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Beef Entrees 

*Roasted Brisket with Leeks, Carrots and Garlic 

$12.25 per serving 

Brisket is roasted in a red wine-tomato sauce until the 

meat is tender and the gravy from the roasted 

vegetables wine and meat juices is wonderful. 

 

*Hearty Meatballs with Tomato Sauce 

$10.75 per serving; $11.50 with spaghetti 

Ground beef, pork and veal are mixed with 

breadcrumbs, egg and Parmesan then sautéed before 

simmering in a homemade tomato sauce.   

 

Chicken Entrees 

*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 

A chicken is marinated overnight in a honey-ginger-

garlic-soy sauce before roasting until the meat is 

tender, juicy and the skin is bronzed.  Served with the 

rich dark brown sauce. 

 

Curried Chicken, Peppers and Peas in Papillote 

$7.95 per serving 

The packets with chicken and vegetables lightly 

seasoned with curry and onion, come out of your 

oven fragrant, beautifully colorful and full of flavor.   
 

 

 

  

Seafood Entrees 
Cod with Ginger and Orange en Papillote 

$11.95 per serving  

Fresh cod on a bed of spinach, seasoned with fresh ginger, 

orange juice, cumin, red pepper flakes and olive oil, is 

packaged and ready for baking. 

 

Garlicky Shrimp Kebabs 

$17.95 per serving 

Shrimp skewered with lemon and scallions is lightly 

basted with Garlic Seafood Butter and ready for broiling 

in your oven.  

. 

*Salmon Cake 

$11.45 per serving 

A salmon cake that tastes first and foremost of salmon, 

with a moist, delicate texture.  Lightly seasoned with 

lemon, scallion, shallot and mustard.  Served with Tartar 

Sauce. 

. 

Pasta, Egg, Cheese, and Vegetarian Entrees 
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. 
 

*Shells with Broccoli and Capers 

$6.75 per serving 

A simple pasta dish with succulent pieces of broccoli and 

capers nestled amongst the pasta that is tossed with garlic, 

extra-virgin olive oil, Parmesan cheese and a touch of red 

pepper flakes. 

 

*Cuban Black Beans and Rice 

$6.50 per serving 

Black beans, sautéed with onions, garlic, bell pepper, chili 

pepper and tomatoes, are served with rice.   
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Frozen Favorites 

Always available: Blue Diner Mini-Meatloaves, Beef 

Shepherd’s Pie, Savory Fare Chicken Pot Pie, 

Parmesan Crumb Chicken and Mini-Macaroni and 

Cheese. 

 

Side Dishes 

Savory Fare Mashed Potatoes  

$3.00 per serving 

 A lower calorie yet still rich tasting mashed potato 

with Yukon Gold’s.  The potatoes are mashed with 

low-fat sour cream, 2% milk, butter, salt and pepper  

 

*Noodles with Carrots and Poppy Seeds 

$2.75 per serving 

Egg noodles are tossed with carrot slivers and poppy 

seeds. 

. 

*Jasmati Rice or Brown Rice  

$1.95 per serving 

 

Vegetable Dishes 

Kale with Garlic and Cranberries 

$4.50 per serving 

Blanched kale is stir-fried in olive oil with garlic, 

dried cranberries and a splash of Champagne vinegar  

 

Roasted Cauliflower 
$3.50 per serving 

Roasted cauliflower with extra-virgin olive oil, salt 

and pepper 

 

Green Beans with Shallots 

$2.95 per serving 

Fresh green beans are simmered then sautéed in 

extra-virgin olive oil with shallots  

  

Soups and Salads 

*Autumn Bisque 

$6.95 per 12 oz. serving 

Butternut Squash, leeks, apples with broth, apple 

cider, and milk and garnished with croutons and 

Asiago cheese 

 

*Fresh Corn Soup 

$7.75 per 12 oz. serving 

Lots of corn is pureed, sautéed in butter, simmered in 

chicken broth, and served with Mexican fresh cheese, 

roasted poblano chilies, and tostado pieces. 

 

Roasted Butternut Squash and Spinach with  

Toasted Almonds and Roquefort Cheese 

(optional) 

$3.75 per serving; with Roquefort $5.00 per serving 

Roasted butternut squash is tossed with fresh spinach, 

toasted almonds and lemon vinaigrette.   

 

Crisp Romaine Salad 

$3.00 per serving 

A simple salad of romaine, carrots, radishes, red 

onion with a red wine vinaigrette 

 

Sweet Treat 

Fudgy, Chewy Brownies 

$2.25 for each 2-brownie serving. 

 


