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Vegetable LasagnaA Meatless |asagna Prepared with fresh vegetables and our own white cream sauce.
Served with bread Sticks.

Swiss SteakOur hand breaded steaks are smmered in arich pan gravy with onions and peppers
and served over mashed potatoes.

Roasted Corn Chowder:Golden sweet corn isthe star of this creamy potato chowder. A
touch of crispy bacon completes this decadent soup. Served with cornbread.

Chicken Cordon Bleu: Moist chicken breasts wrapped around layers of ham and Swiss cheese
then breaded and baked and served with green beans.

Ratatouille: Roasted vegetables tossed with flavorful herbs create a hearty vegetable stew served
over egg noodles.

Porcupine Meatballs: Seasoned ground beef with rice and vermicelli and ssmmered in arich
beef stock and served with a potato chive casserole.

Ham and Bean Soup: Tender chunks of ham and navy beans combined for a wonderful classic.
Served with Corn Bread.

Chicken and Noodles: A bowl of thick country-style egg noodles, slow-roasted chicken and vegetables
simmered in arich broth served over mashed potatoes.

Swedish Meatballs over Egg NoodlesA traditional Swedish dish, tender meatballs are smmered in a
creamy sauce laced with nutmeg and lingonberries and served atop a bed of buttered egg noodles.

eNEW;: .
= Fresh 2 U selection:
Thisitem is delivered fresh, never frozen and should be consumed within two days of delivery.

Chicken Salad Plate -Our homemade chicken salad is made with tender roasted chicken and sliced
amonds. It is served with seasonal fresh fruit and vegetables and a slice of cinnamon raisin bread.



