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Order by Friday 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 2019 
 

Frozen Favorites 
Always Available! 

 

*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 

*All-American Meatloaf  $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 

*Chicken Piccata $9.95 per serving 

 

Chicken and Meat Entrées 
*Roast Turkey and Amazing Gravy 

$9.25 per serving 

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

flavored gravy. 

 

*Apple Cider Chicken New! 

$8.95 per serving 

Fresh apples, apple brandy, and cider vinegar flavor 

the chicken with apple goodness. 

 

*Chicken Francese 

$12.95 per serving 

Boneless chicken breast is dredged in flour, dipped in 

egg and sautéed before simmering in a luscious sauce 

of wine, lemon, and chicken broth. 

 

*Belgian Beef Stew 
$13.75 per serving 

Beef is simmered until tender with onions, garlic, 

beer, and homemade beef broth, bringing an amazing 

depth of flavor. 

 

*Italian Meat Lasagna 

$7.95 per serving  

Traditional meat lasagna prepared by layering a 

tomato sauce including mushrooms, beef, pork, and 

fresh pork sausage with a mixture of ricotta, 
mozzarella, and Parmesan cheeses. 

  

Seafood Entrée  

*Crispy Fish Fillets New! 

$11.95 per serving 

Voted #1 in taste test: Fresh cod fillets are breaded 

with panko and fried before freezing to capture the 

freshness of the fish. Comes with Tartar Sauce. 

 

Egg, Cheese, and Vegetarian Entrées 
Country French Omelet (non-vegetarian) 

$9.95 per serving 

This is a beautiful, hearty oven-baked omelet with 

potatoes, bacon, and scallions. 

*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. 
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Vegetable and 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.  

 

*Maple Mashed Sweet Potatoes 

$3.75 per serving 

A little maple syrup plays up the natural sweetness of 

the sweet potatoes. 

 

Green Beans with Shallots 

$5.50 per serving 

Fresh green beans are simmered, then sautéed in 

extra-virgin olive oil and butter with shallots. 

 

Pan-Roasted Carrots with Rosemary 

$3.95 per serving 

The carrots are slowly sautéed in extra-virgin olive oil 

until golden brown and tender. Seasoned with fresh 

sprigs of rosemary, a touch of honey, and butter. 

 

Roasted Brussels Sprouts with Browned Butter 

and Lemon New! 

$5.95 per serving 

The sprouts are roasted in extra-virgin olive oil and 

seasoned with vinaigrette of browned butter, shallots, 

lemon zest, and fresh thyme. 

 

*Potato Latkes 

$5.95 for serving of 3 latkes 

$22.00 for 1 dozen 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. 

 

 Soups and 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. 

 

*Wild Rice and Turkey Soup New! 

$9.95 per 12 oz serving 

Simply the best turkey soup! This hearty soup is 

prepared with two kinds of rice and lots of celery, 

carrots, onions, scallions, and mushrooms simmered 

in turkey broth. 

 

Arugula, Grape, and Sunflower Seed Salad 

$7.50 per serving 

The perfect match of bitter and sweet with a bit of 

crunch. This tasty salad is dressed with red wine-

honey-maple syrup vinaigrette. 

 

Sweet Treats 
*Pumpkin Apple Bread  

$7.50 per mini-loaf 

Spicy with a sweet streusel topping, this light 

sweetbread features juicy little chunks of Granny 

Smith apples. 

 

*Peppermint Brownies New! 

$4.95 per brownie 

$5.95 for gift box of 4 brownie bites  

Rich, fudgy, peppermint-flavored brownies prepared 

with lots of dark chocolate and white chocolate drizzle 

across top. 

 

Kevin’s Pecan Puffs   

$5.50 for gift box of 4 cookies 

$15.95 for baker’s dozen 

Pecan puffs are heavenly, petite crunchy puffs of 

richness. 
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Fresh Weekly & Holiday Specials 

 
Order Nov 23-29 for Delivery Dec. 4 

Pork Marsala 

$13.95 per serving 

Pork tenderloin medallions sautéed and served in a 

Marsala sauce. 

 

Order Nov 30-Dec 6 for Delivery Dec. 11 

Glazed Balsamic-Orange Chicken 

$12.25 per serving 

The chicken pieces are dredged in a balsamic-orange 

glaze and roasted at high temperature until shiny and 

well browned. Served with the delicious sauce. 

 

Order Dec. 7-Dec. 13 for Delivery Dec. 19 

(or pick up Dec. 22 at Meet Your Maker Market 

at Hope and Main) 

Pomegranate Brisket 

$24.95 per single serving 

$146.50 for 6 servings 

Pomegranate juice brightens the deep flavors of this 

dish. The crowning touch is the jammy onion confit. 

Order Dec. 7-Dec. – 13 for Delivery Dec. 19 

(or pick-up Dec 22 at Meet Your Maker Market 

at Hope and Main) 

Boeuf Bourguignon with Noodles New! 

Single serving $27.95 

Servings for 6 - $163.20 

This is Julia Child’s famous recipe for simmering beef 

with bacon, carrot, onion, red wine, and homemade beef 

stock while the onions and mushrooms are prepared 

separately and added to the stew at the end. Served with 

Noodles. 

 

Order Dec. 14 – Dec. 27 for Delivery Jan. 2 

Hoppin’ John with Black-Eyed Peas and Ham Hocks 

New! 

$9.95 per serving 

For good luck in the New Year! A stew of black-eyed 

peas, simmered with ham hocks, onions and a small 

amount of fresh, hot chili pepper, is served over rice 

with homemade cornbread on the side. 

 

 


