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 Turkey Pot Pie:  Tender chunks of roasted turkey, vegetables and potatoes are simmered in creamy 

gravy then baked in a flaky golden pie crust. 
 
 Quiche Lorraine with Asparagus.  This classic French egg dish, featuring bacon and Swiss is baked 

until golden brown and served with steamed asparagus. 
 
 BBQ Chicken with Cheesy Mashed Potatoes:  Moist and juicy chicken quarters glazed with a sweet 

and tangy bbq sauce and grilled to perfection.  Served with a side of cheesy mashed potatoes. 
 
 Creamy Chicken and dumplings with Broccoli:  Tender chunks of chicken are simmered in a creamy 

sauce with peas and carrots then topped with light and airy dumplings and served with a side of broccoli. 
 
 Beef Stroganoff with Egg Noodles:  Tender slices of beef are simmered in a traditional sour cram 

sauce with onions and mushrooms and served over egg noodles. 
 
 Beef En Crout with Steamed Vegetables:  Prime beef tenderoin fillets topped with boursin cheese and 

wrapped in flaky puff pastry then baked until golden brown and served wtih steamed vegetables. 
 
 Julienned Vegetable Pasta Primavera with Breadsticks:  Flavorful seasonal vegetables are julienned 

and lightly sautéed with Basil, oregano and garlic then served on top of a bed of pasta with a creamy 
Alfred sauce and a breadstick. 

 
 Chili with Cornbread:  A hearty beef and bean chili made using our special recipe is smokey and 

moderately spicy.  Served with cornbread. 
 
______Chicken Fried Chicken:  Hand breaded chicken breasts are fried to a golden brown and served with 

mashed potatoes and county gravy. 
 
 
 

 
Fresh 2 U selection:   

This item is delivered fresh, never frozen and should be consumed within two days of delivery. 
 
______Balsamic Grilled Chicken Salad – Grilled breast of chicken slices are served atop fresh spinach leaves 

with strawberries, red onion and pecans and served with a balsamic vinaigrette.  Served with tavern 
bread. 


