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Late Fall Menu 2017 
 

Beef Entrees 
*Pot Roast with Mushrooms and Red Wine 

$13.45 per serving 

Chuck roast is simmered in broth with red wine, onions, garlic, 

carrots, mushrooms, and thyme until fork tender. 

 

*Blue Diner Mini-Meatloaves 

$7.00 per serving (2 cupcake size) 

This not-too-spicy meatloaf receives raves from folks who say 

they don’t like meatloaf.  Here, ground beef, with celery, bell 

peppers, and scallions, is prepared with a lively seasoning of a 

variety of peppers (black, white, and cayenne) and cumin. 

 

*Beef Shepherd’s Pie 

$9.50 per serving 

Comfort food at its best. Ground beef is simmered with onions, 

carrots, and mushrooms in a flavorful sauce and topped with 

Mashed Potatoes with scallions. 

 

Chicken Entrees 
*Sweet and Tangy Barbecued Chicken 

$14.50 per serving 

First the chicken marinates overnight in a rub of onion, garlic, 

paprika, and cayenne. Then it is roasted in the oven with 

homemade ketchup and molasses-based barbecue sauce. 

 

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. 

 

*Savory Fare Chicken Pot Pie 

$10.95 each 

Each individual pot pie is comfort food at its best.  Full of 

chicken and vegetables in a flavorful sauce topped with 

homemade pastry. 

 

*Parmesan-Crumbed Chicken 

$8.50 per serving 

Chicken breasts, marinated in mustard-wine mixture, 

are covered with a Parmesan-seasoned breadcrumb 

mixture. 

 

 

  

Seafood Entrees 
Panko-Crusted Salmon 

$16.50 per serving 

Atlantic salmon fillet, topped with lemon-parsley-panko crumbs 

and a drizzle of olive oil, is ready to be roasted quickly in your 

oven. 

 

Shrimp Scorpio with Butter Orzo 

$13.50 per serving  

A Greek-inspired baked shrimp dish where the flavors of 

shrimp, Greek seasonings, tomatoes, and feta are melded 

together during the baking. Served with Orzo.   

 

*Fresh Cod Cake 

$9.50 per serving 

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

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

Served with Tartar Sauce. 

. 

Pasta, Egg, Cheese, and Vegetarian Entrees 
Country French Omelet 

$7.00 per serving 

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

scallions. 

. 

*Spinach and Cheese Stuffed Shells 

$7.95 per serving 

Shells, stuffed with a mixture of spinach, ricotta, mozzarella, 

and Parmesan cheeses, are baked in a homemade tomato sauce. 

 

*Black Bean Tostados 

$7.95 per serving of two tostados 

Crispy tortillas are layered with refried black beans, romaine 

lettuce, sour cream, and radish sticks. 

 

*Mini-Macaroni and Cheese 

$6.50 per serving of two 

Homemade macaroni and cheese prepared with sharp cheddar, 

and Gruyère cheeses and topped with cheese toasted fresh 

breadcrumbs. 

 

*Savory Fare Frozen Favorites - Always available 
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Side Dishes 
Savory Fare Mashed Potatoes  

$3.00 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.  

 

*Noodles with Carrots and Poppy Seeds 

$2.75 per serving 

Egg noodles are tossed with carrot slivers and poppy seeds. 

 

*Jasmati Rice or Brown Rice  

$1.95 per serving 

 

Vegetable Dishes 
Butternut Squash Rounds with Sage 

$3.50 per serving 

In this simple dish, the squash rounds, brushed with a little 

garlic oil, caramelize as they roast, becoming savory and just a 

little sweet. 

 

Fresh Steamed Broccoli with Lemon 

$3.50 per serving 

Broccoli, florets and stem pieces, steamed and tossed with 

lemon juice, extra-virgin olive oil, and salt and pepper. 

 

Carrots and Capers 

$2.00 per serving 

The coupling of carrots and capers makes an intriguing match. 
 

 

  

Soups and Salads 
*Autumn Bisque 

$6.95 per 12 oz. serving 

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

milk, garnished with croutons and Asiago cheese. 

 

*Italian Lentil Soup 

 $6.75 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. 

 
Red and Napa Cabbage Salad with  

Fall Apples and Spiced Pecans 

$4.75 per serving 

This slaw is tossed with dried cranberries and rice wine- cider-

lemon vinaigrette. 

 

Mixed Greens with Apples,  

Bacon, and Cider Vinaigrette 

$4.75 per serving 

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

crumbled bacon, and cider-honey vinaigrette. 

 

Green Salad with Mushrooms and Olives 

$3.95 per serving 

A simple salad of romaine, button mushrooms, cherry tomatoes, 

kalamata olives, and red onion with cider vinaigrette.  

 

Sweet Treats 
Chocolate Gingerbread Cookies 

$1.75 for each 2-cookie serving 

This prize-winning cookie is prepared with semisweet chocolate 

chunks, cocoa powder, molasses, fresh ginger, and an array of 

gingerbread spices. 

 

Fudgy, Chewy Brownies 

$2.25 for each 2-brownie serving 
 


