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Order by Wednesday to receive delivery the following week. 

* This dish freezes well and will be delivered frozen. 

A complete list of ingredients for each dish is available upon request. 

 

Early Fall Menu 2018  
 

Frozen Favorites  

Always Available! 

*Mini Macaroni and Cheese $6.50 per serving 

*Blue Diner Mini Meatloaves $7.00 per serving 

*Parmesan Crumbed Chicken $8.50 per serving 

*Beef Shepherd’s Pie $9.50 per serving 

 *Savory Fare Chicken Pot Pie $9.95 per serving 

*Vegetarian Shepherd’s Pie $10.75 per serving 

*Hearty Meatballs/Tomato Sauce $10.75 per serving 

 

Meat Entrées 
Sesame Beef and Scallion Kebabs 

$19.50 per serving 

Sirloin steak cubes, skewered with scallions and marinated in 

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

broiling. 

 

*Roasted Brisket with Leeks, Carrots and Garlic 

$17.95 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. 

 

Chicken Entrées 
*Perfect Roast Chicken with Gravy 

$10.95 per serving 

Chicken is stuffed with fresh thyme, lemon, and garlic before 

roasting. Accompanied by homemade gravy. 

 

*Chicken with Cloves of Garlic 

 $9.95 per serving 

This is James Beard’s famous Provençal recipe. Cloves of 

garlic are slowly braised with the chicken thighs, celery, and 

onions until the garlic softens to a lovely buttery consistency 

and infuses the chicken with delicate flavor.   

 

*Chicken Marbella 

$14.95 per serving 

Inspired by Moroccan tagines and Spanish braises. Exotic 

flavors of briny capers and bold Spanish olives baked with 

chicken and tender prunes in a sweet-tangy sauce. 

  

Seafood Entrées 
Cod Fillet with Mustard-Tarragon Crumb Crust  

$14.25 per serving 

Fresh cod coated with a light and crunchy fresh breadcrumb 

crust bakes quickly in your oven. 

 

*Maryland Crab Cake 

$13.25 per serving 

Just about all crab. Held together with a mayonnaise-saltine 

mixture that perfectly complements the crab. Serve with Tartar 

Sauce. 

 

Vegetarian Entrées 
Roasted Vegetable Frittata 

$7.95 per serving 

This frittata is filled with roasted zucchini, peppers, and red 

onion and topped with grated Gruyère cheese. Beautiful and 

surprisingly flavorful. 

 

Pesto Pasta Salad with Oven Roasted Tomatoes  

$9.95 per serving; With Chicken $12.95  

Roasted cherry tomatoes are tossed with fusilli and homemade 

basil-pine nut pesto. Roasted chicken may be added. 

 

*Cuban Black Beans and Rice 

$7.00 per serving 

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

pepper, and tomatoes, are served with rice. Now with more 

beans and less rice. 
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Vegetable & Side Dishes 
Savory Fare Mashed Potatoes  

$3.50 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.  

 

Carrots and Capers 
$3.25 per serving 

Unlikely sounding but delicious coupling. 

 

Zucchini and Cherry Tomatoes with Garlic  

$5.25 per serving 

Fresh garden vegetables sautéed with garlic in olive oil.  

 

Green Bean and Walnut Salad 

$5.95 per serving 

Lots of green beans and walnuts are tossed with salad 

greens and sherry-walnut oil vinaigrette and garnished with 

shavings of Romano cheese. 

 

Sweet Treats 
*Chocolate Gingerbread Cookies  

$2.25 for each 2-cookie serving 

 

 

 

 Soups & Salads 
*Autumn Bisque 

$9.95 per 12 oz. serving 

Butternut squash, leeks, apples with broth, apple cider, and 

milk, and garnished with croutons and Asiago cheese. 

 

*Chicken Soup 

$7.25 per 12 oz. serving 

Roasted chicken, celery, and carrots simmered in a hearty 

homemade chicken broth. 

 

Mixed Greens with Apple, Bacon. and Cider Vinaigrette 

$6.95 per serving 

Mixed salad greens are tossed with crisp, juicy apple slices, 

crumbled bacon, and cider-honey vinaigrette. 

 

Savory Fare Homemade Sauces 
Savory Fare Garlic-Wine Vinaigrette  

$2.75 per 4 oz. container 

 

Savory Fare Red Wine-Balsamic Vinaigrette 

$2.75 per 4 oz. container 

 

Savory Fare Tartar Sauce 
$1.50 per 4 oz. container 

 

 


