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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 Winter Menu 2021 

2/6/21 – 3/13/21 
   

Frozen Favorites 
Always Available! 

Mini Macaroni and Cheese $7.00 per serving 

Blue Diner Mini Meatloaves $7.50 per serving 

Parmesan Crumbed Chicken $8.50 per serving 

Hearty Meatballs/Tomato Sauce $10.75 per serving 

Crispy Fish Fillets $13.95 per serving 

Chicken Piccata $9.95 per serving  

Beef Shepherd’s Pie $9.50 per serving 

Savory Fare Chicken Pot Pie $10.95 per serving 

Vegetarian Shepherd’s Pie $10.75 per serving 

All-American Meatloaf $9.95 per serving 

   

Chicken and Meat Entrées  

Braised Chicken Thighs with  

Capers and Tomatoes 

$9.95 per serving  

Chicken thighs are braised in white wine-tomato sauce 

seasoned with garlic and onion. Garnished with capers 

and parsley. 

 

Pot Roast with Mushrooms and Red Wine 

$16.95 per serving 

Beef is simmered in broth with red wine, onions, garlic, 

carrots, and mushrooms until fork tender. 

 

Tikka Masala Chicken  

$11.95 per serving 

Another Hope & Main company, Meal Mantra, prepares 

the delicious heirloom Tikka Masala sauce in which we 

simmer boneless chicken breast and peas. Served over 

rice. 

 

Perfect Roast Chicken with Gravy 

$9.95 per serving  

Chicken is stuffed with fresh thyme, lemon, and garlic 

before roasting. Accompanied by amazing homemade 

gravy. 

. 

Beef Chili 

$14.25 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 
South Indian Shrimp Curry  

$15.95 per serving  

This curry bursts with warm flavors. Shrimp and onion, 

sautéed with a light ginger-chili-curry sauce. Served with 

rice and a lime wedge.   

 

*Portuguese Cod Stew with Chorizo 

$14.95 per serving 

A hearty fish stew with leeks, potatoes, chorizo, 

tomatoes, a little wine, and a fresh piece of cod offers 

amazing flavors to warm up a winter evening. 

 

Salmon Cake 

$14.50 per serving  

Salmon cake with a moist delicate texture from panko 

breadcrumbs, mayonnaise, and seasonings. Served with 

homemade Tartar Sauce. 

 

Egg, Cheese, and Vegetarian Entrées 

*Roasted Vegetable Frittata  

$8.95 per serving  

This frittata is filled with roasted zucchini, bell peppers, 

and red onion and topped with grated Gruyère cheese. 

Beautiful and surprisingly flavorful.         

 

Spinach and Cheese Stuffed Shells 

$9.95 per serving  

Shells stuffed with a mixture of spinach, ricotta, 

mozzarella, and Parmesan cheeses are baked in a 

homemade tomato sauce. 
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2/6/21 – 3/13/21 
   

Vegetable and Side Dishes 
*Savory Fare Mashed Potatoes 

$3.50 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. 

 

Sweet Potatoes with Ginger and Apple Cider 

$4.95 per 4 oz. serving  

Roasted sweet potatoes are puréed with reduced apple 

cider that is spiked with ginger. 

 

*Carrots with Butter and Parsley 

$3.95 per 4 oz. serving 

Carrots cooked just until tender are sautéed in butter and 

sprinkled with parsley. 

 

*Succotash with Corn and Green Beans  

$3.95 per 4 oz. serving  

Green beans and corn are seasoned with butter, paprika, 

and parsley. 

 

*Greens with Crisped Bread Crumbs 

$5.95 per 3 oz. serving  

Collards or kale blanched and seasoned with buttered 

bread crumbs. 

 

Soups 
Hearty Lentil Soup 

$7.50 per 12 oz. serving  

The recipe for this comes from a groundbreaking 

vegetarian cookbook in 1997 by Deborah Madison, 

Vegetarian Cooking for Everyone. The lentils are 

simmered with onions, tomatoes, celery, and carrot in 

vegetable broth with seasonings that enliven the 

vegetables.  

 

Carrot and Orange Soup 

$6.95 per 12 oz. serving  

The perfect soup to chase away winter doldrums. Tasty 

carrots and fresh oranges have a satisfying and lively 

flavor that will raise your spirits. 

  Egg, Cheese, and Vegetarian Entrées – 

Continued 

*Portabella Mushroom with  

Creamy Spinach-Artichoke Filling  

$13.95 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. 

 

Cuban Black Beans and Rice 

$7.50 per serving  

Black beans, sautéed with onions, garlic, bell pepper, 

chili pepper, and tomatoes, are served with rice. 

 

Sweet Treats 
White Chocolate Dipped Chocolate Chip Cookies 

New! 

$4.25 per 2-cookie serving 

Just imagine chocolate chip cookies dipped in white 

chocolate!  

 

Double Chocolate Banana Bread New! 

$4.50 per slice 

Chocolate and bananas just go together – think of 

banana splits. This moist yummy slice of sweet bread 

will make any day brighter. 

 

 
 

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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