
 

 

 

   

401-454-4955 Mary Hughes 
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mary@savoryfareinc.com 

 

Order by Wednesday to receive delivery the following week. 

* This dish freezes well. It will be delivered frozen. 

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

Late Winter Menu 2019 

Frozen Favorites 
Always Available! 

 

*Mini Macaroni and Cheese $6.50 per serving 

*Blue Diner Mini Meatloaves $7.00 per serving 

*Parmesan Crumbed Chicken $8.50 per serving 

*Hearty Meatballs/Tomato Sauce $10.75 per serving 

*Beef Shepherd’s Pie $9.50 per serving 

*Savory Fare Chicken Pot Pie $9.95 per serving 

*Vegetarian Shepherd’s Pie $10.75 per serving 

*Chicken Piccata $10.95 per serving 

 

Chicken and Meat Entrées 
*Casserole Roasted Chicken with Tarragon NEW! 

 $12.25 per serving  

A Julia Child recipe. A chicken is roasted with onions, 

carrots, and tarragon until tender. Served with a 

tarragon sauce. 

 

*Chicken with Cloves of Garlic 

 $8.95 per serving 

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.   

 

*Turkey Patty with Mushroom Gravy NEW! 

$11.95 per serving  

Turkey seasoned with cornbread stuffing is served 

with mushroom gravy.   

. 

*Pot Roast with Mushrooms and Red Wine 

$12.95 per serving 

Beef is simmered in broth with red wine, onions, 

garlic, carrots, and mushrooms until fork tender.  

 

  

Seafood Entrée 
*Maryland Crab Cake 

$13.25 per serving 

Just about all crab. Held together with a mayonnaise-

saltine mixture that perfectly complements the crab. 

Serve with Tartar Sauce. 

 

Egg, Cheese, and Vegetarian Entrées 
Broccoli and Feta Frittata 

$7.25 per serving 

This frittata is prepared with broccoli florets, milk, 

lemon zest, and feta cheese. 

. 

*Spinach and Cheese Stuffed Shells 

$9.25 per serving 

Shells stuffed with a mixture of spinach, ricotta, 

mozzarella, and Parmesan cheeses are baked in a 

homemade tomato sauce. 

Fresh Weekly Specials 
(prices per serving) 

 

Feb. 16: Hearty Beef Stew, $11.95 

Feb. 23: Portabella Mushroom with Creamy Spinach-

Artichoke Filling, $11.95 

Mar. 2: Glazed Balsamic Orange Chicken, $12.25 

Mar. 9: Minestrone with Pancetta $8.95 NEW! 
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Order by Wednesday to receive delivery the following week. 

* This dish freezes well. It will be delivered frozen. 

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

 

Vegetable Dishes 
Carrots and Capers 

$3.00 per serving 

The coupling of carrots and capers makes an 

intriguing match. 

. 
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. 

. 

*Sweet Potatoes with Ginger and Apple Cider 

$4.50 per single serving NEW! 

Roasted sweet potatoes are puréed with reduced 

apple cider that is spiked with ginger. 

 Soups and Salads 
*The Best Cream of Tomato Soup 

 $7.50 per 12 oz. serving 

Lots of roasted tomatoes are simmered in chicken 

broth with shallots, seasonings, and a touch of cream. 

 

*Tuscan White Bean Soup with Croutons 

$6.75 per 12 oz. serving   

It’s the flavor of the Great Northern beans and the 

small white beans and their broth that makes this 

rustic soup outstanding. Garnished with homemade 

croutons. 

 

Greek Salad 
$6.25 per single serving 

A mix of greens tossed with cherry tomatoes, 

cucumber, bell pepper, onion, kalamata olives, 

pepperoncini, and feta is dressed with a lemon 

vinaigrette. 
 

Sweet Treats 
*Fudgy, Chewy Brownies  

$2.75 per brownie 

 


