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Amish Macaroni Salad
combines creamy & tangy flavors to create a unique sweet flavor. It has the perfect sweetness,
while the tender pasta, crunchy veggies, and hard-boiled eggs add plenty of texture
Vegetarian, contains dairy, eggs

Classic Potato Salad

A creamy and flavorful profile with a rich and smooth texture. Enhanced with crunchy
celery and sharp red onions adding depth and contrast
Gluten Free, Vegetarian, may contain egg, dairy

Mashed Brown Sugar Sweet Potatoes

Creamy mashed sweet potatoes with a hint of brown sugar, whipped butter,
and the aromatic spices of nutmeg and cinnamon
Gluten Free, Vegetarian, may contain dairy

Roasted Honey Glazed Carrots & Sweet Potatoes

Carrots and Sweet Potatoes glazed with a Honey Sauce infused with fresh Rosemary
Gluten Free, Vegetarian

Classic/Garlic Herbed Mashed Potatoes
Perfect creamy mashed russet potatoes seasoned with salt & pepper or
choose our creamy mashed potatoes with a garlic herb flair
Gluten free, Vegetarian, may contain dairy

Scalloped Potatoes
A timeless side dish that brings warmth and comfort to any meal.
Layers of yukon gold potatoes baked in a rich creamy sauce topped with cheese
Gluten free, Vegetarian, contains dairy

Baked Macaroni & Cheese
The ultimate southern comfort food. It's the simple mixture of milk, butter, cheese, seasonings, and
pasta that makes this recipe a traditional southern dish
Vegetarian, dairy

Butternut Squash with Craisins, Apples, & Red Onion
There is something special about seasonable fall/winter flavors. The inviting, fragrant and flavorful
comfort food is ideal for get-togethers.
Gluten Free, Dairy Free, Vegan
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Clegetables

Broccoli Salad

Fresh Broccoli, Bacon, Craisins, Red Onion, Sunflower Seeds, Golden Raisins, & Creamy Sweet Dressing
Gluten Free, Can be Vegetarian

Fresh Green Beans with Shallots and Parmesan

Fresh green beans cooked with caramelized shallots and Parmesan Cheese sprinkled on top
Gluten Free, can be Vegan & Dairy free, Vegetarian

Country Style Green Beans
Taking simple green beans to the next level by adding the savory flavors of onions,
and bacon to a dish that is packed with Southern Comfort
Gluten Free, Pork, Chicken base

Roasted Summer Squash Blend

A favorite spring/summer side dish, taking zucchini and yellow squash to the next level by blending
it with red pepper, red onions, olive oil and balsamic marinade to heighten the flavor.
Gluten Free, Dairy Free, Vegan

Honey Balsamic Brussels Sprouts

The perfect balance between sweet & salty. They 're crispy, flavorful, and simple.
They make a great dish for any occasion
Gluten Free, Dairy Free, Vegan

Roasted Asparagus & Garlic Butter
A simple dish that pairs with with nearly any main entree. Tastes buttery delicious
Gluten Free, contains dairy, may opt for an olive oil for a Vegan dish




Mushroom Asparagus Rissotto
Creamy, Italian Dish with satiny rice, bits of mushroom and asparagus
Gluten Free, Dairy Free, Vegan

Eggplant Parmesan
Enjoy this comfort food Italian style. Layers of crispy panko-coated eggplant,
melty mozzarella, marinara, and fresh basil
Vegetarian, Dairy

Spanish Paella
Authentic Spanish dish is full of rich flavors. A perfect crowd pleasing dish that's hearty and delicious.
Gluten Free, Vegan

Quinoa, Cranberries, & Kale Stuffed Butternut Squash
Roasted butternut squash perfectly embodies the kind of wholesome yet comforting meal with a
combination of Quinoa, Cranberries and kale. This hearty dish is ideal as a side or the star of the show.
Vegan

Vegetarian Lasagna with White Sauce
Delightful change from traditional vegetable lasagna. This dish has the classic inclusion of creamy ricotta
cheese, mozzarella, and parmesan, broccoli and kale, layered in pasta noodles.
Vegetarian

Stuffed Shells

Our delicious stuffed shells have a creamy ricotta and parmigiana inside a jumbo shell
with a marinara sauce over top
Vegetarian, contains egg




