Pierogies

— FOODSERVICE —

= 1o tndll Mheiv it fug =

- Great for Colleges & Universities, Catering, Healthcare & More! e
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= STYLE INGREDIENTS SAUCES/TOPPINGS =
= & . : _ -
— Beef, Diced Chicken, Cubed Tofu, Carrots, Broccoli, Kale, Sweet & Sour, Teriyaki -
i S+¢|'|"Qn Cabbage, Bok Choy, Bean Sprouts, Sliced Green Onions : _;
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E ‘h s+e Grilled Chicken Strips, Diced Italian Sausage, Cherry
=- A = Tomatoes, Sliced Onions, Mushrooms, Sliced Peppers, AlfreggaqE;%Ig?onese,
= H'(ﬂ')’ Broccoli, Arugula, Shredded Mozzarella Cheese
= Baked Crumbled Bacon, Pulled Pork, Chives, Scallions, Chopped :
= P B Tomatoes, Sliced Jalapefios, Salsa, Blue Cheese Crumbles, Buﬁe';’ G;rcl'ﬁ it

@ +Q+‘Q Shredded Cheddar Cheese elte —
. W{ﬁ@ Chili, Black Beans, Chopped Tomatoes, Scallions, White 5 Garlic B —
= m Onions, Avocado, Corn, Cilantro, Cucumber, Hot Peppers, utter,s z]a 'ﬁ utter, ;’
e ‘mﬂ@‘% Lettuce, Sour Cream, Shredded Cheddar Cheese Liracha o
:__,_:; ClGSSC Kielbasa, Sliced Onions, Sliced Peppers, Diced Cabbage ST Bu,tter —:-%
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= SUPER SIMPLE PREP .
:; Add your favorite boiled or steamed pierogies to sauté pan with prepared -
S chosen ingredients and sauté for 2-3 minutes. ‘:g
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FOR MORE INFORMATION =
T Email FoodSegicedegt@pierogies.com or give us a call 370 Classic Cheddar —e.
> Monday-Friday, 8 AM - 4:30 PM EST 4 MINI Classic Ch B
= 1-800-PIEROGY | 1-570-462-2745 83 Classic Cheddar :g
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