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Full Size meals serve 4-6 people; Half Size meals serve 2-3 people.

Intimate Easter Dinner $35 Full Size Only (Available April 3rd~7th)
Whole home-style ham is slow cooked or baked in a homemade honey and Dijon mustard glaze and served with creamy mashed potatoes. Cooking: 60 minutes; Slow cooker or Oven  (Available to order preassembled; fee included in price)
Balsamic Chicken over Pasta $29.50 Full ~ $17.75 Half  <New!> (Full = 5 chicken breasts; Half = 3 chicken breasts) 

Chicken breasts are stuffed with cream cheese, sundried tomatoes, and garlic, pan seared, then cooked in a delicious lightly creamy sauce that has balsamic vinegar and garlic flavours.  Served over penne noodles   Cooking: 30 minutes; Oven & Stovetop

Berry Easter Breakfast $24 Full ~ $13 Half  <Favourite!>
This breakfast is best described as chunks of French toast stuffed with bite-sized pieces of cream cheese and berries such as blueberries, strawberries, and raspberries. Baked and topped with blueberry sauce.  Cooking: 60 minutes; Oven

Buffalo Chicken with Buttermilk Ranch Sauce & Herb Pasta $28.50 Full ~ $17.25 Half <New!> 
Whole chicken breasts are marinated with herbs and spices and hot sauce, then drizzled with a delicious buttermilk ranch sauce.  Served with herb and garlic tossed pasta.  Cooking: 30 minutes; Stovetop  (Full = 5 chicken breasts; Half = 3 chicken breasts)
Chickin’ Lickin’ Shrimp Linguini  $28.50 Full ~ $15.25 Half  <Favourite!>
A delicious blend of chicken, shrimp, herbs and spices are sautéed and then tossed in a homemade light garlic cream sauce.  Served over your choice of white or whole wheat pasta.  Cooking: 30 minutes ; Stovetop

Florentine Beef Stuffed Manicotti  $30 Full ~ $16 Half
You asked us to bring this one back!  Just pop this one in the oven at the end of the day. Fresh manicotti noodles are stuffed with ground beef, spinach, and mozzarella and ricotta cheeses. Cooking: 40-60 minutes; Oven

Ginger Hoisin Beef Roast with Rice and Broccoli $29 Full ~ $15.50 Half  <Favourite!>
A full meal!  Just throw this roast in the crock pot and enjoy the aroma all day long!  This beef roast is drenched in a tasty ginger hoisin sauce and slow cooked all day.  Served with broccoli and rice.  Cooking time: all day or 60 minutes Method: Slow Cooker or Oven
Hand-Made Perogies & Farmer Sausage $30 Full ~ $16 Half <Favourite!>
Local perogies and farmer sausage!  Cheese and potato perogies are served with farmer sausage pan tossed with red and green peppers, red onions and wine.  Cooking: 30 minutes; Oven and Stovetop

Mushroom Pork Scaloppini with Mashed Potatoes $26 Full ~ $14 Half 

Sliced pork tenderloin and mushrooms are sautéed in a delicious buttery sauce seasoned with garlic, thyme, rosemary and oregano.  Served with our mashed potatoes.  Cooking:  30 minutes; Stovetop and Oven

Rich & Tangy Butter Chicken with Basmati Rice  $27 Full ~ $14.50 Half  <Favourite!>

This classic dish is a favourite we are bringing back for those of you who adore East Indian food! Tender chicken strips simmer in a homemade, full-flavoured cream sauce that can be mild or spicy. Comes with basmati rice. Cooking: 30 minutes; Stovetop

Slow Cooked Philly Cheese Steak on a Bun $26 Full ~ $14 Half  <Slow Cooker>
This meal is perfect for those weeknights when you need something quick!  Onions, peppers, and beef strips are slow cooked in a special homemade sauce and then served on an artisan bun with Swiss cheese. Cooking: all day; Slow cooker

Sundried Tomato Pesto Crusted Salmon with Wild Rice  $32 Full ~ $17 Half  <Favourite!>
Salmon filets are topped with a delectable blend of sundried tomatoes, parmesan cheese, basil, and pine nut crumbs and then baked in the oven to create a crusted top.  Comes with wild rice.  Cooking: 20 minutes; Oven and Stovetop

Yoga Sue’s Vegetarian Lasagna $25 Full ~ $13.50 Half  <Favourite!>
This lasagna is so hearty and delicious and we can thank our favourite yoga instructor, Sue!  Tender lasagna noodles are layered with a combination of mushrooms, carrots, tomatoes, lentils and leeks, and topped with a creamy béchamel sauce and parmesan cheese.   At Home Prep time: 15 minutes, Cooking time: 40 minutes  Cooking method: Oven

April’s Homemade Dessert ~ Carrot Cake with Cream Cheese Icing $10
www.suppercentral.ca     ~     290-0909
April Menu


Descriptions








