
 

 

 

401-454-4955 Mary Hughes 

Personal Chef 

mary@savoryfareinc.com 

 

Order by Friday to receive delivery the following week. 

*Asterisked dishes will be delivered fresh. All other dishes freeze well and will be delivered 

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

 

Fall Menu 2020 

10/10/20-11/14/20 

   

Frozen Favorites 
Always Available! 

New! Crispy Fish Fillets $13.95 per serving 

Mini Macaroni and Cheese $7.00 per serving 

Blue Diner Mini Meatloaves $7.50 per serving 

Parmesan Crumbed Chicken $8.50 per serving 

Hearty Meatballs/Tomato Sauce $10.75 per serving 

Chicken Piccata $9.95 per serving  

Beef Shepherd’s Pie $9.50 per serving 

Savory Fare Chicken Pot Pie $10.95 per serving 

Vegetarian Shepherd’s Pie $10.75 per serving 

All-American Meatloaf $9.95 per serving 

   

Chicken and Meat Entrées  

*Enchiladas Verdes con Pollo New! 

$13.95 for 2 enchiladas 

Enchiladas, stuffed with chicken and Monterey Jack 

cheese, are heated in a roasted poblano green sauce 

and garnished with a Romaine salad with radishes and 

olives. Beautiful and delicious! 

 

Chicken with Cloves of Garlic 

$8.25 per serving 

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. 

 

Brandied Pork Chops with Apples 

$12.95 per serving 

Tender pork chops cooked with apples and apple cider 

– yum! With sauce accented with mustard, sour 

cream, and apple brandy. 

. 

Braised Chicken Thighs with  

Capers and Tomatoes 

$9.95 per serving 

Chicken thighs are braised in white wine–tomato 

sauce seasoned with onions, garlic, and capers. 

 

 

 Seafood Entrées 
*Tuna Salad on Mixed Greens New! 

$10.95 per serving 

An American classic – an amazing version of tuna 

salad prepared with mayonnaise, celery, pickles, 

eggs, onion, and our special seasoned salt. Served 

over mixed greens. 

 

Shrimp Scorpio with Buttered Orzo 

$13.95 per serving 

A Greek-inspired baked shrimp dish melding the 

flavors of shrimp, Greek seasonings, tomatoes, and 

feta with orzo. 

 

Savory Fare Cod Cake   

$12.95 per serving 

A lighter, more delicate cod cake prepared with fresh 

cod and a mix of fresh breadcrumbs, celery, 

scallions, and parsley. Served with homemade Tartar 

Sauce. 

 

 Egg, Cheese, and Vegetarian Entrées 

*Broccoli and Feta Frittata 

$7.50 per serving 

This frittata is prepared with broccoli florets, milk, 

lemon zest, and feta cheese. 
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Chicken and Meat Entrées – Continued 

Pot Roast with Mushrooms and Red Wine 

$15.95 per serving  

Beef is simmered in broth with red wine, onions, 

garlic, carrots, and mushrooms until fork tender. 

 

Vegetable and Side Dishes 
*Savory Fare Mashed Potatoes 

$3.50 per 6 oz. 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. 

 

Mashed Butternut Squash with Raisins  

$4.95 per 4 oz. serving 

Butternut squash is oven roasted, then mashed with 

butter, brown sugar, ginger, raisins, and orange juice. 

 

*Peas and Carrots with Butter  

$3.50 per 4 oz. serving 

Peas and carrots are seasoned with butter.  

 

*Succotash with Corn and Green Beans 

$3.50 per 4 oz. serving 

Green beans and corn are seasoned with butter, 

paprika, and parsley.  

 

*Fresh Broccoli Almandine 

$4.50 per 4 oz. serving 

Broccoli is served with extra-virgin olive oil and a 

sprinkle of toasted almonds. 

 

*Roasted Acorn Squash with Pecans   

$5.50 per 4 oz. serving 

Roasted with butter, maple syrup, and pecans until 

tender, caramelized and delicious. 

   Egg, Cheese, and Vegetarian Entrées - 
Continued 

*Portabella Mushrooms with 

Creamy Spinach-Artichoke Filling New! 

$13.95 per serving 

A roasted portabella mushroom filled with a 

mixture of spinach, artichoke hearts, cream cheese 

and mayonnaise, is topped with panko and grated 

Parmesan cheese.  

 

Vegetable Lasagna 

$8.95 per serving 

Full of zucchini, mushrooms, carrots, and bell 

peppers that are simmered in a homemade red wine 

tomato sauce before layering with lasagna noodles, 

pesto-ricotta mixture, and mozzarella cheese. 

 

Soups 
Autumn Bisque 

$10.95 per 12 oz. serving 

Butternut squash, leeks, apples with broth, apple 

cider, and milk, and garnished with croutons and 

Asiago cheese.  

 

Mushroom Barley Soup 

$7.25 per 12 oz. serving 

Lots of mushrooms, white and porcini, simmered 

with barley and carrots in well-seasoned chicken 

broth. 

 

Sweet Treats 
Fudgy, Chewy Brownies 

$3.95 per brownie 

 

 

EAT WELL, DO GOOD 

$8.00 per one-dish meal 

You may donate a meal (or meals) for only $8 each. 

A Nourish Our Neighbors Gift Meal will be added 

to your cart. This is a program sponsored by Hope 

& Main. As you are enjoying your Savory Fare 

meal, another senior in need will have the 

opportunity to enjoy a meal as well. 

 

mailto:mary@savoryfareinc.com
https://makefoodyourbusiness.org/nourish-our-neighbors/

