R

Noblesville, IN 46060
Phone 317-258-4460
orders@yoursecretchefs.com

ING. MENU FOR APRIL 2007

Date

Name Address

Phone

Email

Number of persons in your party
Please Select 7 items one for each day of the week.

Rosemary Wor cester shire Chicken: We braise our chicken in a rich sauce of roseraady
white Worcestershire for a robust meal. Serveti witvild rice blend.

Ratatouille: Eggplant, zucchini, onion, peppers and tomatmesimmered with Italian herbs for
a healthy vegetarian dish. Served with Egg Noodles

Beef EnCroute: We've topped beef tenderloin fillets with boarsheese and wrapped it in puff
pastry for an elegant treat. Served with a fresllay of vegetables.

Roasted Pork Loin with a Cranapple Chutney: Our slow roasted pork loin is sliced thin and
topped with a tangy chutney of apples and driedloerries for a fall feast. Served with a side of
Sauteed Green Beans.

Cabbage Rolls: This German dish is prepared the old-fashionag with tender cabbage leaves
stuffed with ground beef and rice then slow simeddn a rich tomato sauce. Served with a side
of Au Gratin Potatoes.

Cajun Pork Roast: This pork roast has been rubbed with Cajun spacel cooked until tender
then topped with spicy pan gravy. Served with@yatin Potatoes.

Chicken M ostaccoli Pasta: Tender strips of chicken are tossed with mostiapasta, onions,
peppers, baby corn, and black olives in a teduitter sauce with basil and asiago cheese. Served
with a side of Garlic Cheese bread.

Chicken with an Apricot Mustard Glaze: Tender chicken breast fillets are glazed wittwaet
apricot and Dijon mustard sauce. Served with a sfdBalsamic Green Beans.

Swiss Steak: Our breaded steaks are simmered in a brown guétyonions and peppers until
tender. Served with a side of mashed potatoes.



Pasta Al A Deanne: Fettuccini pasta tossed in a butter and oliveanice with tomatoes,
mushrooms, artichoke hearts, black olives andrmi8erved with a side of Steamed Broccoli.

Hickory Smoked Salmon: We have smoked our salmon using hickory woocttoeve a deep
flavor in the fish and topped it with a maple gldar a delicate finish. Served with wild rice.

Mexican Lasagna: Seasoned ground beef, refried beans, and Spacesare layered between
flour tortilla shells and topped with a rich erlaldia sauce and cheddar cheese. Served with
Spanish Corn.

Mediterranean Stew: A wonderful blend of squash, eggplant, zucchimd okra are balanced
with sweet raisins and carrots in a rich tomateceawith a delicate hint of cinnamon and tumeric
make a flavorful vegetarian entree. Served witida of Herbed Cous Cous.

Tuna Pot Pie: A creamy blend of vegetables and chunks of tundaked under a flaky
pie crust until golden brown. Served with a mediéjresh vegetables.

Perciatelli with Greens: Perciatelli noodles have been tossed with sdutéke then topped with
lemon Romano breadcrumbs for a light and healteglmServed with garlic cheese bread.

Creamy Fennd and Potato Soup: A Your Secret Chefs favorite. Fennel and potatdesded
in a rich and creamy soup with a hint of tarrag&erved with crusty French bread.

(# of people)
Total: $9.50 X X ToftMeals) =
Delivery Fee: + $5.00
Total: (Due upon receipt) =

All orders must be received by 5pm Thursday for delivery the following Tuesday.
We will contact you to arrange a delivery time for your order.



