
December Menu 
 

 

 

 

Sizes: Full serves 4-6, Half serves 2-3 

Order online:  www.suppercentral.ca 

Order by phone: 204-290-0909 

Chicken  

Alfredo Chicken Bake over Pasta $40 Full ~ $23 Half   

So easy and so family friendly!  Chicken breast strips are baked in the oven with a rich alfredo sauce, spooned 
over pasta.  Cooking: 30 minutes, Stovetop and Oven 

Wine Recommendation: Sauvignon Blanc, Vina Luis Felipe Edwards, Chile  

Chicken Cordon Bleu with Cauliflower Rice $39 Full ~ $22 Half 

So delicious! Chicken breasts are stuffed with Swiss cheese and ham, then lightly breaded and baked to 
perfection!  Served with quick & easy cauliflower rice.  Cooking: 30 minutes; Oven and Stovetop (Full=5 chicken 
breasts; Half=3 chicken breasts) 

Butter Chicken with Basmati Rice $40 Full ~ $23 Half 

A classic Indian dish filled with rich and tangy flavours.  Chicken is cooked in a creamy sauce made with tomato 
puree, cream and mild Indian spices.  Served over basmati rice.  Cooking: 30 minutes; Stovetop 

Pork & Beef  

Parmesan Crusted Pork Chops with Roasted Cauliflower $40 Full ~ $23 Half 

Pork loin chops are coated with a crunchy combination of panko crumbs, parmesan, thyme, and parsley.  Served 
with roasted cauliflower & balsamic drizzle.  Cooking:  30 minutes, Oven 

Red Wine Beef Stew with Artisan Buns $41 Full ~ $24 Half    

The ultimate comfort food!  This homemade savoury stew is jam packed with bacon, tender beef, onions, carrots, 
potatoes, and peas. Served with fresh artisan buns. Cooking: 30-45 minutes or all day, Stovetop or Slow Cooker 

  Wine Recommendation: Belle Red, Chapoutier, France   

Skillet Tortellini with Sausage & Cherry Tomatoes $42 Full ~ $ 25 Half 

A one-pan weeknight crowd-pleaser that’s fancy enough for entertaining! Italian sausage, cherry tomatoes & 
cheese tortellini topped with fresh parmesan & basil. Served with fresh Spinach house salad. Cooking: 30 
minutes, Stovetop 

Wine Recommendation: Pinot Grigio, Vina Luis Felipe Edwards, Chile 
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Creamy Rosé Pasta with Bacon $39 Full ~ $22 Half   

You asked us to bring it back!  A homemade rich and creamy tomato sauce made with plum tomatoes and bacon 
is tossed with penne pasta and topped with parmesan cheese.  White & whole wheat pasta option. Cooking: 20 
minutes; Stovetop. 

MMM! Meatball Lasagna $42 Full Size Only 

This hearty lasagna is fully assembled ready to pop in the oven! Bite size meatballs are layered between tender 
lasagna noodles and rich tomato sauce.  Cooking:  45 minutes; Oven 

Seafood 

Miso Glazed Salmon with Roasted Bok Choy & One-of-a-kind Ichiban Noodle Salad $43 Full ~ 
$26 Half 

Healthy & delicious! Sweet & sticky salmon pairs perfectly with roasted bok choy & our one of a kind vermicelli 
noodle salad. Cooking: 20-25 minutes; Oven. 

Shrimp ‘n Ale over Basmati Rice $40 Full ~ $23 Half  

Shrimp is sautéed in a house made sauce that is full of flavour (beer and ginger!)  It’s a mildly spicy and saucy 
little number that is delicious served with broccoli & basmati rice.  Cooking:  20 minutes, Stovetop 

Vegetarian & Vegan  

Mediterranean Gnocchi $30 One Size Only, Serves 4-6 as a side dish or 2-3 as an entrée. 

Potato gnocchi are tossed with a flavourful combination of tomatoes, peppers, sundried tomatoes, olives, feta 
cheese and mushrooms. Option to add chicken ($15 full/$9 half) or shrimp ($16 full/$10 half)!  Cooking: 20 
minutes; Stovetop 

Stuffed Bell Peppers with Fresh Green Salad $36 Full ~ $22 Half (Vegan) 

The most satisfying vegan meal! Bell peppers are filled with hearty lentils, potatoes & vegetables. Served with 
fresh green house salad & your choice of dressing. Cooking: 30 minutes; Stovetop & Oven. 

 Wine Recommendation: Pinot Noir, Underwood Wine Co., USA 

Buddha Bowl $30 Full ~ $19 Half (Vegan) 

A nutritious veggie noodle bowl made with vermicelli rice noodles, spinach, broccoli, and red cabbage! Drizzle 

our delicious creamy tahini dressing overtop. Option to add chicken ($15 full/$9 half) or shrimp ($16 full/$10 

half). Cooking: 30 minutes; Stovetop

Soups 

Served with artisan buns. 

Broccoli Cheddar Cream Soup $35 Full ~ $20 Half   

Cooking: 30 minutes, Oven & Stovetop 

Seasonal Special Soup – Come into the store & ask us! 

Desserts 

Chocolate Cupcakes with Candy Cane Buttercream $15 

Package of 6. 

5-layer Slice $12 

Serves 6. 


