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

Alfredo Chicken Bake over Pasta $27 Full ~ $16.25 Half  (Full = 5 chicken breasts; Half = 3 chicken breasts)

So easy and so family friendly!  Chicken breasts are baked in the oven with a rich alfredo sauce and then spooned over tender pasta.  Cooking: 30 minutes, Stovetop and Oven

Beef Satay Stir Fry  $26 Full ~ $14 Half  <New!>
Peanut allergy warning.  Tender beef strips are marinated and stir fried in a rich ginger, soy, and peanut butter sauce.  Served in a stir fry of broccoli, red peppers, and green onion over basmati rice.  Cooking: 30 minutes, Stovetop

Drown Your Sorrows in Beer Battered Cod with Potato Wedges  $30 Full ~ $18 Half  <New!>
A crispy fish that is dipped in an egg and beer mixture then battered in flour that is seasoned with herbs and spices!  This cod pan fries in oil and is served with baked seasoned potato wedges.  Cooking: 30 minutes, Oven and Stovetop

French Onion Soup  $22 Full ~ $12 Half  <New!>
Homemade French Onion Soup simmers on the stove and is then topped with cheesy-baked croutons!  Cooking: 60 minutes, Oven and Stovetop

Guinness Irish Stew with Artisan Buns  $30 Full ~ $16 Half  <Favourite!>
Perfect for St. Patty’s Day!  This stew is stuffed with carrots, potatoes, peas, bacon and tender beef strips.  It is every Irish person’s dream, with the rich flavors of Guinness beer and red wine! Comes with artisan buns. Cooking: 60 mins, Stovetop

Honey Sesame Pork Tenderloin with Broccoli  $27 Full ~ $14.50 Half  <Favourite!>
A returning favourite with deliciously unique flavours!  Pork tenderloin is marinated and glazed in honey, sesame seeds, and apple cider vinegar.  Served with a side dish of steamed broccoli.   Cooking: 30 minutes, Oven and Stovetop

Love It A Lotta, Chicken Piccata  $30 Full ~ $18 Half  <New!>  (Full = 5 chicken breasts; Half = 3 chicken breasts)

Chicken breasts marinated then breaded in a crunchy coating.  Served on top of tender pasta that is tossed in a creamy white wine sauce that includes capers and shallots.  If you love pasta, you will love this one! Cooking: 30 minutes; Stovetop

Mushroom and Leek Stuffed Pork Chops with Seasoned Rice Pilaf  $28 Full ~ $15 Half  <New!>
We love this meal!  Pork loin chops are stuffed with sautéed mushrooms, leeks, bacon, and Swiss cheese.  They are pan fried or baked and served with a seasoned rice.  Perfect meal for entertaining! Cooking: 45 minutes; Oven and Stovetop

Orange Chicken with Broccoli  $28 Full ~ $17.50 Half  (Full = 5 chicken breasts; Half = 3 chicken breasts)

A saucy little number!  This chicken is baked in a sweet and tangy combination of orange juice, soya sauce, and honey.  Comes with steamed broccoli. Cooking: 30 minutes, Oven and Stovetop

Pad Thai $27 Full ~ $14.50 Half

Peanut allergy warning.  An authentic Thai dish that consists of rice vermicelli noodles stir fried with chicken, garlic, and red and green peppers, then tossed in a peanut chili sauce.  A delicious choice for those who love ethnic dishes! Cooking: 30 minutes, Stovetop

Primavera Stuffed Chicken with Wild Rice  $30 Full ~ $18 Half  <New!> (Full = 5 chicken breasts; Half = 3 chicken breasts)

Chicken breasts are stuffed with a combination of cream cheese, cheddar cheese, broccoli, mushrooms, sundried tomatoes, and green pepper.  Comes with a side of wild rice blend.  Cooking: 30 minutes, Oven and Stovetop

Tex-Mex Tortilla Pie  $25 Full  <Favourite!>
A vegetarian lasagna with tex-mex appeal!  Black beans, kidney beans, tomatoes, salsa, herbs and spices are layered between tortillas and baked.  Comes with sweet cornbread (bake at home).  Cooking: 45 minutes, Oven
March’s Homemade Dessert ~ Blueberry Streusel Cake $10
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