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* Frozen Favorite 

* This dish freezes well and will be delivered frozen. 

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

 

Spring Menu 2018 
 

Beef and Lamb Entrées 
Lamb Kebabs 

Lamb $14.50 per serving; Chicken $11.50 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. 

 

*Pot Roast with Mushrooms and Red Wine 

$11.50 per serving 

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

carrots, mushrooms, and thyme until fork tender. 

 

*Italian Meat Lasagna  $9.95 (while it lasts) 

*Blue Diner Mini Meatloaves  $7.00 

*Beef Shepherd’s Pie  $9.50 

 

Chicken Entrées 
*Malaysian Chicken Curry NEW! 

$10.50 per serving 

This curry - rich with coconut milk, pungent with shallots, 

garlic, and ginger, and fragrant with clove, cinnamon, and 

star anise - comes to us from Malaysia, a melting pot of 

Chinese, Indian, and Eurasian cuisines. 

 

*Chicken Marsala 

$11.95 per serving 

Dried porcini mushrooms and marsala wine invest the 

chicken with complex flavors and aromas of exceptional 

depth and earthiness. 

 

*Buttermilk Roast Chicken  

$8.95 per serving 

A soak in buttermilk followed by some time in a hot oven 

works wonders for chicken - the skin turns bronze and the 

subtle flavor of buttermilk and rosemary permeate the most 

tender meat. 

 

*Savory Fare Chicken Pot Pie  $9.95 

*Parmesan Crumbed Chicken  $8.50 

 Seafood Entrées 
Cod Fillet with Mustard-Tarragon Crumb Crust  

$12.95 per serving 

Fresh cod coated with a light and crunchy fresh breadcrumb 

crust bakes quickly in your oven. 

 

Roasted or Grilled Salmon, Plain or with Tomato Relish 

Plain $12.95 per serving; With Tomato Relish $15.95 

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

cherry tomatoes is tossed with red wine vinaigrette. 

 
*Maryland Crab Cake 

$11.95 per serving 

Just about all crab. Held together with a mayonnaise-saltine 

mixture that perfectly complements the crab. Serve with 

Tartar Sauce. 

 

*Fresh Cod Cake $9.50 (while they last) 

. 

Pasta, Egg, Cheese, and Vegetarian Entrées 
Country French Omelet 

$8.75 per serving 

This is a beautiful oven-baked omelet with potatoes, bacon, 

and scallions. 

 

*Spanakopita  
$8.95 per serving  

Spinach, onions, eggs, Parmesan cheese, breadcrumbs, feta, 

and pine nuts are seasoned and baked in flaky phyllo dough.   

 

*Cuban Black Beans and Rice 

$7.00 per serving 

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

pepper, and tomatoes, are served with rice. 

 

*Mini Macaroni and Cheese  $6.50 
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Side Dishes 
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.  

 
*Jasmati Rice or Brown Rice  

$1.95 per serving 

 
*Couscous with Currants and Parsley 

$4.25 per serving 

Couscous, simmered with sautéed shallots in chicken broth, 

with currants and parsley stirred in at the end. 

 
*Noodles with Carrots and Poppy Seeds 

$2.75 per serving 

Egg noodles are tossed with carrot slivers and poppy seeds. 

 

Vegetable Dishes 
Skillet Asparagus with Lemon and Butter 

$5.95 per serving 

Lightly simmered and served with lemon slice. 

 

Green Beans with Almonds 

$4.50 per serving 

Fresh green beans sautéed in extra-virgin olive oil with 

garlic and toasted finely chopped almonds. 

 

Pan-Roasted Carrots with Rosemary 

$3.00 per serving  

Seasoned with fresh rosemary, honey, and butter. 

 
Peas with Spinach and Shallots NEW! 

$3.95 

A delicious spring pairing of peas and spinach seasoned 

with shallots, garlic, and butter. 

 
 

 Soups and Salads 
*The Best Cream of Tomato Soup 

$6.75 per 12 oz. serving 

Lots and lots of tomatoes are oven-roasted, then simmered in 

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

 

*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. 

 

Romaine and Mango Salad with Toasted Almonds and 

Raspberry Vinaigrette 

$5.25 per serving 

This salad is tossed with vinaigrette of raspberries, 

Spanish sherry vinegar, and extra-virgin olive oil. 

.  

Crisp Romaine Salad 

$3.95 per serving 

A simple salad of romaine, carrots, bell pepper, 

cucumber, and red onion with red wine vinaigrette. 

 
                                                                         NEW! 

Asparagus and Bulgur with Preserved Lemon Dressing  

$6.75 per serving 

Steamed asparagus and toasted cooked bulgur are tossed 

with a dressing prepared with home-preserved lemon. 

 

 

Sweet Treats 
*Pecan Sandies or Sand Tarts 

$1.25 for a 3-cookie serving  

Yummy shortbread cookies prepared with lots of pecans.  

 


