
Dear Patron,

Thank you for your interest in Fiesta Catering. 
We are the premier fu l l ser v ice caterer to the 
areas f inest venues.

At Fiesta Catering we use only the freshest 
ingredients to ensure qua l it y cuisines. We 
prov ide custom menu planning that w i l l meet 
your needs, taste and budget to ensure your 
event w i l l be a complete success.

Our phi losophy is to prov ide a consistent level 
of high-qua l it y del ic ious food w ith except iona l 
customer ser v ice. From large back yard par t ies, 
e legant recept ions, to sma l l int imate events, 
Fiesta Catering are a fu l l-ser v ice caterer that 
w i l l do what i s necessar y to ensure our c l ients 
ex pectat ions are not only met, but exceeded.

If you have any quest ions, please ca l l and we w i l l 
be pleased to be of assistance to your par t icu lar 
w ishes. Thank you for inquiring about our 
ser v ices, and we look for ward to speak ing w ith 
you soon.

Sincerely,
Fiesta Catering

For more information contact:
Dav id Perez
262-925-8800
dav id@fiestacatering.net



Jonah Crab Cake with Citrus Mayo

Crab Croquettes with
Tarragon Aioli

Teriyaki Grilled Shrimp Skewers
"Fiesta" Virgin Pizza

Spinach Artichoke Dip
with Grilled Baguettes

Stuffed Crimini Mushroom Caps

Chicken Quesadillas
with Guacamole, Roasted Red Bell 

Peppers and Pico de Gallo 

“Italian Style” Chicken Wings 

Pancetta Wrapped Shrimp
with Wisconsin Honey Glaze 

Hickory Smoked Bacon, 
Caramelized Onion Tarts 

Spanakopita 

Goat Cheese Crostini
with Wilted Spinach 

Cajun Meatballs with Creole 
Style Tomato Ragu

Chicken Satay with
Orange–Ginger Dipping Sauce 

Mozzarella Stuffed Arancini
with Smoked Tomato Sauce 

Spanish Style Pizza 

Bourbon–BBQ Glazed Bacon 
Wrapped Water Chestnuts 

Polynesian Pork Skewers 

Sour Cream and Chive Twice 
Baked Fingerling potatoes 

Mongolian Beef Skewers
with Sweet Chili Glaze 

Beef Empanadas with Cilantro 
Peanut Sauce 

Mini Caramelized Onion and Swiss 
Cheese Tarts with Balsamic Syrup 

Certified Angus Beef “Sliders” 
with Stout Mustard Sauce 

Tomato Basil Shooters with Mini 
Grilled Cheese Sandwiches 

Lamb “Lollipops”
with Fig Molasses

Hot Hors D’Oeuvres



Traditional Bruschetta on
a Grilled Baguette with Fresh

Parmesan Reggiano 

Gulf Shrimp Cocktail Shooter with 
Lemon–Horseradish Cocktail Sauce 

Mini Parmesan Cups with Blue Cheese 
and a Merlot Raspberry Mousse 

Seared Blackened Ahi Tuna with 
Pickled Ginger and a Soy Reduction 

Smoked Duck Canapé with Orange and 
Pistachio 

Smoked Salmon Canapé with
Lemon–Dill Cream Cheese 

Seafood Ceviche Shooter 

Thai Chicken Lettuce Wraps 

Mini Vegetable Crudités Shooters 
with Buttermilk Ranch Sauce 

Melon and Prosciutto 

Caprese Skewers
Sun–Dried Tomato, Fresh Mozzarella,

Basil and Kalamata Olive 

Roasted Eggplant on Garlic Toast 

Fiesta Chicken Salad in Mini Wonton 
Cups 

Sliced Beef Tenderloin on a Toasted 
Baguette with a Tomato

Basil Relish and a Balsamic Glaze 

Mini Parmesan Cups Filled with a 
Bousin Cheese mousse 

Chicken Tostada
Mexican Chicken Salad with Black 
Been Puree in a Mini Tortilla Cup 

Served with Jack Cheese and Jalapeno 
Crema 

Pesto Turkey Pin Wheel on
Sun–Dried Tomato Wrap 

Assorted “Tea” Sandwiches
Egg, Chicken and Tuna 

Cherry Tomato Stuffed with 
Guacamole and Topped with a Mini 

Tortilla 

Mediterranean Tapenade Crostini
Assorted Grilled Vegetables Mixed 

with Fresh Herbs and Goat Cheese on a 
Toasted Baguette 

Grilled Endive with Serrano Ham,  
Sherry and Cabrales Blue Cheese 

Pea Pods Filled with Boursin Cheese 

Maryland Blue Crab Gazpacho 
Shooter

“Fiesta Shrimp Salad” Served Mexican 
Style with Pico de Gallo and Avocado 

in a Rich Tomato Sauce 

Traditional Deviled Eggs

Cold Hors D’Oeuvres



Fiesta Virgin Crust Pizza
Housemade Virgin Crust with 
Extra Virgin Olive Oil, Fresh 

Spinach, Roasted Red Bell Pepper 
and Fresh Herbs Finished with 
Four Quality Imported Cheeses 

Warm Spinach and Artichoke Dip 
Served with Oven–Toasted

Pita Chips 

Jumbo Gulf Shrimp Cocktail 
Platter Served with a

“Bloody Mary” Dipping Sauce 

Fillet of Angus Beef
Sliced Beef Tenderloin on a 

French Baguette with a Dollop 
Whipped Horseradish Cream 

Traditional Vegetable    
Crudités

A Selection of Fresh Vegetables 
Served with a Buttermilk Herb Dip 

Fresh Seasonal Fruit Display
A Wonderful Display of Fresh 

Fruit and Berries Served with our 
Own Chantilly Sauce 

Marriage of Imported and   
Domestic Cheeses

An Assortment of Domestic 
and International Cheeses 

Accompanied by Crispy Flat Bread 
and Crackers 

Tapenade Trio
Sun–Dried Tomato Hummus, 
Kalamata Olive Spread, and 

Roasted Eggplant Spread Served 
with Garlic Oil Brushed Toasted 

Croutons 

Grilled Vegetable Platter
Assorted Seasonal Grilled 

Vegetables Served with a Pesto 
Dipping Sauce 

Norwegian Smoked Salmon
Served with Capers, Minced Red 

Onion, Chopped Egg, Dilled 
Cream Cheese and Toast Points 

Mediterranean Antipasto
Antipasto of Cured Italian 

Meats, Assorted Cheeses, Grilled 
Vegetables, Olives and Marinated 

Peppers Served with
Grilled Baguettes

Displayed Hors D’Oeuvres



Antipasto Station
cured Italian meats with flavor 

infused oils, imported olives, roasted 
vegetables, and pickled peppers

specialty cheeses

Caprese Skewers
tomato,basil, and fresh mozzarella

grilled asparagus with lemon and herbs
oven toasted baguettes

Mashed Potato Martini Bar
choice of

russet, red skinned, Yukon gold, sweet 
potato, or purple Peruvian

• with •
scallion butter shredded cheese
crème fraîche chives

hickory smoked bacon bits

Tuscan Pasta Station

farfalle and cavatoppi pastas

Fiesta’s marinara, carribean cream sauce 
and pesto

an assortment of fresh seasonal vegetables

sundried tomatoes and roasted sweet peppers

roasted garlic • parmesan reggiano

grilled chicken, Calabrian style fennel 
sausage and Gulf Coast shrimp

extra virgin olive oil
crushed red pepper flakes
assorted artisan breads

Omelette Station
made to  order  omele t te s  wi th  your  choice  of

bacon bits onion tomato
spinach salsa chorizo

mushrooms ham jalapeños
cheddar cheese

The Butcher’s Block
choice of

horseradish crusted prime rib of beef

oven roasted turkey breast

slow roasted top butt of beef

honey glazed Virgina ham

beef tenderloin • spring leg of lamb

Wisconsin farm-raised loin of pork

slow roasted striploin of beef

cracked-peppercorn dusted Australian
rack of lamb served with small rolls, 
cranberry relish, creamy horseradish 

and natural jus

Fisherman’s Warf
i ced s eafood di s p lay  wi th  your  choice  of

Gulf Coast shrimp, cold water lobster
or Alaskan King Crab cocktail

freshly shucked Wellfleet, Blue Point
or Flying Point oysters

accompanied by smoked Lake Superior 
Whitefish, Pickled Herring and Red 

Snapper ceviche

• condiments•
mignonette sauces

lemon wedges and tabasco
horseradish bloody mary cocktail sauce

 

Chef Stations



Continental Breakfast

The Classic Continental
minimum of 15 

chilled assorted juices, kringle, 
danish, coffee, assorted herbal teas

The Fiesta Continental
minimum of 15 

an assortment of freshly baked 
danish, donuts, and bagels

served with seasonal fruits, muffins, 
chilled juices, coffee and herbal teas 

On The Lighter Side 
enjoy a selection of yogurt with 
granola and seasonal fresh fruit, 

chilled assorted juices,
breakfast bars, oatmeal and 

bran muffins 

Breakfast A La Carte
price per dozen

assorted yogurt 
assorted cereal with milk 
oatmeal with brown sugar 

croissants 
breakfast bars 

housemade chocolate–banana–nut bread 
gourmet coffee station

Breakfast Buffet
minimum of 25

all buffets include:
assorted chilled juices, and coffee station 

The Classic 
scrambled eggs, bacon, sausage, 
roasted baby red skin potatoes,
assorted danish, kringle and

fresh fruit

The Fiesta 
scrambled eggs with cheddar cheese 

and chives, bacon and sausage,
roasted red skin

potatoes “O’Brien style”,
“Monkey Bread” french toast or 

buttermilk pancakes, assorted danish, 
kringle, muffins, fresh fruits and 

Vermont maple syrup 

Buffet Additions
price per person 

made to order omelets with a 
variety of veggies, meat and cheeses

chef carved ham 
lox and bagels 
eggs Benedict

The Fiesta Quiche 
yogurt with granola 

breakfast bars



Plated Breakfast
all plated breakfast entrees are served with coffee or orange juice, fruit 
garnish, and choice of hash browns or roasted baby red skin potatoes

Scrambled Eggs
with cheddar cheese and chives with choice of bacon or sausage 

Classic Eggs Benedict
English muffin topped with ham, poached eggs, and 

hollandaise sauce

The Fiesta Breakfast Sandwich
scrambled eggs with pico de gallo, jack cheese and

bacon on a freshly baked croissant 

The Breakfast Burrito
scrambled eggs, jack cheese and chorizo sausage

served with salsa and sour cream 

The Fiesta Quiche
sun–dried tomatoes, roasted red pepper, onion and 

spinach with cheddar cheese and a choice of
bacon or sausage 

Sicilian Frittata
eggs, fennel sausage, basil, onion, green pepper,

red pepper flake and sun–dried tomato 

Buttermilk Pancakes
warm Vermont maple syrup and choice of bacon or sausage

add fruit or berries for extra fee 

“Monkey Bread” French Toast
with warm Vermont maple syrup and choice of bacon or sausage

add fruit or berries for extra fee

Huevos Rancheros
scrambled eggs with chorizo sausage, salsa, jack cheese 

served with sour cream, refried beans and rice



Luncheon EntrÉes 

First Course 
choice of soup or salad for entire group 

Entrée 

Parmesan Crusted Chicken Breast
with roasted garlic mashed potatoes, 
baby green beans, tomato basil sauce 

Black Sesame Crusted Ahi Tuna
with wasabi mashed potatoes,

bok choy and soy–ginger beurre blanc

Char Grilled Chicken Breast
and cavatappi pasta tossed with wilted 

spinach, crimini mushrooms,
cherry tomato and a sherry–tomato 

cream

Chicken and Spinach Crêpes
with a wild rice blend, steamed 

asparagus and a champagne mushroom 
sauce

Bleu Cheese Crusted Pork Chop
with herb risotto, glazed carrots, and a 

cran–raisin red wine sauce

Almond Crusted Atlantic Salmon
with saffron risotto, french green 

beans, and a port wine–cherry 
reduction 

Luncheon Salad 

Garden Herb Chicken Salad
over a bed of field greens lightly tossed 

in our homemade caramelized
onion–sherry vinaigrette garnished 
with grilled asparagus, jicama red 

pepper and carrot 

Grilled Shrimp Caesar Salad
with pesto croutons 

Grilled Teriyaki Salmon Salad
with mixed greens, carrot, snow 

peas, cashews and an orange–ginger 
vinaigrette

California Chopped Salad
with grilled chicken, avocado, tomato, 

jack cheese, cucumber and mixed greens 
tossed with buttermilk ranch dressing

Bourbon Barbequed Chicken Salad

w ith romaine hear ts, mi xed 
greens, shaved jicama, hear ts 
of pa lm, v ine r ipened tomato 

f inished w ith a hickor y smoked 
hot bacon dressing

Marinated Szechwan Beef Salad

w ith fr isée, raddiccio, romaine 
hear ts, c i lantro, sca l l ion, 

shredded carrot, waterchestnut, 
cucumber, and a red chi l i–sesame 

v inaigrette



Lunch Buffett 
minimum of 40 

  
Mixed Salads 

Antipasto Tray
Assorted Baby Greens 
Raspberry Vinaigrette 

Smoked Seafood Display
Chef’s Selection of Four Mixed Salads

Creamy Balsamic Dressing 
Roasted Red Pepper Vinaigrette 

• choice of two • 

Chicken Piccata with Lemon Caper
Cream Sauce 

Fiesta Baked Italian Chicken with
White Wine and Fresh Herbs 

Monterey Chicken, Stuffed with
Sun–Dried Tomatoes, Goat Cheese 

and Basil 

Grilled Tequila–Lime Chicken with
Fire Roasted Tomatillo Sauce 

Beef Stroganoff with Egg Noodles 

Asian Beef Stir–Fry 

Beef Bolognese with Rigatoni Pasta

Marinated Sirloin of Beef 

Pan Seared Sockeye Salmon with
Tomato–Fennel Ragout 

San Francisco Style Seafood Choppino 

Parmesan Crusted Icelandic Cod

Dinner Buffet 
minimum of 40

any of the initial lunch courses or the 
Vegetable and Starch of The Day 

• choice of two • 

Monterey Chicken Stuffed with 
Sun–Dried Tomato, Goat Cheese 

and Basil 

“Fiesta” Italian Baked Chicken
with White Wine and Herbs 

Stuffed Chicken Breast with
Aspargus and a Cabernet Wine Sauce 

Grilled Chicken Stack:
Chicken Breast with Spinach, 
Tomato and Fresh Mozzarella 

Green Apple and Walnut Stuffed 
Pork Loin 

Mango BBQ Pork Tenderloin with 
Chipotle Relish 

Veal Milanese with Caraway
Onion Sauce 

Garlic Stuffed Roast Top Sirloin of 
Beef with Cracked Peppercorn Au Jus 

Shrimp and Scallops De Jonge 

Potato Crusted Halibut 

Almond Crusted Cod 

Grilled Atlantic Salmon with 
Mango–Chile Relish



Dinner EntrÉes

Chicken Marsala
breast of chicken with mushroom in a marsala wine sauce

Chicken Piccata
lightly floured chicken breast in a rich lemon–caper broth sauce

Filet of Beef Au Poive
with horseradish whipped potato and a bacony–red wine sauce

Apricot Glazed Duck Breast
with stewed mission figs, rosti potato and a muscato black currant sauce 

Grilled Veal Chop
with roasted cippolini onion and a porcini mushroom demi–glace

Almond Crusted Halibut Fillet
with leek fondue and a chardonnay cream sauce

Airline Chicken Breast
stuffed with applewood smoked bacon, mushrooms, sun–dried tomato 

finished with sauce bordelaise and roasted new potatoes 

Almond Crusted Salmon
with celery root and potato puree in a pinot noir reduction sauce

Red Wine Braised Short Ribs
with white cheddar polenta, caramelized onion–horseradish jus

Roasted Pork Loin Chop
with cheesy grits, braised spinach and bacon glazed turnips

Seared Lemon Herb Marinated Chicken Breast
with wild mushroom risotto, pecorino jus and wilted arugula

Fontina, Garlic and Prosciutto Stuffed Pork Chop
with sage mashed potatoes and a chianti reduction sauce



Dinner EntrÉes

Veal Parmigiano
chunky tomato ragu, buffalo mozzarella and broiled parmigiano cheese 

Grilled Chicken Neapolitan
with spinach, ricotta, tomato and a roasted red pepper sauce

Blue Cheese Crusted Pork Chop
with cabernet wine sauce

Roast Tenderloin of Beef
with merlot sauce

Grilled New York Strip Steak
with red wine horseradish demi–glace

Roasted Rack Of Lamb Persillade
paired with sauce Peyriguère

Corn Meal Crusted American Red Snapper
with honey–ancho chile sauce and Spanish rice

Oven Roasted Tilapia “Vera Cruz”
with sofrito sauce

Pan Roasted White Fish
with citrus herb compound butter and crispy Idaho hash browns

Oven Roasted Cornish Game Hen
served with a black truffle bread pudding and a sun–dried cranberry 

red wine sauce

Grilled Bourbon Glazed Pork Chop
sage dressing, pecan apple chutney and mustard greens

“Land And Sea” Medallion Of Beef And Salmon Duo
with a tomato–fennel ragout and pesto whipped potatoes

Gruyère Crusted Veal Medallions
with whipped potatoes and sauce chasseur



Side Choices

Starches
Garlic and Herb Roasted Red Skinned Potatoes

Traditional Twice Baked Potato
Byron Potato Medallion

Potato Pancakes Rice Pilaf
Potato and Onion Gratinée Scalloped Potatoes

Creamy Polenta Dauphinoise
Couscous Quinoa

Herbed Spätzle Spanish Rice
Wild Rice Blend Orzo

Vegetables
Zucchini and Yellow Squash Linguine

Broccoli Carrot Bundle
Bacon Wrapped Green Bean Bundle

Jardinière Vegetable Blend
Roasted Root Vegetables

Asparagus and Red Pepper Bundle
Grilled Vegetable Kabob

Vegetable Gratinée Sugar Snap Peas
Green Bean Bundle Asian Vegetable Blend

California Blend Cauliflower
Steamed Asparagus Baby Carrots
Creamed Spinach Haricots Verts

Mashed Potatoes Choices Potato Condiments
Yukon Gold Roasted Garlic

Red Bliss Caramelized Shallot
Idaho Russet Artichoke and Blue Cheese
Sweet Potato Fontina Chive

Cheddar Bacon

Risotto Choices
Spinach and Mushroom Caramelized Shallot

Sun–Dried Tomato Herbes de Provence
Mascarpone Pancetta

Tomato Garlic
Pesto Lemon



Salads 

Watercress And Romaine Salad
with grilled granny smith apples, 

candied pecans, dried cranberries, 
blue cheese and a cayenne champagne 

vinaigrette 

Baby Organic Greens
fresh herbs, Babcock peaches and young 

chevre with raspberry vinaigrette 

Treviso Radicchio Salad
with upland cress, grilled baby 

portobello mushrooms and a trebbiano 
vinaigrette 

Baby Oak Lettuce
feta, roasted beets, sweet onions, 
kalamata olives and vine ripped 

tomatoes with olive oil, fried croutons 
and aged balsamic 

Spinach Caesar
with sour dough croutons in a parmesan cup 

Fiesta Salad
with mixed greens, romaine, red bell 

pepper, black olives, parmesan cheese, 
pepperoncini and Greggorio dressing

Red Wine Poached Pear 
with bibb lettuce, frisée, almonds and 

water chestnuts with a passion fruit 
vinaigrette

Beefsteak Tomato
with fresh mozzarella and bibb 

lettuce with a roasted garlic red wine 
vinaigrette

Mediterranean Salad
with romaine lettuce, artichoke hearts, 

asparagus, tear drop tomatoes, kalamata 
olives, red onion, feta cheese with a 

lemon oregano vinaigrette

Strawberry Spinach Salad
with honey stuck walnuts, bleu cheese 

and a poppy seed dressing

Hot Soup

Thai Chicken Soup With Shitake 
Mushrooms, Carrot And Scallions

Wisconsin Cheddar Broccoli

Smoked Duck Consommé

Twice Baked Potato Soup

Crab and Asparagus Bisque

Roasted Corn Chowder

Spanish Shrimp and Rice

Split Pea With Ham

Vegetable Minestrone

Chicken Tortilla Beef Vegetable

Tomato Basil Clam Chowder

Chilled Soup

Roasted Beet and Ginger

Georgia Peach Soup

Cucumber Yogurt Gazpacho

Vichyssoise Tuscan Melon



BBQ A 

Fiesta Pasta Salad

Home–style Cole Slaw 

Dijon Mustard and Herb Red Skin 
Potato Salad 

Seasonal Fresh Fruit Display 

Sandwich Condiment Platter 

Grilled Housemade Italian 
Sausage with Peppers and Onion 

Marinated Grilled Chicken Breast 

Char Grilled Angus Beef Burgers 

Brown Sugar Baked Beans 

Corn on the Cob (seasonal)  or 
Sautéed Corn with Garlic and Herbs

BBQ B 

Marinated Cucumber, Red Onion
and Tomato Salad 

Fiesta Mixed Green Salad with 
Greggorio House Dressing 

Black Bean Salad 

Fresh Seasonal Fruit Display 

Kansas City Style BBQ Ribs with 
Spicy Hickory Smoked BBQ Sauce 

Ancho Chile–Lime Marinated 
Grilled Chicken 

Grilled Flank Steak with 
Chipotle Tomato Relish 

Wisconsin Style Mac and Cheese 

Bourbon BBQ Baked Beans 

Grilled Vegetable Kabobs 
Finished with

Herb Compound Butter

The All American BBQ Theme



Born on a Bayou 

Cajun Style Chicken and 
Andouille Gumbo 

Fiestas Cajun Mixed Green Salad 
with Baby Mixed Greens, Balsamic 
Vinaigrette, Sun–Dried Tomatoes, 

Shaved Red Onion, Green 
Bell Pepper, Pepper jack Cheese 
and Cumin Scented Croutons 

Zesty Crab Stuffed Mushroom 
Caps with Remoulade 

Corn Meal Crusted Oyster 
Fritters with a Bloody Mary 

Cocktail Sauce 

Crawfish Étoufée 

Chicken and Duck Smoked Jambalaya 

Red Beans and Rice 

Pecan Crusted Catfish with 
Creole Mustard Sauce and Lemon 

Sautéed Corn and Okra with 
Three Pepper Confit Garlic

and Herbs

Taste of Italy 
• choice of two •

Ricotta Stuffed “Crêpes” 
Manicotti

with our housemade
tomato–basil marinara 

Pesto Crusted Filet of Salmon
with a hearty tomato–fennel ragu 

Rigatoni alla Bolognese 
“Domenico Style”

finished with fresh basil and 
parmesan reggiano 

Fiesta Slow Roasted Italian 
Style Chicken

enhanced with white wine, lemon 
and fresh herbs 

Melanzane al Parmigiano
“Eggplant Parmesan” 

Sautéed Texas Gulf Shrimp
with baby spinach, crimini  

mushrooms, red pepper and 
cavatappi pasta finished with a pesto 

cream sauce 

Braciola di Manzo            
alla Siciliana

red wine and tomato braised beef 
rolls served in their own 

braising liquid



 The Island Hopper 

Mixed Green Salas with Toasted 
Almonds, Madrien Orange Slices, 
Hearts of Palm, Red Onion and a 

Mango-Ginger Vinigrette

Fresh Fruit Display with Passion 
Fruit Yogurt Dipping Sauce

Green Apple Jicama Salad with 
Chili, Lime and Cilantro

Banana Leaf Wrapped Red Snapper 
with Citrus Coconut Compound 

Butter

Jamaican Jerk Chicken Skewers 
with Pineapple Cilantro Relish

Cuban Style "Mojo" Pork Loin 
with Grilled Onion Marmalade

Black Beans with Ham and Sofrito

Steamed Basmati Rice with 
Roasted Pimento Peppers

Tostones Con Ajo—Fried 
Plantains with Garlic Infused Oil

South of the Border

Ensalada Fiesta
young seasonal mixed greens with 

char–grilled onions, radishes,
jack cheese and

roasted garlic dressing 

Crunchy Jicama Salad
with  cucumber, pineapple with 
fresh lime, and crushed chiles 

Flautas de Pollo 

Beef Empanadas

• included in the buffet •

Choice of Black or Refried Beans 
Sofrito Rice 

Pico de Gallo 
Fiesta Salsa and Chips 

Guacamole

• choice of two •

Beef and Chicken Fajitas
with sautéed bell peppers and onion 

Lechone
marinated roasted pork 

Enchiladas en Salsa Rojo
choice of beef, chicken or cheese 

Carne Guisado, Sirloin Beef 
Tips or Pork

in a traditional Mexican brown sauce

Bistec a La Tampiqueña
seasonal skirt steak with onions, 

tomatoes and chiles in a zesty tomato 
sauce 

Chicken Mole 

Slow Roasted Beef Brisket
with sun–dried chiles 


