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

Balsamic Pork Tenderloin with Mushroom Rice  $26.50 Full ~ $14.25 Half  <Favourite!>
A favourite!  Pork tenderloin is marinated in a homemade balsamic vinegar and Italian herb combination.  We serve this with our mushroom rice.  Cooking: 30 minutes; Oven and Stovetop

Beef or Chicken Fajitas $27.50 Full ~ $14.75 Half  <New!>
Enjoy a Mexican meal with no fuss!  Your choice of beef or chicken strips are marinated and cooked in a saucy Mexican combination, then put on your choice of white or whole wheat tortillas and topped with cheese, salsa and sour cream!  Cooking: 20 minutes; Stovetop
Can’t Get E-noff Beef Stroganoff  $26 Full ~ $14 Half  <Favourite!>
Jodie’s mom’s beef stroganoff recipe is the best one out there!  This meal is perfect for before those busy week nights!  Tender egg noodles are tossed with a delicious creamy beef stroganoff, consisting of tender chunks of beef and mushrooms.   Cooking: 30 minutes; Stovetop

Crunchy Chicken Tenders with Seasoned Potato Wedges $28.50 Full ~ $15.25 Half  <Favourite!>
Our “little customers” are asking for this to come back!  Chicken breast tenders are coated in a crunchy coating made with garlic, thyme, and melba toast (to give it the crunch!)  This comes with oven roasted potato wedges seasoned with a homemade blend of spices.  Cooking: 30 minutes; Oven

Dragon’s Jambalaya $30 Full ~ $16 Half

We are proud to once again offer this jambalaya with a local twist!  Wedge Farms in Arborg, MB appeared on CBC’s Dragon Den to pitch their locally grown Cavena Nuda Oats.  We have added these oats to this hearty Cajun stew, along with sausage, shrimp, tomatoes and a variety of spices.   Cooking: all day; slow cooker

Honey Dij-ilicious Chicken $28.50 Full ~ $17 Half (Full=5 chicken breasts; Half=3 chicken breasts)  <Favourite!>
Our top selling meal!  Succulent Chicken breasts are marinated in a honey-Dijon sauce and baked in the oven and topped with mushrooms, bacon and cheese!  We offer this with a side of white or brown rice.  Cooking: 40 minutes; Stovetop and Oven

Maple Dill Salmon with Mixed Vegetables   $30 Full ~ $16 Half

Salmon fillets are drizzled in a creamy, sweet maple dill sauce and served alongside a vegetable mix of broccoli, cauliflower, and carrots.  Cooking: 20 minutes; Stovetop and Oven 

Prosciutto Wrapped Chicken with Green Beans $30 Full ~ $18 Half

A perfect meal to enjoy with your family or to please guests with at a dinner party!  Boneless, skinless chicken breasts are topped with a savory blend of ricotta cheese, garlic and sundried tomatoes and then wrapped in prosciutto ham.  This meal comes with green beans. Cooking: 30 minutes; Oven and Stovetop

Scrump-chick-ilicious Sandwich   $28.50 Full ~ $15.25 Half

Chicken breast strips are marinated and sautéed in a honey and Dijon sauce and then placed on warm artisan buns slathered with a pesto and cream cheese spread.  Also comes with Swiss cheese!  Cooking: 15 minutes; Stovetop and Oven 

Southwest Chicken Pasta  $27 Full ~ $14.50 Half  <New!>
A new pasta to try! A chunky but creamy tomato sauce infused with garlic, cilantro, and chilli powder surrounds sautéed red pepper, red onion, mushrooms and chicken strips and is then poured over tender linguini.  Cooking: 30 minutes; Stovetop

Spiked Vodka Penne  $28 Full ~ $15 Half

You loved it last time! Penne pasta is tossed with chicken and red peppers and a rosé sauce made with herbs, garlic and vodka. Topped with Romano cheese.   Cooking: 30 minutes; Stovetop
This “ORzo” That  $12.50 (no assembly fee charged) serves 4-6 as a side dish or 2-3 as an entrée
Your choice of three of our favourite orzo side dishes!  Mushroom Orzo (orzo tossed with mushrooms, parmesan cheese and white wine), Cranberry & Sage Orzo (sage and garlic cream sauce, tossed with cranberries), or our Primavera Fant-Orzo (creamy parmesan sauce surrounds orzo, broccoli, red peppers, and mushrooms)!  Cooking: Stovetop; 20 minutes.

February Dessert ~ Chocolate Cupcakes with Whipped Cream Cheese Icing $8/half dozen
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