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* This dish freezes well and will be delivered frozen. 

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

 

Late Spring Menu 2018 
 

Frozen Favorites 
*Mini Macaroni and Cheese $6.50 per serving 

 

*Blue Diner Mini Meatloaves $7.00 per serving  

 

*Parmesan Crumbed Chicken $8.50 per serving 

 

*Beef Shepherd’s Pie $9.50 per serving 

 

*Savory Fare Chicken Pot Pie $9.95 per serving 

 

Meat Entrées 
*Slow Roasted Chipotle Pork NEW! 

$9.25 per serving 

Mexican version of pulled pork. Served with tortillas, 

cilantro, and lime. Gluten Free 

 

*Beef Baked with Yogurt and Black Pepper 

$9.50 per serving 

Beef is slowly baked with onions, garlic, ginger, paprika, 

and yogurt until tender and delicious. Gluten Free 

 

*Hearty Meatballs with Tomato Sauce 

$11.50 without spaghetti; $12.25 with spaghetti 

Ground beef, pork, and veal meatballs are sautéed before 

simmering in a homemade tomato sauce. 

 

Chicken Entrées 
Curried Chicken, Peppers, and Peas en Papillote 

$7.95 per serving 

Packets of chicken and vegetables lightly seasoned with 

curry and onion. Gluten Free  

 

*Perfect Roast Chicken with Gravy 

$10.95 per serving 

A chicken is stuffed with fresh thyme, lemon, and garlic 

before roasting. Accompanied by homemade gravy. 

 

*Chicken Piccata 

 $10.95 per serving 

Chicken breast fillets, sautéed then simmered quickly in a 

lemon-caper sauce. 

 Seafood Entrées 
Lemon Poached Cod en Papillote 

$16.50 per serving  

Cooking fresh cod in a foil packet in your own oven keeps it 

moist and creates a flavorful broth seasoned with lemon, 

oregano, and tomatoes. Gluten Free 

 

Garlicky Shrimp Kebabs 

$17.95 per serving 

Shrimp skewered with lemon and scallions is lightly basted 

with Garlic Seafood Butter. Gluten Free 

 

*Salmon Cake 

$12.50 per serving 

A salmon cake that is lightly seasoned with lemon, scallion, 

shallot, and mustard. Served with Tartar Sauce. 

. 

Pasta, Egg, Cheese, and Vegetarian Entrées 
Mini Zucchini, Corn, and Onion Frittatas 

$7.50 for a serving of two; With prosciutto $8.95  

This frittata is seasoned with Parmesan cheese, corn, 

scallions, and fresh herbs. You may add chopped prosciutto. 

Gluten Free 

 

*Black Bean Burgers with Chipotle Mayonnaise NEW! 

$7.50 per serving 

Earthy black beans with eggs, garlic, scallions, and spices 

make a satisfying meatless burger. Gluten Free 

 

Vegetarian Shepherd’s Pie NEW! 

$10.95 per serving 

French lentils, mushrooms, leeks, carrots, and peas make a 

flavorful filling topped with a tasty mashed potato-Parmesan 

cheese mixture. Gluten Free 
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Side Dishes 
*Jasmati Rice or Brown Rice  

$2.50 per serving Gluten Free 

 

*Noodles with Carrots and Poppy Seeds 

$3.00 per serving 

Egg noodles are tossed with carrot slivers and poppy seeds. 

 

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. Gluten Free 

 

Vegetable Dishes 
Sautéed Zucchini and Carrots with Lemon 

$4.00 per serving  

Zucchini, carrots, and shallot are sautéed together with 

lemon juice added at the end. 

 

Gujerati-Style Green Beans 

$5.50 per serving 

Green beans are stir-fried with mustard seeds, garlic, red 

chili, and a touch of sugar, salt, and pepper. 

 

Roasted Cauliflower 
$4.25 per serving 

With extra-virgin olive oil, salt, and pepper. 

 

Sweet Treats 
Hermits 

*$1.75 for each 2-cookie serving 

. 

 

 Soups and Salads 
*Carrot-Leek Soup with Thyme 

$7.95 per serving 

A smooth light soup prepared with spring carrots, potatoes, 

and leeks. Garnished with Gruyère cheese and fresh thyme. 

Gluten Free 

 

*Mushroom Barley Soup 

 $6.75 per 12 oz. serving 

Lots of mushrooms, white and porcini, simmered with barley 

and carrots in well-seasoned chicken broth. 

 

Arugula, Romaine, Radicchio with Red Onion and 

Balsamic Vinaigrette Gluten Free 

$4.95 per serving 

 

Asian Asparagus–Mushroom Salad NEW! 

$9.50 per serving 

Fresh asparagus and mushrooms are marinated in a sesame-

soy marinade with bell pepper, scallions, and water 

chestnuts. Gluten Free 

 

Kale with Dried Cranberries, Mango and Cashews NEW! 

$5.75 per serving 

Red Russian or Lacinato kale is rubbed with olive oil-lime-

ginger mixture before tossing with red onion, dried 

cranberries, fresh mango, and roasted cashews. Gluten Free 

.  

Savory Fare Homemade Sauces 
Savory Fare Tartar Sauce  
$1.50 per 4 oz. Gluten Free 

 

 

 

 


