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Order by Wednesday to receive delivery the following week. 

* This dish freezes well and will be delivered frozen. 

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

 

Summer 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 
*Deviled Pork Chop NEW! 

$9.00 per serving 

Boneless pork chops, spread with a mustard-garlic-brown 

sugar marinade, are encrusted with panko breadcrumbs and 

slow roasted until tender and juicy. 

 

*Oven Roasted Rib-Eye Steak NEW! 

$17.95 per serving; Sirloin $15.25 

Rib-eye steak, rubbed with garlic and chili powder, is 

seared then roasted in the oven until medium rare.  

Tender and juicy. 

 

Chicken Entrées 
*Sweet and Tangy Barbecued Chicken 

$10.95 per serving 

First the chicken marinates overnight in a rub of onion, 

garlic, paprika, and cayenne. Then it is roasted in the oven 

with homemade ketchup and molasses-based barbecue 

sauce. 

 

Roasted Chicken, Grape, and Toasted Pecan Salad  

$11.95 per serving 

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

mayonnaise-light sour cream-Champagne vinegar dressing 

tossed with toasted pecans. 

 

*Chicken Piccata 

 $10.95 per serving 

Chicken breast fillets, sautéed then simmered quickly in a 

lemon-caper sauce. 

 

 Seafood Entrées 
Roasted or Grilled Salmon, Plain or with Tomato Relish 

Plain $14.95 per serving; With Tomato Relish $17.95 

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

cherry tomatoes is tossed with red wine vinaigrette. 

 

*Fresh Cod Cakes 

$11.95 per serving 

A lighter, more delicate cod cake prepared with fresh cod 

and a mix of fresh breadcrumbs, celery, scallions, and 

parsley. Served with homemade Tartar Sauce. 

. 

Vegetarian Entrées 
Cherry Tomato Frittata with Corn 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  

$10.50 per serving 

Quinoa is used in place of bulgur in this refreshing takeoff 

on tabbouleh with scallions, parsley, cucumber, cherry 

tomatoes, avocado, and feta. 

 



 

 

 

   

401-454-4955 Mary Hughes 

Personal Chef 

mary@savoryfareinc.com 

 

Order by Wednesday to receive delivery the following week. 

* This dish freezes well and will be delivered frozen. 

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

 

Summer Menu 2018 - Page 2 

 

Side Dishes 
Savory Fare Mashed Potatoes  

$3.25 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 
Fresh Steamed Broccoli with Lemon 

$4.50 per single serving 

 

Garlic and Herb Tomatoes with Parmesan 

$4.95 per serving 

Garden cherry tomatoes are sautéed with garlic, fresh basil, 

parsley, and thyme. 

 

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.  

 

Sweet Treats 
*Thick and Chewy Chocolate Chip Cookies  

$2.25 for each 2-cookie serving 

 

 Soups and Salads 
*Tarascan Bean and Tomato Soup 

$7.25 per 12 oz. serving 

Pinto beans, onion, garlic, and roasted tomatoes are puréed 

and simmered until the flavors meld together. Garnished 

with sour cream and tortilla strips. 

 

*Curried Pea Soup (may be served chilled)  

$7.25 per 12 oz. serving 

Peas, onion, carrot, celery, and potato are puréed together 

with garlic, curry powder, homemade chicken broth, and 

light cream. 

 

Creamy Buttermilk Coleslaw 

$4.50 per serving 

Tangy coleslaw prepared with crisp cabbage, carrots, and a 

buttermilk-mayonnaise dressing. 

 

Savory Fare Homemade Sauces 
Savory Fare Garlic-Wine Vinaigrette NEW! 

$2.75 per 4 oz. container 

 

Savory Fare Red Wine-Balsamic Vinaigrette NEW! 

$2.75 per 4 oz. container 

 

Savory Fare Tartar Sauce 
$1.50 per 4 oz. container 

 

 


