chicken, steamed broccoli & 
caulifower, baked sweet potato 
& sugar free cinnamon apple slices 

kCal   - 491    Carb  - 51g
Pro    - 28g    Fat    - 14g

kCal   - 372    Carb  - 35g
Pro    - 37g    Fat    -   9g

(Based On Friday’s Menu)
SAT. SUN.
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Roast beef w/ au jus gravy, baked 
potato w/ margarine & steamed 
green beans
kCal   - 334    Carb  - 30g
Pro    - 28g    Fat    - 11g

Chicken w/ stir fried vegetables,
white rice & sugar cookie

kCal   - 388    Carb  - 48g
Pro    - 33g    Fat    -   7g

Boiled shrimp over lettuce w/ cocktail 
sauce, wheat melba toast & chicken 
noodle soup ($5.15 Extra Charge)
kCal   - 371    Carb  - 43g
Pro    - 40g    Fat    -   5g

Broiled tilapia w/ lemon caper
sauce, roasted potatoes 
& steamed broccoli
kCal   - 332    Carb  - 30g
Pro    - 33g    Fat    -   9g

Roast beef w/ au jus gravy, baked 
potato w/ margarine & steamed 
green beans & chicken noodle soup
kCal   - 463    Carb  - 37g
Pro    - 46g    Fat    - 14g

Chicken breast w/ stir fried vegetables,
white rice & baked mini egg roll

kCal   - 345    Carb  - 41g
Pro    - 33g    Fat    -   5g

SIGN HERE:
Signature: X
Check appropriate credit card box

Check to accept Specials, Promotions and Discounts
by all that apply:           Email             Text messages

Expiration date
required

Mo. Yr.

WEEK OF:____________________________________

Master Card Visa

Discover

All orders are freshly prepared, portioned and chilled in microwaveable containers
and then packaged individually in sealed thermal bags for each person dining.

All Meals are Delivered by 6:30pm.  PROVIDE ANY SPECIAL DELIVERY INSTRUCTIONS HERE:

All Dinners are $7.50 per meal
Plus a $3.00 Delivery Fee and 7% Sales tax

Extra Entrees may be ordered @ $3.95 each
Extra Sides may be ordered @ $1.25 each

(Don’t forget to add in the cost of any Extra Orders or Extra Charges you have requested)
(The Delivery Fee is applied only once per day for all meals delivered to the same household)

Order for 1 Day or up to all 7 Days a week with no contracts or long term 
commitment. You may stop meals at any time.

Please complete one menu per Diner (ie. fill out one form for each person in your 
household) and return order form(s) with payment to driver by Thursday for the
following week or phone, fax or email your order before 4pm for next day service.

No Changes or Cancellations will be accepted after 4pm for the next delivery
day. For your convenience, we have 24 hour voice mail, email and fax service.
Service Charge for Returned Checks is $35.00 each

Billing
Acct. No._______________________

Billing
Name _________________________________________

Billing
Addr ____________________________________________
Billing
City________________________________________
Billing
Hm. Phone________________________________

Name of Diner__________________________________________________________________
Delivery Addr.
(if Diff. than above)______________________________________________________________
Diner’s
Email_____________________________________

Diner’s
Cell_________________________________

Billing
Cell Phone__________________________

Billing
State__________

Billing
Zip_________________

Billing
Email ________________________

Preferred method of Communication:
Home Phone         Email
Cell Phone             Text Message
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