
 

* This dish freezes well and will be delivered frozen. 

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

Late Summer Menu 2017 
 

Beef, Pork, and Lamb Entrees 

Korean Beef Barbecue (Bulgogi) 

$16.95 per serving 

Sirloin steak, marinated with brown sugar, tamari, mirin, ginger, 

sesame oil, and garlic is ready for broiling or grilling. Bulgogi is 

served with rice in lettuce leaves. 

 

*Lamb Kebabs 

Lamb $14.50 per serving; Chicken $13.00 per serving 

Tender lamb, marinated in red wine vinaigrette seasoned with 

fresh herbs and skewered with cherry tomatoes and red onions is 

ready for broiling. Accompanied by a lemon-rosemary sauce.   

Chicken may be substituted. 

 

Chicken Entrees 

*Chicken with Cloves of Garlic 

 $10.75 per serving 

This is James Beard’s famous Provençal recipe. Cloves of garlic 

are slowly braised with the chicken thighs, celery, and onions 

until the garlic softens to a lovely buttery consistency and 

infuses the chicken with delicate flavor.   

 

. *Chicken Piccata 

 $10.95 per serving 

Chicken breast fillets, floured and lightly browned, are 

simmered quickly in a sauce of chicken broth, lemon juice, 

shallots, capers, parsley, and extra virgin olive oil.  

 

*Roasted Chicken 

 $10.95 per serving  

Chicken pieces (half a breast and a leg or thigh) are seasoned 

lightly with olive oil, salt, and pepper prior to roasting.   

 

Roasted Chicken, Grape and  

Toasted Pecan Salad Sandwiches 

$10.50 per serving 

Roasted chicken, red grapes, celery, red onion, with a 

mayonnaise-light sour cream-Champagne vinegar dressing is 

served on whole grain bread with toasted pecans. 

 

Chicken Breasts Roasted with Sour Cream,  

Lemon Juice, and Mango Chutney 

$14.50 per serving 

Boneless chicken breasts, covered with mayonnaise-sour cream 

sauce seasoned with curry powder, lemon, and homemade 

mango chutney, are roasted until the chicken is tender and juicy. 

  

Frozen Favorites 

Always available: Blue Diner Mini-Meatloaves, Beef 

Shepherd’s Pie, Savory Fare Chicken Pot Pie, and  

Mini-Macaroni and Cheese. 

 

Seafood Entrees 

Cod Fillets with Mustard-Tarragon Crumb Crust  

$16.50 per serving 

Fresh cod coated with a light and crunchy fresh bread crumb 

crust bakes quickly in your oven. 

 

Roasted or Grilled Salmon, Plain or with Tomato Relish 

Plain $16.50 per serving; With Tomato Relish $18.95 

A foolproof way to roast salmon in the oven. The relish of 

cherry tomatoes is tossed with red wine vinaigrette. 

. 

*Maryland Crab Cakes 

$11.45 per serving 

Just about all crab. A little mayonnaise, mustard, scallions, Old 

Bay seasoning, saltines, and hot sauce. With Tartar Sauce. 

. 

Pasta, Egg, Cheese, and Vegetarian Entrees 

Cherry Tomato Frittata with Corn, Basil, and Goat Cheese 

$8.50 per serving  

Frittata, prepared with eggs, low-fat sour cream, corn, cherry 

tomatoes, and goat cheese is seasoned with basil, lemon zest, 

and a touch of red pepper flakes. 

 

Summer Pasta Salad with Tomato,  

Fresh Mozzarella, Corn, and Basil 

$10.50 per serving 

Perfect summer pasta salad with fresh tomatoes, fresh 

mozzarella, fresh corn, and fragrant basil, tossed with lemon-red 

wine vinaigrette. 

 

Quinoa Tabbouleh with Feta and Avocado 

$8.50 per serving 

Quinoa is used in place of bulgur in this refreshing takeoff on 

tabbouleh with scallions, parsley, cucumber, cherry tomatoes, 

avocado, and feta. 

 

Cannellini Beans with Tomatoes and Basil 

$8.50 per serving 

Cannellini beans, simmered with bay and fresh garden herbs,  

are tossed with Champagne-red wine vinaigrette, 

garden tomatoes, fresh basil, and red onion.  
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Side Dishes 
Savory Fare Smashed Red Potatoes 

$3.50 per serving; With scallions $3.75 

A lower calorie yet still rich-tasting smashed potato with red 

potatoes, low-fat sour cream, 2% milk, butter, salt, and pepper. 

 

*Couscous 

$4.00 per serving 

Couscous, simmered with sautéed shallots in chicken broth, 

with currants and parsley stirred in at the end. 

 

Classic Potato Salad 

$4.00 per serving 

 Russet potatoes are tossed with celery, red onion, sweet pickle 

relish, and a mayonnaise salad dressing. 

 

*Jasmati Rice or Brown Rice  

$3.50 per serving 

 

Vegetable Dishes 

Green Bean and Snow Pea Salad 

 $5.75 per serving  

A delightful way to enjoy summer green beans and snow peas. 

The vegetables are tossed with toasted sunflower seeds and 

lime-white wine vinaigrette. Delicious and refreshing. 
 

Zucchini and Cherry Tomatoes with Garlic  

$4.50 per serving 

Fresh garden vegetables sautéed with garlic in olive oil.  

 

Fresh Steamed Broccoli with Lemon 

$3.95 per single serving 

 

Provençal Tomatoes 

$5.95 per serving 

Local tomatoes, covered with a mixture of fresh bread crumbs, 

scallions, basil, parsley, garlic, and thyme are baked with 

Gruyère cheese and a drizzle of extra virgin olive oil. 

 

 

  

Soups 
*Smooth Tomato Gazpacho   

$8.25 per 12 oz. serving 

Gazpacho owes its characteristic freshness to peak-of-the-

season tomatoes and cucumbers, flavored with garlic, onion, and 

a splash of sherry vinegar. Almonds add body and rich flavor to 

this version. 

 

*Fresh Corn Soup 

$7.75 per 12 oz. serving 

Lots of corn is pureed, sautéed in butter, simmered in chicken 

broth, and served with Mexican fresh cheese, roasted poblano 

chilies, and tostado pieces. 

 

Salads 
Creamy Buttermilk Coleslaw 

$3.50 per serving 

Tangy coleslaw prepared with crisp cabbage, carrots, scallions, 

and a buttermilk-mayonnaise dressing. 

 

Green Salad with Mushrooms and Olives 

$4.95 per serving 

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

kalamata olives, and red onion with cider vinaigrette.  

 

Mixed Green Salad and Arugula with Nectarines  

and Fresh Raspberry Vinaigrette 

$5.50 per serving 

Baby greens, arugula, and nectarines are tossed with raspberry-

orange vinaigrette and fresh raspberries.  

 

Bukharan Salad (Chopped Israeli Salad) 

$5.50 per serving 

Chopped cucumbers, tomatoes, scallions, and a touch of cilantro 

are tossed with lemon juice, olive oil, and seasonings. 

 

Sweet Treat 
Pecan Sandies or Sand Tarts 

$1.25 for a 3-cookie serving  

Yummy shortbread cookies prepared with lots of pecans. 

 


