
 
Marielle’s Menu 

 
 
Asparagus & Crab Crepes au Gratin 
Fresh asparagus spears and slices of egg wrapped in freshly-made crepes.  This is topped with 
a creamy asparagus and crab sauce.   
 
Oven-Roasted Chicken with Stir-fried Savoy Cabbage and Béchamel Macaroni & Cheese  
A whole split chicken gently seasoned and oven-roasted.  Served with stir-fried savoy cabbage 
and a rich béchamel-based macaroni & cheese.  
 
Meatloaf with Garlic Mashed Potatoes and Gravy and Sautéed Green Beans 
Mixed-meat (beef and lamb) meatloaf with garlicky, buttery mashed potatoes.  Served with a 
side of sautéed green beans. 
 
Shrimp and Orzo Entrée with Garlic Bread 
A rustic dish of orzo, sweet plum tomatoes and plump, juicy shrimp.  Served with garlic bread.   
 
Sausage and Peppers over Polenta 
Mild Italian sausages along with a rainbow of julienned sautéed bell peppers and sweet Vidalia 
onions served on a bed of creamy polenta.   
 
Stuffed Jumbo Shells with Salmon Cakes and Steamed Broccoli 
Jumbo pasta shells stuffed with a mixture of cheeses.  Served alongside moist salmon cakes 
and steamed broccoli.   
 
 
 

Enjoy! 


