
 

* This dish freezes well and will be delivered frozen. 

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

Early Summer Menu 2017 
 

Beef, Pork and Lamb Entrees 

*Kansas-City Style Spareribs and Barbecue Sauce 

$19.00 per serving 

Summer fare. The ribs are rubbed with spices and oven roasted 

until tender and falling off the bone. They are served with a 

tangy flavorful barbecue sauce.  

 

Molto Bene Sirloin Steak 

$17.00 per serving 

Sirloin, marinated with a simple Italian marinade featuring red 

wine and balsamic vinegars is ready for broiling. 

 

Skewered Pork Tenderloin with Orange-Garlic Rub  

$16.50 per serving 

Brined pork tenderloin, rubbed with a mixture of garlic, orange 

zest, orange marmalade, sage and seasonings is ready for 

grilling or broiling. 

 

Chicken Entrees 

*Chicken Marbella 

$10. 95 per serving 

Inspired by Moroccan tagines and Spanish braises. Provides 

exotic flavors of briny capers and bold Spanish olives baked 

with chicken and tender prunes in a sweet-tangy sauce. 

 

*Roasted Chicken 

 $10.95 per serving  

Chicken pieces (half a breast and a leg or thigh) are seasoned 

lightly with olive oil, salt and pepper prior to roasting.   

 

*Buttermilk Roast Chicken 

$10.50 per serving 

A soak in buttermilk followed by some time in a hot oven works 

wonders for chicken, the skin turns bronze and the subtle flavor 

of buttermilk and rosemary permeate the moist tender meat. 

 

Chinese Chicken with Green and Red Peppers 

$10.95 per serving 

An authentic Chinese stir-fry with a seasoning sauce of soy 

sauce, brown vinegar, and sesame oil. Colorful and delicious. 

 

Turkey Wrap with Chipotle Mayonnaise  

$8.50 per serving 

Roast turkey, chipotle mayonnaise, lettuce, and pickled onion 

wrapped in a whole grain flour tortilla 

  

Seafood Entrees 

Garlicky Shrimp Kebabs 

$17.95 per serving  

The shrimp, skewered with lemon and scallions, is basted with 

lemon-scallion-garlic butter and ready for broiling or grilling.  

 

Lemon Poached Cod  - Oven Ready 
$17.50 per serving  

Cooking fresh fish in a foil packet in your own oven keeps it 

moist and creates a flavorful broth seasoned with lemon, 

oregano and tomatoes. Simple flavors and beautiful. 

 

Roasted or Grilled Salmon in an Asian-Style Marinade 

$ 19.50 per serving  

Fresh salmon marinated with a honey-ginger-soy marinade is 

ready for your grill or your oven. Garnished with lemon 

 and scallions.  

Plain Roasted or Grilled Salmon 

$16.50 per serving 

. 

*Fresh Cod Cakes 

$11.25 per serving 

A lighter, more delicate cod cake prepared with fresh cod and a 

mix of fresh bread crumbs, celery, scallions and parsley.  Served 

with homemade Tartar Sauce. 

. 

Pasta, Egg, Cheese and Vegetarian Entrees 

Mini-Zucchini, Corn and Onion Frittatas 

$6.75 for a serving of two; With prosciutto $7.95 

A summery vibe to these cupcake size frittata.   

 

Pesto Pasta Salad with Oven Roasted Tomatoes and 

Chicken  

$11.25 per serving; With Chicken $12.95  

Roasted cherry tomatoes are tossed with fusilli and homemade 

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

 

Crunchy Vegetable and Brown Rice Salad 

$ per serving 

Brown rice is tossed with zucchini, celery, carrot, bell pepper, 

arugula, scallions and lemon-mustard 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. 



 

* 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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Side Dishes 
Savory Fare Smashed Red Potatoes  

$3.50 per serving; With scallions $3.75/serving 

 A lower calorie yet still rich tasting mashed potato with red 

potatoes. The potatoes are smashed with low-fat sour cream, 2% 

milk, butter, salt and pepper.  

 

*Couscous 

$4.00 per serving 

Couscous, simmered with sautéed shallots and chicken or 

vegetable broth. 

 

Classic Potato Salad 

$4.00 per serving 

 Russet potatoes are tossed with celery, red onion, sweet pickle 

relish, and a mayonnaise salad dressing. 

 

*White Rice or Brown Rice  

$3.50 per serving 

 

Vegetable Dishes 

Green Bean and Snow Pea Salad 

 $5.75 per serving  

A delightful way to enjoy summer green beans and snow peas. 

The vegetables are tossed with toasted sunflower seeds and 

lime-white wine vinaigrette. Delicious and refreshing. 
 

Skillet Asparagus with Lemon and Butter 

$6.95 per serving 

Lightly simmered and served with lemon slice. 

 

Stir-Fried Broccoli 

$5.75 per serving 

Fresh broccoli, stir-fried with garlic, salt and sugar in vegetable 

oil, is steamed with chicken or vegetable broth and garnished 

with sesame oil.  

 

Sautéed Zucchini and Carrots 

$4.00 per serving  

Zucchini, carrots and shallot are sautéed together with lemon 

juice added at the end.  

  

Soups. 
Chilled Cucumber Soup  

$10.50 per 8 oz. serving; With shrimp $14.00  

Cucumbers, red onion and scallions are pureed with low fat 

Greek yogurt and a touch of light cream. Shrimp may be added. 

Garnished with Dill. 

 

*Curried Pea Soup  (May be served chilled) 

$6.75 per serving 

Peas, onion, carrot, celery and potato are simmered together 

with garlic, curry powder and homemade chicken broth before 

pureeing. Comes with light cream. 

 

Salads 
Creamy Buttermilk Coleslaw 

$3.50 per serving 

A tangy coleslaw prepared with crisp cabbage, carrots and a 

buttermilk-mayonnaise dressing. 

 

Crisp Romaine Salad with Summer Vegetables 

$4.95 per serving 

Romaine is tossed with carrots, cherry tomatoes, cucumber, 

green pepper, and red wine vinaigrette. 

 

Green Bean and Walnut Salad 

$5.25 per serving 

Lots of green beans and walnuts are tossed with salad greens 

and sherry-walnut oil vinaigrette and garnished with shaving of 

Romano cheese. 

 

Spinach-Arugula Salad with Strawberries and Pecans 

$5.50 per serving 

Tossed with red onion and red wine-balsamic vinaigrette. 

 

Sweet Treats  
Fresh Strawberries with Balsamic Vinegar  

$5.95 per serving 

Garnished with Crème Fraîche 

 

Chocolate Gingerbread Cookies 

$2.25 for each 2-cookie serving 

 

 


