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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. 

Late Fall Menu 2021 

10/9/21 – 11/13/21 
   

Frozen Favorites 
Always Available! 

Mini Macaroni and Cheese $8.00 per serving 

Blue Diner Mini Meatloaves $8.95 per serving 

Parmesan Crumbed Chicken $8.95 per serving 

Hearty Meatballs/Tomato Sauce $11.50 per serving 

Crispy Fish Fillets $13.95 per serving 

Chicken Piccata $9.95 per serving  

Beef Shepherd’s Pie $10.95 per serving 

Savory Fare Chicken Pot Pie $11.95 per serving 

Vegetarian Shepherd’s Pie $11.95 per serving 

All-American Meatloaf $9.95 per serving 

   

Chicken and Meat Entrées  
Brandied Pork Chops with Apples 

$11.95 per serving  

Tender pork chops cooked with apples and apple cider 

– yum! With sauce accented with mustard, sour cream, 

and apple brandy. 

 

Pot Roast with Mushrooms and Red Wine 

$23.95 per serving 

Beef is simmered in broth with red wine, onions, 

garlic, carrots, and mushrooms until fork tender. 

 

Apple Cider Chicken 

$14.75 per serving  

Fresh apples, apple brandy, and cider vinegar flavor 

the chicken pieces with apple goodness. 

 

*Chinese Chicken with Green and Red Peppers 

$13.95 per serving  

An authentic Chinese stir-fry with a seasoning sauce of 

Tamari sauce (which has no gluten), brown vinegar, 

and sesame oil. Colorful and delicious. 

 

Beef Chili 

$12.75 per 12 oz. serving  

Beef, beans, and several chili powders bring a not-too-

spicy but tantalizing flavor to this classic. Served with 

sour cream. 

 Seafood Entrées 
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. 

 

*Tuna Salad on Mixed Greens 

$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. 

 

Egg, Cheese, and Vegetarian Entrées 
*Mushroom Frittata with Pecorino NEW! 

$9.95 per serving 

A well-seasoned frittata with bold flavors from 

shiitake and cremini mushrooms, sherry vinegar, 

Pecorino Romano, and scallions. 

 

Roasted Butternut Squash 

and Spinach Lasagna NEW!  

$16.95 per serving 

In this luscious lasagna, butternut squash roasted with 

garlic is layered with spinach, noodles, Parmesan, 

fresh mozzarella, and a creamy delicious sauce with 

hints of rosemary. 
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Vegetable and Side Dishes 
*Savory Fare Mashed Potatoes 

$3.95 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. 

 

Maple Mashed Sweet Potatoes 

$3.95 per 4 oz. serving  

A little maple syrup plays up the natural sweetness of 

the sweet potatoes. 

 

*Roasted Acorn Squash 

with Maple Syrup and Pecans 

$5.50 per 4 oz. serving  

Roasted with butter, maple syrup, and pecans until 

tender, caramelized and delicious. 

 

*Kale with Garlic and Dried Cranberries 

$5.95 per 3 oz. serving  

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

cranberries, and a splash of Champagne vinegar. 

 

Soups 
Butternut Squash, 

White Bean and Pesto Soup NEW! 

$11.95 per 12 oz. serving  

A hearty fall soup that combines butternut squash, 

cannellini beans, and leeks simmered in a squash 

vegetable broth and garnished with Sage Pesto, a 

perfect zesty complement to the squash. 

 

Mushroom Barley Soup  

$7.95 per 12 oz. serving  

Lots of mushrooms, white and porcini, simmered with 

barley and carrots in well-seasoned chicken broth. 
 

   

Egg, Cheese, and Vegetarian Entrées – 

Continued 

*Curried Egg Salad 

with Mixed Greens and Avocado 

$10.95 per 8 oz. serving  

A salad favorite with a touch of curry prepared with 

hard-boiled eggs mashed with mayonnaise, red 

onion, celery, and curry powder served on salad 

greens, topped with avocado slices.  
 

*Portabella Mushroom with Creamy Spinach-

Artichoke Filling 

$11.75 per serving  

Roasted portabella mushroom, filled with a mixture 

of spinach, artichoke hearts, cream cheese and 

mayonnaise, is topped with panko and grated 

Parmesan cheese. 

 

Sweet Treats 
Fudgy, Chewy Brownies 

$4.95 per Brownie 

 

*Flaky Cranberry Hand Pie NEW!  

$4.95 per serving 

A pie in the hand is worth?? You will love this little 

pocket of deliciousness. A flaky crust filled with a 

cranberry-orange filling. 
 

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, a Rhode 

Islander in need will have the opportunity to 

enjoy a meal as well. 
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