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*Frozen Favorite 

*This dish freezes well and will be delivered frozen. 

A complete list of ingredients for each dish is available upon request. 
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Beef Entrées 
*Pork Marsala 

$10.50 per serving 

Pork tenderloin medallions sautéed and served in a Marsala 

sauce that offers a fine balance of sweetness from Marsala 

wine with savoriness from mushrooms and chicken broth. 

 

Sesame Beef and Scallion Kebabs 

$14.95 per serving 

Sirloin steak cubes, skewered with scallions and marinated 

in a soy-sesame oil-ginger sauce, are ready for grilling or 

broiling. 

 

*Italian Meat Lasagna 

$9.95 per serving 

Traditional meat lasagna prepared with ricotta, mozzarella, 

and Parmesan cheeses and a meat sauce including beef, 

pork, and fresh pork sausage simmered with garlic, 

tomatoes, and mushrooms. 

 

*Blue Diner Mini-Meatloaves  $7.00 

 

*Beef Shepherd’s Pie  $9.50 

 

Chicken Entrées 
*Braised Chicken with Capers and Tomatoes 

$9.95 per serving 

Chicken pieces are braised in white wine-tomato sauce 

seasoned with garlic and onion. Garnished with capers and 

parsley. 

 

*Parmesan-Crumbed Chicken   

$8.50 per serving 

Chicken breasts, marinated in mustard-wine mixture, are 

covered with a Parmesan-seasoned breadcrumb mixture. 

 

*Indonesian Ginger Chicken  

$11.50 per serving 

The chicken is marinated overnight in a honey-ginger-

garlic-soy sauce before roasting until the meat is tender and 

juicy and the skin is bronzed. Served with the rich dark 

brown sauce. 

 

*Savory Fare Chicken Pot Pie  $9.95 

 Seafood Entrées 
Panko-Crusted Salmon 

$13.50 per serving 

Atlantic salmon fillet, topped with lemon-parsley-panko 

crumbs and a drizzle of olive oil, is ready to be roasted in 

your oven. 

 

*Shrimp Scorpio with Butter Orzo 

$10.50 per serving  

A Greek-inspired baked shrimp dish melding the flavors of 

shrimp, Greek seasonings, tomatoes, and feta. Served with 

Orzo.   

 
*Fresh Cod Cake 

$9.50 per serving 

A lighter, more delicate cod cake prepared using fresh cod 

and a mix of fresh breadcrumbs, celery, scallions, and 

parsley. Served with Tartar Sauce. 

. 

Pasta, Egg, Cheese, and Vegetarian Entrées 
Roasted Vegetable Frittata 

$7.50 per serving 

This frittata is filled with roasted zucchini, peppers, and 

red onion and topped with grated Gruyère cheese.  

Beautiful and surprisingly flavorful. 
. 

*Vegetable Lasagna  NEW! 

$8.95 per serving 

Full of sautéed zucchini, mushrooms, carrots, and bell 

peppers that are simmered in a homemade sauce of tomatoes, 

red wine, onions, garlic, and herbs before layering with 

lasagna noodles, pesto-ricotta mixture, and mozzarella 

cheese. 

.  

*Southern-Style Black-Eyed Peas and Rice NEW! 

$7.00 per serving 

Bean-style comfort food. Simple and delicious. Black-eyed 

peas are simmered with onion, green bell pepper, celery, 

spices, and a touch of chipotle chili powder in a homemade 

vegetable broth.  Served over rice. 

 

*Mini-Macaroni and Cheese  $6.50 
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Side Dishes 
Savory Fare Mashed Potatoes  

$3.00 per serving 

 A lower calorie yet still rich-tasting mashed potato with 

Yukon Golds. The potatoes are mashed with low-fat sour 

cream, 2% milk, butter, salt, and pepper.  

 

*Jasmati Rice or Brown Rice  

$1.95 per serving 

 

*Rotini Pasta with Butter  

$1.95 per serving 

 

Vegetable Dishes 
*Maple Mashed Sweet Potatoes 

$3.50 per serving 

A little maple syrup plays up the natural sweetness of the 

sweet potatoes. 

 

*Butternut Squash Rounds with Sage 

$3.50 per serving 

In this simple dish, the squash rounds, brushed with a little 

garlic oil, caramelize as they roast, becoming savory and 

just a little sweet. 

 

*Creamed Spinach NEW! 

$3.25 per serving 

This is lighter than the traditional version of creamed 

spinach.  Chopped spinach is sautéed with scallions and 

cream.  

 
Fresh Steamed Broccoli with Lemon 

$3.50 per serving 

Broccoli, florets and stem pieces, steamed and tossed with 

extra-virgin olive oil, salt and pepper with a lemon wedge 

on the side. 

 

 

 Soups and Salads 
*The Best Cream of Tomato Soup 

$6.75 per 12 oz. serving 

Lots and lots of tomatoes are oven-roasted, then simmered in 

broth with shallots, seasonings, and a touch of cream. 

 

*Tuscan White Bean Soup with Croutons 

$6.75 per 12 oz. serving 

It’s the flavor of the Great Northern beans and the small 

white beans and their broth that makes this rustic soup 

outstanding. Garnished with homemade croutons. 

 

Green Salad with Mushrooms and Olives 

$4.25 per serving 

A simple salad of romaine, button mushrooms, cherry 

tomatoes, kalamata olives, and red onion with cider 

vinaigrette.  

 

Quinoa Salad with Mango, Dried Cherries, and Pecans 

$6.50 per serving 

Fluffy quinoa is tossed with fresh mango, dried cherries, 

toasted pecans, feta cheese, and Champagne-honey 

vinaigrette. 

 

Arugula, Grape, and Sunflower Seed Salad NEW! 

$4.25 per serving 

The salad is dressed with a sweet, red wine vinaigrette.  

 

Sweet Treats 
*Thick and Chewy Chocolate Chip Cookies 

$1.75 for each 2-cookie serving 

 

 


