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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. 

Holiday 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 

*Hearty Meatballs/Tomato Sauce $10.75 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 

 

 

 

Meat Entrées 
*Belgian Beef Stew 

$14.50 per serving 

Beef is simmered until tender with onions, garlic, beer, and 

homemade beef broth, bringing an amazing depth of flavor. 

 

*Roasted Brisket with Leeks, Carrots, and Garlic 

$16.95 per serving 

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

is tender and the gravy is wonderful. 

 

*Italian Meat Lasagna 

$8.95 per serving 

Traditional meat lasagna prepared with beef, pork, and 

fresh pork sausage. 

 

Chicken Entrées 
*Chicken Piccata 

$10.95 per serving 

Chicken breast fillets, sautéed then simmered quickly in a 

lemon-caper sauce. 

 

*Hearty Chicken Stew in Red Wine Sauce (Coq au Vin) 
$12.95 per serving 

Chicken thighs, mushrooms, and pearl onions are simmered 

in a red wine sauce.  

 

*Roast Turkey and Amazing Gravy NEW! 

$10.25 per serving 

Moist, tender white and dark meat with rich, full-flavored 

gravy. 

 

  

Seafood Entrées 
Garlicky Shrimp Kebabs 

$17.95 per serving 

Shrimp skewered with lemon and scallions is lightly basted 

with lemon-scallion-garlic butter and ready for broiling in 

your oven. 

 

*Salmon Cake 

$12.50 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. With Tartar Sauce. 

 

Egg, Cheese and Vegetarian Entrées 
Country French Omelet 

$9.75 per serving 

This is a beautiful oven-baked omelet with potatoes, bacon, 

and scallions. 

 

*Spanakopita  
$8.95 per serving  

Spinach, onions, eggs, Parmesan cheese, breadcrumbs, feta, 

and pine nuts are seasoned and baked in flaky phyllo dough.   

 

Cracked Wheat Salad with Pecans and Currants 

 $5.50 per serving  

The bulgur, pecans, and currants are tossed with extra-virgin 

olive oil and the zest of an orange. 
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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.  

 

*Jasmati Rice  

$2.25 per serving 

 

 *Potato Latkes 

$5.95 for a serving of 3 latkes 

Potato pancakes are associated with the cuisines of many 

cultures. Traditionally part of the Hanukkah cuisine, they 

are also enjoyed by anyone who loves crispy fried potato 

cakes. Ours are seasoned with onion and served with sour 

cream. 

 

Vegetable Dishes 
Green Beans with Shallots 

$5.50 per serving 

Fresh green beans are simmered then sautéed in extra-virgin 

olive oil with shallots.  

 

Pan-Roasted Carrots with Rosemary 

$4.25 per serving  

Seasoned with fresh rosemary, honey, and butter. 

 
Kale with Garlic and Cranberries 

$5.50 per serving 

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

cranberries and a splash of Champagne vinegar. 

 

*Maple Mashed Sweet Potatoes 

$3.75 per serving 

A little maple syrup plays up the natural sweetness of the 

sweet potatoes. 

 Soups and Salads 
*Mushroom Barley Soup 

 $8.25 per 12 oz. serving 

Lots of mushrooms, white and porcini, simmered with barley 

and carrots in well-seasoned chicken broth. 

 

*Italian Lentil Soup 

 $7.25 per 12 oz. serving 

Prepared with lentils, seasoned with carrots, celery, 

prosciutto, tomatoes, and onion, simmered in a hearty 

homemade chicken broth. Garnished with Parmesan cheese.    

 

Romaine and Clementine Salad NEW!  

$6.95 per serving 

Crisp romaine lettuce is tossed with clementine sections, 

toasted almonds, and raspberry-sherry vinaigrette. 

 

Sweet Treats 
Pumpkin Apple Bread NEW! 

*$5.50 per mini-loaf 

 Spicy with a sweet streusel topping, this light sweetbread 

features juicy little chunks of Granny Smith apples.  

Available from Halloween through New Year’s. 

. 
*Kevin’s Pecan Puffs  

$1.95 for each 3-cookie serving 

Pecan puffs are heavenly, petite crunchy puffs of richness.  

 

*Mayan Mystery Cookies 

$1.95 for each 3-cookie serving 

Mystery cookies are surprising little rich chocolate cookies. 

 


