
Menu for Delivery Saturday 4/24/21

Soup - Lemon Chicken w Orzo

Soup - Potato Corn Chowder ~ Vegetarian, GF

Quiche/GF Souffle - Bacon, Roasted Mushroom, Melted Leek & Swiss
Reheat in a 350 oven for 18-20 minutes

Quiche/GF Souffle - Spinach, Grape Tomato, Feta, Provolone ~ Vegetarian
Reheat in a 350 oven for 18-20 minutes

Biscuit Sandos - Maple Herb Chicken Sausage, Swiss, Sour Cherry Jam ~ Melted Leek Egg Souffle w Cheddar
(Vegetarian) ~ Biscuit w Strawberry Jam (Vegetarian) ~ Plain Biscuit (Vegetarian)

Reheat in a 350 oven for 18-20 minutes in the wrapper. Jam & Plain biscuits only need about 10 minutes.

Deviled Chicken Salad - w naan flatbread

Roasted Garlic & Basil Pesto Hummus - w naan flatbread, cucumber & carrot ~ Vegan/GF w/o FB

Chickpea & Cauliflower Chili Verde - Chickpea & cauliflower roasted with onion, peppers, fresh tomatillo, green chili &
spices, finished with lime & some fresh cilantro. Served with shredded zucchini/potato pancakes and cilantro jalapeno
crema. Vegetarian.

Pop lids (for both chili verde & pancakes), get in a 350 oven for 20-25 minutes, until hot through, Enjoy!

Brown Sugar & Mustard Rubbed Pork Tenderloin Dry rubbed with brown sugar, cracked black pepper & mustard, seared
and roasted, w sweet pea asiago risotto, roasted mushroom & leeks, whisky pan gravy, roasted carrots & cauliflower. GF.

Remove the lid and pop into a 350 oven. The pork is cooked blue-rare as is, let it cook to your desired temp -
about 25 minutes for med/med well. Heat the pan gravy separately, microwave or stove top. When the pork is
cooked how you like it cover it w the sauce and dive in!

Dr. Pepper Pulled Chicken Sandwich Kit Tender pulled chicken, slow roasted with Dr Pepper, chipotle, onion, peppers,
brown sugar & spices served kit-style with Breadworks Italian Roll, gouda cheese, apple cabbage cider vinegar slaw and
a lil bit of housemade Dr Pepper BBQ on the side with parmesan ranch seasoned roasted fingerling potatoes.

Remove the lid and get the chicken & potatoes into a 350 oven, about 25-30 minutes to get it hot. Toast your bun
up a bit when it’s close. Cheese on the bottom, chicken piled on top, drizzle of sauce, slaw on top,  in your face!

Spinach & Ricotta Stuffed Chicken w Ramp Pesto - All natural, hand cut chicken breast herb marinated and stuffed
with ricotta & spinach with a hint of lemon, oven roasted and served atop three cheese tortellini with asparagus, grape
tomato and artichoke hearts in a light, creamy, white wine lemon herb sauce with housemade, locally foraged ramp pesto
(contains walnuts).

Remove the lid and pop into a 350 oven for 25-30 minutes, until the chicken is gloriously heated through and
everything else is hot. Set the pesto out to warm up, drizzle it when the chicken is hot and go to town!

Carrot Cake, Take Two! - With caramelized pineapple cream cheese icing.

Strawberry Pretzel Cheesecake Bars - Creamy vanilla cheesecake swirled with housemade strawberry jam on a buttery,
toasted pretzel/graham crust. Sweet. Salty. Perfection!

Sides: All to be reheated in 350 oven for 18-20 minutes, until they are hot unless marked otherwise!
● Apple Cabbage Cider Slaw (COLD)
● Parmesan Ranch Roasted Fingerlings
● Cheese Tortellini w Lemon Herb Cream Sauce
● Roasted Heirloom Carrots & Cauliflower
● Zucchini/Potato Cakes
● Sweet Pea Asiago Risotto


