
                  The Art of Cuisines  
                   Month’s Winter Specials Menu 

                                                    
                            Cost is Only $185.00  

Choice one of any 2 Entrees below 
4  to 5 each, total of 8 to 10 servings 

This menu is not accepted with additional coupons or discounts 
If you would like dinners for two servings instead of four servings as Chef Linda for Monthly Specials for Two Menu 

 
Freezer (6 to 8 servings)  

Create Your Own Two Gourmet Large Pizza  
(Cooking Method: Oven) 

Enjoy your homemade pizza entrée with fresh garden salad. Choose up to four toppings for each. Pepperoni,  
bell peppers, Chicken, BBQ Chicken, Italian sausage, onions, mushrooms, black olives or roma tomatoes. 

 

Freezer (4 to 5 servings) 
 Meatloaf Dinner  

(Cooking Method: Microwave) 
Moist Turkey Meatloaf seasoned with veggies and herbs and served with choice of sauce Italian sauce or brown gravy,  

garlic mashed potatoes, and fresh homemade rolls! 

  
 

Freezer (4 to 5 servings) 
 Slow Cooked Stew  

(Cooking Method: Microwave) 
This home-style dish is slow cooked tender beef in a rich red wine beef sauce with tomatoes,  

Carrots, mushrooms, onions, potatoes, and peas. 
Served with Fresh Dinner Rolls. 

 

 

Freezer (4 to 5 servings)  
Chicken Parmesan 

(Cooking Method: Bake) 
Chicken Breast coated with Parmesan cheese, crunchy breadcrumbs, lightly pounded, and baked to a golden brown 

perfection. Then it is topped with tomato basil sauce and fresh mozzarella and parmesan cheese, served with linguini pasta 
and with steamed Vegetables. 

 
 

Fresh (5 to 6 servings)  
Your Choice of Soups  

Served with Garden Salad, Garlic French bread or Cornbread Muffins, & Chocolate Brownies 
(Cooking Method: Microwave) 

 
• Tuscan Chicken Gnocchi Soup A creamy soup made with Tuscan roasted chicken, traditional Italian dumplings 

and spinach 
• Lean Pasta e Fagioli Soup White and red beans, lean ground beef, tomatoes and pasta in a savory broth. 
• Creamy Southwestern Bean Soup Cream Soup made with Pinto Beans, Tomatoes, Corn, and Green Chile 
• Savory White Chicken Chili Southwestern spiced Chicken Chili with Navy Beans and Vegetables garnished with 

Jack Cheese 
• Minestrone Soup Traditional Italian Vegetable Soup that includes; Green Beans, Zucchini, Tomatoes, Carrots, 

Spinach, Kidney and Cannellini Beans and Pasta 
• Chicken Tortilla Fajita Soup  with black beans Mexican seasoning, chicken fajitas,  and Vegetables with Green 

Chili Peppers. 
 

Additional cost for Organic Only and Special Diets. 
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