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hors d’oeuvres
mouth-watering beginnings 
by foodleigh.com

Baked brie – a wheel of creamy brie topped 
with raspberry or apricot preserves with candied 
pecans or toasted almonds

Bacon wrapped dates – all dates should be 
wrapped in bacon. Know what we’re sayin’?

Assorted homemade salsas with tortilla 
chips – mango, peach, tropical, roasted tomato 
chipotle, roasted corn and black bean, pico de 
gallo

Prosciutto wrapped cantaloupe – salty & sweet

Stuffed mushrooms – sausage and cheddar, 
boursin and spinach, parmesan herb, creamy 
crab, walnut and Roquefort

Cranberry Brie & Prosciutto crostini – 
cranberries, brie, prosciutto and crusty baguette. 
Oh my Lord.

Bacon wrapped scallops – bacon. scallops. 
OMG!

Devilled eggs – original, BLT style, crab deviled, 
bacon and thyme

Bite-sized crab cakes with basil caper aioli

Shrimp Scampi dip served with toasted 
baguette

Bacon wrapped chicken bites with sriracha lime 
honey glaze

Cocktail sandwich melts – Ruebens with corned 
beef, sauerkraut, swiss and thousand island; 
vegetarian with artichoke parmesan spread, 
spinach, roasted peppers, roasted mushrooms 
and provolone; turkey with cole slaw, Swiss 
and thousand island; cordon blue with sliced 
chicken breast, ham, Swiss and honey Dijon, 
tuna melt with bacon, tomato and provolone; 
roast beef with horsey sauce, caramelized 
onions and cheddar, turkey with cranberry 
sauce and brie, fresh mozzarella with tomatoes, 
basil and balsamic glaze

Hot crab dip served with bagel chips and 
crackers

Sweet roasted banana peppers stuffed with 
sausage and parmesan

Bacon wrapped avocado slices with chili 
powder

Littleneck clams steamed in a fresh basil garlic 
butter

Satay chicken/pork/beef skewers with spicy 
peanut sauce

Mini pizzas with fresh mozzarella, tomatoes and 
arugula

Cocktail meatballs with choice of sauces: 
marinara, Swedish cream, sweet grape jelly, 
stroganoff

Bacon wrapped kielbasa bites with honey 
mustard glaze

Jumbo Shrimp cocktail served with spicy 
cocktail sauce

Quiche tartlets – broccoli and cheddar, ham 
and swiss, spinach and feta, asparagus and 
parmesan, lorraine, sausage and cheddar, 
zucchini leek and swiss

Bacon wrapped jalapenos stuffed with cheddar

Baked chicken wings with variety of sauces: 
mild or hot buffalo, sweet and sweaty, bbq, garlic 
parmesan, teriyaki, maple chipotle

Spinach Artichoke parmesan bites in a pastry 
crust

Chicken enchilada dip served with tortilla chips

Italian hoagie dip with ham, salami, capicola, 
provolone, cream cheese, lettuce, tomato, 
onion and hoagie seasoning served with sliced 
baguette

Buffalo chicken roll-ups with shredded chicken, 
buffalo wing sauce, cream cheese, cheddar, 
ranch and lettuce on flour tortilla cut into 
pinwheels

Beef tenderloin crostini – grilled filet mignon 
sliced thinly atop crostini with horseradish cream 
sauce

Antipasto skewers – cheese tortellini, salami, 
fresh mozzarella, black olives, fresh basil, cherry 
tomatoes with balsamic glaze

Shrimp quesadillas with cheddar jack, sautéed 
seasoned vegetables, shrimp and pico de gallo

Chicken liver pate served with cracked and 
cornichons

Fresh basil roasted garlic hummus served with 
pita chips and veggies

Hot artichoke dip served with crackers

Tea sandwiches- cucumber and cream cheese, 
BLT with sundried tomato mayo, egg salad, 
chicken waldorf salad, apricot almond albacore 
tuna salad, smoked salmon with capers and dill 
cream cheese

Bacon wrapped jumbo shrimp with hoisin glaze

Classic Swiss cheese fondue with bread cubes 
and sliced gala apples

Greek style lamb and feta meatballs

Baked Olive tapenade crostini – sliced toasted 
baguette topped with olive tapenade, jack and 
parmesan cheese

Spinach, mushroom and feta turnovers in puff 
pastry

Cheeseburger bites – seasoned ground beef 
and cheese served sloppy joe style with lettuce, 
tomato and pickles and mini potato rolls

Buffalo chicken wing dip served with tortilla 
chips

Baked potato skins with chili and cheese or 
bacon and cheese with seasoned sour cream dip

Chicken bacon ranch skewers – seasoned 
chicken breast with bacon, red onion and ranch 
marinade

Hand breaded chicken skewers served with 
smoky chipotle ranch dipping sauce

Wonton cups filled with lump crab fresh mango 
salad

Cold shrimp dip served with salt and pepper 
potato chips

Reuben dip – corned beef, sauerkraut, thousand 
island and swiss cheese served with rye crackers

Contact us today to find out about the 
starters foodleigh.com has to offer. 

610-763-3596  |  eat@foodleigh.com

“Hors D’oeuvres: A ham sandwich
cut into forty pieces.”
Jack Benny, comedian

(1894-1974)
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soups
wonderful medleys by 
foodleigh.com

Summer gazpacho – a refreshing soup served 
cold with TONS of veggies

Chilled melon – a great and light meal starter 
made with seasonal melons and fruits

Chilled strawberry – a perfect accompaniment 
to your warm weather meal!

Maryland crab – the tomato based crabby 
classic steeped with Old Bay goodness

New England clam – a cream based delicacy 
with clams, potatoes and onions 

Shrimp bisque – a smooth and creamy puree 
with flavorful shrimp and vegetables

Manhattan clam – the tomato based chowder to 
die for…

Seafood chowder – herbs, clams, scallops and 
shrimp in a heavenly cream base

Carrot ginger – a soup swimming in pureed 
carrots and ginger

Carrot dill – another fantastic carrot based soup, 
this one has dill as its counterpart

Mushroom barley – a fantastic comfort food 
soup with loads of chunky mushrooms

Tomato basil with pasta – you won’t need 
grilled cheese with this hearty tomato soup!

Creamy broccoli – a delicate yet filling soup 
perfect for year round meals

Creamy cauliflower – a rustic take on a 
seasoned, light classic

Minestrone – the Italian classic with veggies, 
beans and pasta

Chicken rice Florentine – chicken, spinach and 
rice blended perfectly!

Chicken noodle – some people claim this is 
better than Mom used to make…

French onion – another classic, this soup is the 
epitome of a meal in itself!

Creamy potato – hearty potatoes in a thick and 
classic cream base makes this soup one-of-a-kind

Traditional spicy chili – this chili can compete 
with the best of them!

Creamy corn – sweet and satisfying!

Creole corn chowder – spicy and sweet with 
fresh veggies… a true taste of the South!

Broccoli cheddar – this is one way to not leave 
the table hungry…

Ham and bean – another local favorite, this ham 
and bean soup is a great stand alone meal

Split pea with ham – seasoned split peas and 
cured ham simmered for hours to perfection!

Steakhouse – the epitome of a stick to your ribs, 
meat and potatoes soup…

Steak chili – steak. chili. Nothing more to say!

Asian veggie and rice noodle – a far east 
delicacy made right here in the Oley Valley

Creamy tortellini and spinach – this hearty 
spinach based cream soup has the added 
compliment of flavorful tortellini

Creamy tomato – a perfect play on the Friday 
night staple…

Brie cheddar apple beer – this fall favorite has 
been shared year round due to its awesome taste

Butternut squash and apple – flavors of the fall 
have never steeped so nicely in the pot before!

Chicken and white bean chili – this white chili 
is a wonderful alternative to the tomato based 
variety

Sausage, kale and bean – hearty and filling, this 
robust sausage soup is more like a meal

Creamy veggie chowder – no clams here, but 
just as tasty with seasoned vegetables!

Tuscan potato – a spicy spin on a solid hearty 
soup…

Greek chicken orzo – a great spin on the chicken 
classic!

Creamy mushroom – mushrooms simmered for 
hours in a creamy stock… yummm!

Pork and black bean chili – tender pork and 
robust black beans make this a great game day 
staple

Galumpke – this eastern European cabbage 
delicacy is every bit as good as you’ve ever had!

Vegetable noodle – seasonal vegetables and 
pasta makes a great chicken noodle soup 
alternative!

Hearty lentil – robust and hearty!

Curried lentil – exotic curry gives this meatless 
bean stew a fascinating taste!

Curried pumpkin – curried pumpkin? YES, 
please!

Creamy roasted garlic potato – garlic and 
potatoes make this an amazing and filling soup 
creation…

Creamy potato leek – or Potage Parmentier, this 
is one creamy bowl of comfort!

Curried carrot orange – with a ginger kick, this 
sweet citrus, curry and carrot soup is a great 
vegan treat

Vegetable tortellini – flavorful veggies and 
hearty tortellini…

Turkey chili – a poultry inspired classic!

Creamy asparagus – delicate and creamy…

Chicken fajita – chicken, peppers, onions and 
Latin spice in a fantastic tomato broth

Spicy black bean – black beans, peppers and 
other inspired veggies in a bold broth…

Ham and string bean with potatoes – a great 
comfort meal, fresh string beans and potatoes 
coupled with smoked ham. Fantastic!

Thai vegetable curry – Thai spice, Indian curry 
and veggies!

Loaded Baked Potato – bacon, sour cream, 
onions, chives, cheese and MORE in a potato 
stew…

Contact us today to find out about
the soups foodleigh.com has to offer. 

610-763-3596  |  eat@foodleigh.com

“I live on good soup,
not on fine words.”

Moliere, actor & playwright
(1622-1673)
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salads
salad inspirations like   
no other... by foodleigh.com

Caprese – fresh tomatoes,fresh mozzarella, basil, 
olive oil, balsamic glaze

Chopped – finely chopped romaine, hard 
boiled egg, cucumber, tomato, peas, toasted 
pecans, grapes, shredded cheddar with choice of 
homemade dressings (buttermilk ranch, balsamic 
vinaigrette, thousand island, bleu cheese, Italian, 
apple cider vinaigrette, lemon poppy vinaigrette, 
Caesar)

Mediterranean – baby spinach, roasted red 
peppers, kalamata olives, cucumber, tomato, red 
onion, garbanzo beans and feta

Quinoa salad with dried apricots, cherries, 
toasted pecans, celery and apple cider 
vinaigrette

Orzo spinach salad with cherry tomatoes, fresh 
basil, lemon zest and feta

Cucumber – original creamy dressing with red 
onions and dill or greek with cherry tomatoes, 
black olives, feta and balsamic vinaigrette

Farro salad with arugula, provolone, cherry 
tomatoes, pine nuts and balsamic vinaigrette

Broccoli –original with bacon, cheddar, red onion 
and creamy Dijon dressing or sweet and light with 
celery, sunflower seeds, grapes, golden raisins 
and toasted pecans with greek yogurt dressing

Potato – traditional German with onions, 
vinegar and parsley (with or without bacon); 
Pennsylvania dutch style with hard boiled eggs, 
celery and creamy mayo/mustard dressing; red 
skin with red onion, celery, hard boiled egg, and 
tarragon mayo; fingerling with olive oil, white 
balsamic and fresh herbs

Sweet potato – warm spicy sweet potato 
with bacon, apple jelly, pecans and lime juice 
or creamy sweet potato with toasted pecans, 
grapes, apples, dried cranberries, celery and 
sweet cinnamon dressing

Black bean, corn and tomato salad with tangy 
lime vinaigrette

Wild rice salad with celery, grapes, slivered 
almonds, edamame and arugula in a cider 
vinaigrette

Barley salad with roasted mushrooms and 
asparagus with a lemon Dijon dressing

Cole slaw – traditional creamy or Asian with 
sliced almonds, sunflower seeds, crunchy ramen 
noodles, carrots and green onions

Pasta – Italian with fresh veggies, olives, salami 
and creamy Italian vinaigrette; BLT with creamy 
mayo dressing; roasted vegetable with pesto 
dressing, chef pasta salad with ham, turkey, 
swiss, hard boiled egg, tomatoes, cucumber, 
red onion, carrots, baby spinach and ranch; cold 
sesame peanut noodles with carrots and green 
onions; macaroni salad; summer veggie pasta 
with Italian vinaigrette; Caesar tortellini salad

Egg salad – traditional or curried

Chicken salad – traditional; waldorf with grapes, 
apples, toasted walnuts, golden raisins, celery 
and creamy cinnamon dressing; greek with 
garbanzo beans, fresh basil, cherry tomatoes, 
cucumbers, red onion, black olives, feta, 
roasted peppers, artichoke hearts and balsamic 
vinaigrette; Vidalia chicken salad with fresh 
veggies; asian chicken salad with mandarin 
oranges, chow mein noodles, green onions, 
sliced almonds, celery, and dried cranberries 
with a sesame ginger vinaigrette; ginger peanut 
chicken with cucumbers, bell peppers, cilantro 
and lime juice with spicy peanut dressing

Crab salad or shrimp and crab salad with fresh 
dill creamy dressing, red onions and celery

Cobb – romaine, chicken breast, bacon, 
avocado, crumbled bleu cheese, hard boiled egg, 
cherry tomatoes and cucumber with choice of 
homemade dressings

Berries and nuts spring mix salad with 
strawberries, blueberries, toasted walnuts, 
red onion and crumbled bleu cheese with a 
raspberry walnut vinaigrette

Caesar with romaine, homemade croutons, hard 
boiled egg, parmesan and homemade dressing

Crunchy romaine salad with asian pears, honey 
toasted cashews, grapes, red onion, smoked 
gouda and a raspberry walnut vinaigrette

Baby spinach salad with candied walnuts, 
edamame, feta, grapes, cucumber, and hard 
boiled egg with balsamic vinaigrette

Garbanzo bean and lentil salad with red onion, 
bell pepper, cucumber, fresh basil and sundried 
tomato vinaigrette

Arugula salad with roasted beets, chevre, 
toasted pecans, quinoa and lemon poppy 
vinaigrette

Three bean salad – green beans, kidney beans 
and garbanzo beans with red onion, roasted 
peppers and honey balsamic vinaigrette

Contact us today to find out about
the salads foodleigh.com has to offer. 

610-763-3596  |  eat@foodleigh.com

“Vegetables are
a must on a diet.

I suggest carrot cake, 
zucchini bread and 

pumpkin pie.”
Jim Davis, Actor

(1909-1981) 
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foodleigh.com knows salads



fish & shellfish
ocean inspired cuisine by 
foodleigh.com

Coquille st. Jacques – tender bay scallops 
in a rich sauce broiled with breadcrumbs and 
parmesan

Blackened grilled scallops – ocean scallops 
in a spicy blackened seasoning pan-fried and 
served with fresh mango salsa

Ocean scallops – lightly breaded and served 
with a rich garlic butter sauce

Shrimp scampi in a garlic white wine butter 
sauce

Shrimp Provencal with sun dried tomatoes, 
oil cured olives, herbs de provence, leeks and 
celery

Marinated grilled shrimp with fresh herbs

Panko crusted lump Crab cakes served with 
homemade tartar sauce

Crab stuffed flounder served with a lemon 
dill cream sauce

Baked haddock with artichoke lemon pesto 
and panko breadcrumbs

Grilled salmon with Dijon and fresh dill

Baked stuffed salmon with portobellos, 
spinach and roasted red peppers with Dijon 
cream sauce

Red snapper piccata with lemon caper sauce

Littleneck clams with garlic, andouille 
sausage, fresh tomatoes and white wine over 
penne pasta

Grilled marinated swordfish steaks with 
avocado butter

Blackened tuna steaks with fresh mango 
salsa

Pan fried grouper with almonds, fresh herbs 
and browned butter

Seafood Newburg – shrimp, scallops and 
crab in a rich brandy cream sauce served in 
puff pastry shells

Fish tacos – pan seared mahi mahi served 
with lime cilantro slaw, refried black beans, 
pico de gallo and avocado in corn tortillas

Contact us today to find out about
the tastes foodleigh.com has to offer. 

610-763-3596  |  eat@foodleigh.com

“There’s a fine line 
between fishing and 

standing on the shore 
looking like an idiot.”

Steven Wright, 
Comedian

(b. 1954) 
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Love fantastic food? Enjoy 
spending time with your 

family at home or personal 
venue? You’re definitely 
ready for personal chef 

service by foodleigh.com.

You can enjoy all the 
benefits of chef prepared 

meals delivered right to 
your kitchen. Our meals are 

perfectly tailored to your 
family’s tastes and needs. 

We offer a virtually endless 
selection of traditional 

and fusion inspired menu 
options, including dietary-

specific options including 
gluten-free, Paleo, low/

no carb and other choices 
limited only by your 

imagination.

No meal plan is too large or 
small as foodleigh.com has 

plans to suit any budget
and taste.

foodleigh.com
knows selection.

foodleigh.com
knows families.

foodleigh.com
knows great food.

“I learned the first 
night that IHOP’s

not the place to
order fish.”

Larry David, Comedian
(b. 1947) 

foodleigh.com knows veggies



beef & veal
classic American cuisine by 
foodleigh.com

beef dishes

Beef bourguignon – tender chunks of beef 
with bacon, carrots, onions and parsnips 
simmered in red wine sauce served with garlic 
mashed potatoes

Beef Stroganoff – thin slices of tenderloin 
sautéed with mushrooms, onions and garlic 
and sour cream sauce

Standing rib roast served with Yorkshire 
pudding

Filet mignon oscar with asparagus, lump crab, 
browned butter and Bearnaise

Filet mignon with mustard caper sauce

Roast tenderloin of beef with horseradish 
cream sauce

Italian pot roast with tangy tomato sauce

Traditional pot roast served with carrots, 
onions and potatoes in a brown sauce

Shepherd’s pie with shredded beef, 
mushrooms, carrots, green beans and corn 
topped with mashed Yukon potatoes

All-American meatloaf topped with bacon 
and served with mushroom sauce

Short ribs of beef with pineapple, onions and 
chili sauce

Stuffed peppers with ground beef, rice and 
seasonings in a simple tomato sauce

Stuffed cabbage rolls with seasoned ground 
beef and rice and tangy tomato sauce

All-American burgers with perfectly seasoned 
ground beef

Marinated grilled London broil tender and 
juicy

Mustard coated grilled flank steak fantastic!

Grilled rib-eye or New York strip steaks

Shredded beef barbecue made with tender 
chuck roast

Italian style meatballs seriously like 
Grandmom’s

Southwestern grilled flank steak with 
tropical salsa

Stuffed pepper casserole with ground beef 
and rice topped with mozzerella

Talerine beef casserole – ground beef, 
egg noodles, onions, peppers, mushrooms, 
tomatoes, olives and corn topped with melted 
cheddar. what?!?!?

veal dishes

Veal scallopini – with mushrooms and onions 
in a Marsala sauce; with capers and lemon 
piccata sauce; with mushrooms and asparagus 
in a Madeira cream sauce; with spinach and 
feta in lemon butter sauce; with lump crab, 
asparagus and Bearnaise; with prosciutto, sage 
and white wine sauce

Veal chop stuffed with prosciutto and fontina, 
lightly breaded with wild mushrooms in a 
Marsala sauce

Veal osso bucco – tender veal shanks braised 
with carrots, onions, celery, tomatoes and 
garlic white wine sauce and served with 
gremolata

Veal stew with carrots, onions, celery, 
rosemary and wine served with polenta

Veal Parmesan – lightly breaded scallops of 
veal in a fresh tomato sauce with mozzarella 
and parmesan

Veal Milanese – lightly breaded scallops of 
veal sautéed served with fresh lemon and 
arugula salad

Veal Marengo roast – shoulder roast of veal 
braised with olives, mushroom, tomatoes, 
orange marmalade and red wine

Contact us today to find out about
the meals foodleigh.com has to offer. 

610-763-3596  |  eat@foodleigh.com

“If Mama ain’t happy,
ain’t nobody happy.”

Tracy Byrd, Musician
(b. 1966) 
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“Roast beef, medium, 
is not only a food.

It is a philosophy.”
Edna Ferber, Author

(1885-1968) 

foodleigh.com knows classics



chicken, duck   
& turkey
goodness from foodleigh.com

Cordon bleu – chicken breast stuffed with ham 
and swiss, hand breaded and roasted served with 
a Dijon cream sauce

Chicken with 40 cloves of garlic – a whole 
chicken cut into pieces and braised with cognac, 
whole garlic cloves, fresh thyme & heavy cream

Cacciatore – hunter’s stew with bone in chicken 
pieces, onions, mushrooms, garlic, bell peppers, 
capers, red wine and rich tomato sauce

Chicken and dumplings – hearty chicken and 
vegetable stew with homemade herb dumplings 
steamed on top of the broth

Herb roasted chicken legs – fresh parsley, 
rosemary, thyme, garlic and lemon

Chicken pot pie – traditional chicken stew made 
with a mélange of vegetables and breast meat in 
a rich pastry crust

PA Dutch style chicken pot pie – homemade 
noodles, potatoes, rich chicken broth, carrots, 
onions, celery and breast meat

Marsala – tender scallops of chicken breast with 
mushrooms, garlic and onions in a Marsala sauce

Frangelico – delicate scallops of chicken breast 
dipped in an egg batter and sautéed with a 
Frangelico cream sauce

Marinated grilled breast – tangy garlic herb 
vinaigrette marinade

Piccata – delicate scallops of chicken dipped in 
an egg batter and sautéed with capers, garlic, 
lemon and white wine

Saltimbocca – tender scallops of chicken breast 
with prosciutto, spinach and fresh mozzarella

Coq au vin – French chicken stew with bacon, 
bone-in chicken pieces, carrots, mushrooms, 
cippolini onions, cognac, red wine and thyme

Roasted whole chicken – flavored with orange 
zest, garlic, parley and thyme cut off the bone 
and served with an orange thyme pan sauce

Parmesan – hand breaded scallops of chicken 
breast baked with vibrant tomato sauce and 
blend of mozzarella, parmesan and provolone 
cheese

Florentine- scrumptious stuffed breast of 
chicken with spinach, artichokes, Parmesan and 
fresh diced tomatoes in a white wine sauce

Greek chicken – tender scallops of chicken 
breast sautéed with spinach, lemon, white wine 
and feta cheese

Apricot and currant chicken – braised bone-in 
chicken with dried apricots, currants, orange 
juice and glazed with orange marmalade

Chicken legs puttanesca – braised chicken legs 
with a spicy tomato sauce with capers, olives, sun 
dried tomatoes and anchovies

Thai chicken curry – shredded chicken breast 
with snap peas, green beans, onions, carrots, 
spinach coconut milk and red curry paste

Artichoke almond chicken – boneless breast 
of chicken sautéed with artichoke hearts, white 
wine and toasted almonds

Chicken Dijon – delicate scallops of chicken 
sautéed with mushrooms, garlic and onion in a 
Dijon cream sauce

Milanese – tender scallops of chicken hand 
breaded with panko, Parmesan and parsley 
sautéed and served lemon wedges

Chicken breast sautéed with leeks and grapes 
and a grainy mustard cream sauce

BBQ chicken – marinated bone-in chicken pieces 
grilled and finished with a spicy sweet bbq sauce

Chicken Normandy – scallopini chicken with 
seared mushrooms, shallots and apples finished 
with Calvados and cream

Duck a l’orange – semi boneless duck halves 
served with an orange glaze and sauce

Roast duck with fresh sautéed peaches, dried 
cherries and sage

Roast duck with raspberry sauce

Roast duck with a fig balsamic glaze and with 
mushrooms

Whole roast turkey with braised fennel, onions, 
potatoes and carrots with a lemon thyme gravy

Whole roast turkey with fresh herbs, orange 
zest, garlic and traditional gravy

Stuffed turkey breast with spinach, mushrooms 
and roasted peppers served with Dijon cream 
sauce

Herb roasted whole turkey legs – deceptively 
simple yet utterly amazing

Parmesan walnut crusted sautéed turkey 
tenderloins – a tasty new spin on an American 
staple

Fruit stuffed Cornish hens with grapes, apples, 
onions and breadcrumbs

Contact us today to find out about
the great food foodleigh.com has to offer. 

610-763-3596  |  eat@foodleigh.com

“I was eating in a Chinese 
restaurant downtown.

There was a dish called 
Mother and Child Reunion.
It’s chicken and eggs. And I 
said, I gotta use that one.”

Paul Simon
(b. 1941) 
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“I had come to believe that one 
can judge the quality of a cook by 

his or her roast chicken.”
Julia Child

(1912-2004) 



pork & lamb
inspired cuisine by  
foodleigh.com

pork dishes

Pork tenderloin stuffed with apricots, pecans 
and breadcrumbs served with a cider cream 
sauce

Pork loin stuffed with spinach, portabellos 
and roasted peppers served with a boursin 
cream sauce

Pork and sauerkraut – braised tender pork 
with homemade sauerkraut and a touch of 
brown sugar

Pork ragu – braised pork shoulder with 
spinach, carrots, onions, garlic, zucchini and a 
rich hearty tomato sauce

Grilled pork tenderloin with creamy peanut 
soy sauce

BBQ ribs – slow roasted ribs with a spice rub 
finished with a sweet and spicy BBQ sauce

Pork scallopini saltimbocca – tender scallops 
of pork tenderloin sautéed with prosciutto, 
spinach and white wine finished with melted 
fresh mozzarella

Pork chops stuffed with crabmeat and served 
with a dijon cream sauce

Pork Dijon – delicate scallops of pork 
tenderloin sautéed with mushrooms, onions 
and garlic with a dijon cream sauce

Pork Madeira – tender scallops of pork 
tenderloin sautéed with asparagus and a 
madeira cream sauce

Grilled pork chops stuffed with apricots and 
glazed with apricot preserves

Crown roast of pork stuffed with apples, 
onions, mushrooms, breadcumbs and herbs 
served with a brandy apricot sauce

Pork tenderloin with fresh pears and a port 
wine mustard sauce

Maple orange glazed country ham – salty and 
sweet

Sausage and peppers – fresh Italian sausage 
with sautéed peppers and onions

Bangers and mash – fresh country sausage 
with pan sauce and creamy mashed potatoes

Creole skillet – andouille sausage, red beans 
and rice with herbs and spices

Kielbasa, bacon and pierogies sauteed with 
cabbage and onions – a flavorful explosion of 
yum!

lamb dishes

Roast rack of lamb with breadcrumbs, herbs 
and garlic with a Dijon cream sauce

Boneless leg of lamb stuffed with Dijon, garlic, 
spinach and mushrooms

Hazelnut crusted lamb chops with a cherry 
wine sauce

Irish lamb stew with bacon, onions, garlic, 
carrots and potatoes

Braised lamb shanks with dried plums, 
onions, garlic and red wine sauce

Moroccan lamb tagine with lamb shanks, 
barley, herbs, vegetables and chickpeas in a 
cinnamon scented red wine broth

Contact us today to find out about
the awesomeness foodleigh.com has to offer. 

610-763-3596  |  eat@foodleigh.com

“You can never put 
too much pork in your 

mouth as far as
I’m concerned.”

Lewis Black, Comedian
(b. 1948) 
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foodleigh.com knows heartiness



pasta
noodles, noodles and more 
noodles by foodleigh.com

Blackened shrimp stroganoff – with roasted 
peppers, capers, mushrooms and shallots over 
fettuccine with traditional sour cream sauce

Shrimp and scallops over linguini – with fresh 
tomatoes, feta, lemon and fresh basil

Mussels marinara over linguini

Lobster mac and cheese – the truly decadent 
version of the kid classic!

Calamari puttanesca with garlic, capers 
and olives in a flavorful tomato sauce over 
spaghetti

Linguine with white clam sauce – a light and 
classic clam fave the whole family loves

Tortellini with roasted vegetables and tofu 
with eggplant, zucchini, onions, tomatoes, 
mushrooms and broccoli with a balsamic pan 
sauce

PA Dutch style chicken pot pie – homemade 
noodles, potatoes, rich chicken broth, carrots, 
onions, celery and breast meat

Spinach and wild mushroom lasagna with 
creamy garlic Alfredo sauce

Vegetable lasagna – spinach, mushrooms, 
zucchini, broccoli, carrots and onion in a hearty 
tomato sauce with layers of seasoned ricotta, 
mozzarella and parmesan

Cannelloni Florentine – cannelloni stuffed 
with spinach, mushrooms, ricotta and 
mozzarella served with tangy tomato sauce, 
provolone and mozzarella

Pad Thai- rice noodles with scrambled eggs, 
mung bean sprouts, garlic, green onions, 
cilantro, peanuts and soy lime sauce

Butternut squash ravioli with browned butter 
and sage

Fettuccine Alfredo – simply put, the best 
Alfredo next to Grandmom’s…

Pasta Bolognese – a rich sauce of round beef, 
pork and veal over pasta

Amatricana – a traditional pasta dish with 
cured pork, pecorino cheese and spices in a 
tomato base

Marinara ala Leigh – an unbelievable 
marinara recipe (or ‘gravy’ when discussed 
with Italian-Americans) passed down through 
the foodleigh.com generations Contact us today to find out about

the pasta dishes foodleigh.com has to offer. 

610-763-3596  |  eat@foodleigh.com
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Love fantastic food? Enjoy 
spending time with your 

family at home or personal 
venue? You’re definitely 
ready for personal chef 

service by foodleigh.com.

You can enjoy all the 
benefits of chef prepared 

meals delivered right to 
your kitchen. Our meals are 

perfectly tailored to your 
family’s tastes and needs. 

We offer a virtually endless 
selection of traditional 

and fusion inspired menu 
options, including dietary-

specific options including 
gluten-free, Paleo, low/

no carb and other choices 
limited only by your 

imagination.

No meal plan is too large or 
small as foodleigh.com has 

plans to suit any budget
and taste.

foodleigh.com
knows selection.

foodleigh.com
knows families.

foodleigh.com
knows great food.

“A bottle of white, a 
bottle of red.

Perhaps a bottle of 
rose instead.”

Billy Joel
(b. 1949) 

“Spaghetti can 
be eaten most 

successfully
if you inhale it like a 

vacuum cleaner.”
Sophia Loren

(b. 1934) 

foodleigh.com knows pasta



vegetarian & 
vegan
farm fresh from foodleigh.com

vegetarian dishes

Creamy caprese quinoa bake – fresh basil, 
tomatoes, marinara, cream, quinoa, mozzarella 
and Parmesan cheese

Vegetable stir fry with hoisin marinated tofu 
with carrots, garlic, ginger, cabbage, shiitake 
mushrooms, snow peas and zucchini served over 
brown rice

Roasted cauliflower & lentil tacos with creamy 
chipotle sauce – tex-mex flavor with all veggie 
goodness!

Portabello mushroom caps stuffed with 
spinach, garlic and parmesan

Spinach and wild mushroom lasagna with 
creamy garlic alfredo sauce

Veggie burritos – sautéed peppers, onions, 
zucchini, spinach and mushrooms with seasoned 
brown rice, cheddar jack cheese and refried black 
beans baked in a spinach tortilla. Served with 
lettuce, tomato, guacamole and sour cream

Vegetable lasagna – spinach, mushrooms, 
zucchini, broccoli, carrots and onion in a hearty 
tomato sauce with layers of seasoned ricotta, 
mozzarella and parmesan

Cheesy black bean stuffed sweet potatoes with 
arugula and poached eggs

Eggplant Parmesan – slices of freshly breaded 
eggplant sautéed and topped with rich tomato 
sauce, mozzarella and parmesan

Cannelloni Florentine – cannelloni stuffed with 
spinach, mushrooms, ricotta and mozzarella 
served with tangy tomato sauce, provolone and 
mozzarella

Wild mushroom risotto – creamy Arborio rice 
cooked with assorted wild mushrooms and 
Parmesan cheese

Pad thai – rice noodles with scrambled eggs, 
mung bean sprouts, garlic, green onions, cilantro, 
peanuts and soy lime sauce

Butternut squash ravioli with browned butter 
and sage

vegan dishes

Hand pies – roasted vegetable melange with 
curry, roasted carrot, leek & feta

Salads – berry avocado quinoa and kale with 
honey/lime/poppy vinaigrette, chickpea salad 
with olives & roasted peppers

Spanish quinoa stuffed peppers with black 
beans, corn, quinoa, salsa and spices

Grilled tofu teriyaki with spicy spinach rice 
noodles

Beans and greens gratin – navy beans cooked 
with kale and broccoli raab, olive oil and bread 
crumbs

Marinated & roasted tofu and vegetable curry 
with coconut milk over jasmine rice

Tofu and mushroom stroganoff – strips of tofu 
with mushrooms, white wine and tomato sauce 
with cashew cream

Lentil and roast vegetable brown rice pilaf

Hummus and roasted vegetable wrap with 
spinach lemon rice

Contact us today to find out about
the greens foodleigh.com has to offer. 

610-763-3596  |  eat@foodleigh.com
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“I eat mostly 
vegetarian. I love 

meat, but I think it 
should be enjoyed on 

occasion
– like cheesecake or 

blackouts.”
Nadia Giosia, chef

(b. 1980) 

“Cabbage: a familiar 
kitchen-garden 

vegetable about as 
large and wise as a 

man’s head.”
Ambrose Bierce

(1842-1913) 

foodleigh.com knows veggies



rice, potatoes & 
veggie sides
great sides from foodleigh.com

potatoes & rice

Mashed potatoes…. red skin, cheddar, 
roasted garlic, traditional, horseradish

Sweet potatoes… mashed, roasted, soufflé, 
fries, baked

Pommes anna- sliced potatoes layered with 
butter, salt and pepper baked in a gratin dish

Herb roasted red potatoes – a secret blend…

Roasted fingerling potatoes – delicate

Hasselback potatoes- baked sliced potatoes 
with butter, salt, pepper and parmesan cheese

Scalloped potatoes au gratin- thinly sliced 
potatoes baked with cream and cheese and 
fresh breadcrumbs

Traditional baked potato – the classic

Twice baked potatoes with sour cream and 
cheddar

Roasted smashed red skin potatoes with 
garlic butter and parsley

Creamy cauliflower garlic rice

Wild rice pilaf – the same as you had many 
times before yet better… how is that possible?

Mushroom brown rice pilaf – a field inspired 
spin on the classic rice side

Confetti rice pilaf – out of this world!

Cous cous with dried fruit and nuts – hearty 
and wholesome

Rice pilaf with vermicelli – another classic!

Saffron rice – flavorful!

Cheesy lentils and rice – a great addition to 
your meal!

Barley mushroom pilaf – hearty and filling

Cheese grits – a southern favorite

Creamy polenta – great!

Spinach mushroom orzo with feta – an 
excellent treat!

Macaroni and cheese – better than you’ve 
ever had (unless you had ours before)

vegetables

Roasted vegetable mélange- zucchini, 
broccoli, onions, peppers, mushrooms, 
eggplant with olive oil and herbal seasoning 
salt

Cauliflower au gratin – a neat change from 
potatoes…

Zucchini fritters – summer time greatness!

Roasted Brussels sprouts with balsamic and 
honey

Green bean almondine – classy and tasty

Roasted butternut squash with grapes, 
Vidalia onions and sage

Sautéed cabbage with bacon and onions

Corn fritters – yum!

Baby carrots with dill butter

Roasted asparagus with lemon zest and 
parmesan cheese

Creamed spinach – decadent

Spaghetti squash with gorgonzola, walnuts 
and sage

Carrots with ginger and honey butter

Homemade baked beans with maple and 
brown sugar

Corn pudding – awesome flavor

Roasted broccoli with parmesan

Snap peas with dill butter

Spinach au gratin – a wonderful side!

Red beets with ginger, orange and honey

Grilled zucchini – perfect!

Grilled portabellos – outstanding flavor

Green beans and carrots with tarragon butter

Contact us today to find out about
the side dishes foodleigh.com has to offer. 

610-763-3596  |  eat@foodleigh.com

“You don’t need a 
silver fork to eat 

good food.”
Paul Prudhomme, Chef

(1940-2015) 
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“I have made a lot of 
mistakes falling in 

love, and regretted 
most of them, but 

never the potatoes 
that went with them.”

Nora Ephron,
American Journalist

(1941-2012)

foodleigh.com knows side dishes



desserts, cakes      
& cookies
decadence from foodleigh.com

desserts

Strawberry short cake – layers of buttery 
pound cake, fresh whipped cream and 
sweetened strawberries

Creamy rice pudding served with fresh berries

Crème brulee – rich, velvety smooth custard 
topped with crunchy caramelized brown sugar

Chocolate pot de crème – creamy delicious 
chocolate custard served with fresh whipped 
cream and chocolate shavings

Homemade ice cream – vanilla bean, toasted 
almond, peach, chocolate fudge, lemon, 
coconut, mint chocolate chip, coffee, ginger

Upside-down cake – pineapple, triple berry, 
pumpkin cranberry or banana walnut

Fruit cobblers – peach, cherry, blueberry, 
raspberry, blackberry, strawberry, rhubarb or a 
combination of any fruit

Profiteroles – cream puffs filled with 
vanilla pastry cream, maple pastry cream, 
strawberries and Chantilly cream, chocolate 
ganache, lemon curd, homemade ice cream 
or peanut butter pastry cream, topped with 
powdered sugar or chocolate glaze

Cake roll – vanilla, chocolate or pumpkin 
filled with vanilla, chocolate, coffee or lemon 
meringue buttercream, or sweetened cream 
cheese

Fresh fruit tart – vanilla pastry cream or 
lemon curd filling topped with seasonal fresh 
fruit and berries

Chocolate pecan tart – rich sticky pecan filling 
with chocolate chips in a buttery pastry crust

Custard pies – raspberry, coconut, blueberry, 
rhubarb, peach, blackberry

Cream pies – chocolate, banana or coconut 
topped with whipped cream

Crumb pies – apple, strawberry rhubarb, 
peach, blueberry, raspberry, blackberry, triple 
berry, cherry topped with sweet crumble

Lemon meringue pie – tart. light. fluffy. 
yummmm

Key lime pie topped with meringue

Pecan pie – like no other…

Pumpkin pie – also like no other.

Tarte tatin – rustic French apple upside down 
tart

Frangipane tart – creamy almond filling 
topped with apples, peaches, cherries or pears 
and cinnamon sugar

Chocolate ganache tart with toasted pecan 
crust and fresh red raspberries

Cherry linzertorte – hazelnut crust with cherry 
preserves

Lemon or key-lime bars – sweet & tart!

Brownies/blondies – ummmmm… YEAH!

Cheesecake – original, deep dark chocolate, 
chocolate chip, pumpkin spice, raspberry 
or blueberry swirl, peach with gingersnap 
crust, peanut butter brownie, almond with 
raspberries, key lime, cappuccino swirl

Gingerbread trifle – fresh gingerbread, 
pumpkin pudding, and whipped cream

Flourless chocolate cake topped with 
chocolate ganache

Fruit crisps – apple, apricot, pear, peach, 
strawberry rhubarb, blueberry, blackberry, 
raspberry, cherry

Clafouti – cherry, raspberry, blueberry, peach, 
pear

Peach melba shortcakes – tender, fluffy cakes 
with fresh peaches, raspberries, raspberry 
sauce and whipped cream

cakes

Cake flavors – chocolate, vanilla, lemon, carrot, 
raspberry swirl, banana, oatmeal raisin, peanut 
butter, coconut, cappuccino, red velvet, almond, 
apple spice, maple walnut…

fillings – chocolate ganache, chocolate raspberry 
truffle, chocolate mousse, raspberry preserves, 
lemon curd, fresh berries, whipped cream, pecan 
coconut goo, cannoli cream, peaches, lime 
curd…

icings – vanilla buttercream, chocolate 
buttercream, swiss meringue buttercream, 
cream cheese, lemon cream cheese, maple 
cream cheese, Kahlua whipped cream, 
coconut buttercream, peanut butter, amaretto 
buttercream…

cookies

drop cookies – chocolate chip, oatmeal raisin, 
cowboy, peanut butter, lacy oatmeal, hermits, 
Russian teacakes, maple walnut, oatmeal, white 
chocolate, cherry, rocks, vanilla brown edge 
wafers, jam thumbprints, oatmeal butterscotch, 
peanut butter kisses, ox tongues, raisin spice, 
ginger, triple chocolate, coconut macaroons, 
swedish nut, lemon snowballs, old-fashioned 
soft vanilla sugar, snicker-doodles, chocolate 
butterscotch chip

rolled/filled – old-fashioned cut-outs, jam 
tarts, hungarian kipfels, rugelah, nut tassies, 
madeleines, almond butter spritz, linzer, eggnog 
spritz

biscotti – chocolate hazelnut, mocha walnut, 
honey almond, white chocolate cherry cashew, 
orange pistachio cranberry, apricot hazelnut, 
plum cinnamon almond

gluten free cookies and biscotti – most flavors 
available!

organic cookies made with 100% organic 
ingredients – most flavors available!

Contact us today to find out about
the sweets foodleigh.com has to offer. 

610-763-3596  |  eat@foodleigh.com

“I’m not a vegetarian!
I’m a dessertarian!”

Bill Watterson,
Creator of Calvin & Hobbes

(b. 1958)

6/2016



brunch favorites
morning fare like no other...  
by foodleigh.com

Quiche – broccoli cheddar; tomato basil and 
mozzarella; lorraine; asparagus leek and swiss; 
zucchini onion and cheddar; crab tomato and 
parmesan; three cheese mushroom; spinach 
mushroom and feta; western ham

Baked French toast – peach melba; banana 
walnut; raspberry cream cheese stuffed; apricot 
vanilla; blueberry; triple berry; strawberry 
rhubarb; chocolate banana; cinnamon mocha; 
maple apple; pumpkin swirl

Pancakes –buttermilk (plain or with fruit); 
buckwheat (plain or with fruit); cinnamon 
oatmeal (plain or with fruit); dutch apple baby; 
pumpkin spice

Waffles – buttermilk; buckwheat; whole grain 
with assorted fresh sautéed fruit and pure maple 
syrup

Omelette torte – layers of scrambled eggs, 
cheese, spinach, mushrooms, leeks and roasted 
peppers encased in a rich puff pastry

Huevos rancheros – corn tortilla topped with 
fresh pico de gallo, refried beans, queso fresco, 
fried eggs, avocado and fresh cilantro

Crepes – sweet fruit and cheese fillings or savory 
vegetable and meat fillings

Homemade granola with fresh fruit and organic 
vanilla yogurt

Breakfast quinoa with raspberries, sliced 
almonds and cinnamon cream

Baked oatmeal with blueberries, walnuts, 
apricots, coconut and maple syrup

Cheese soufflé – unbelievable.

Muffins – assorted flavors using fresh seasonal 
fruits, nuts, and homemade jams

Cream scones – rich tender biscuits with variety 
of fresh fruits, available glazed and plain

Coffeecake – pecan sour cream, fresh blueberry 
crumb, raspberry cream cheese swirl, peach 
cinnamon, banana walnut, maple cinnamon 
apple

Turnovers – assorted fresh fruit fillings encased 
in rich puff pastry

Contact us today to find out about
the goodness foodleigh.com has to offer. 

610-763-3596  |  eat@foodleigh.com
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Love fantastic food? Enjoy 
spending time with your 

family at home or personal 
venue? You’re definitely 
ready for personal chef 

service by foodleigh.com.

You can enjoy all the 
benefits of chef prepared 

meals delivered right to 
your kitchen. Our meals are 

perfectly tailored to your 
family’s tastes and needs. 

We offer a virtually endless 
selection of traditional 

and fusion inspired menu 
options, including dietary-

specific options including 
gluten-free, Paleo, low/

no carb and other choices 
limited only by your 

imagination.

No meal plan is too large or 
small as foodleigh.com has 

plans to suit any budget
and taste.

foodleigh.com
knows selection.

foodleigh.com
knows families.

foodleigh.com
knows great food.

“When you wake 
up in the morning, 
Pooh,” said Piglet 

at last, “what’s the 
first thing you say to 

yourself?”

“What’s for 
breakfast?” said 

Pooh. “What do you 
say, Piglet?”

“I say, I wonder 
what’s going to 

happen exciting 
today?” said Piglet.

Pooh nodded 
thoughtfully. “It’s 

the same thing,”
he said.”

A.A. Milne, Author
(1882-1956)

foodleigh.com knows veggies



fresh classics
perfect meal inspiration from 
foodleigh.com

soups

Mushroom barley, Split pea with ham, Creamy 
tomato, Steak chili, Carrot ginger, Creamy 
mushroom, Chicken rice Florentine, Seafood 
bisque, Hearty veggie chili, Tuscan potato, 
Broccoli, Crab and cheddar, Chicken with 
dumplings, French onion, Vegetable lentil, 
Creamy cheesy cauliflower, Tomato artichoke

salads

Mixed greens with apples, pears, grapes, 
shredded smoked gouda and candied cashews, 
served with raspberry walnut vinaigrette

Mixed greens topped with roasted sweet 
potatoes, red potatoes, sweet onions, broccoli, 
cauliflower and mushrooms, served with a 
balsamic glaze

Baby arugula topped with seasoned cous cous 
and roasted wild mushrooms

Baby spinach topped with honey toasted 
walnuts, crumbled bleu cheese, poached pears 
and red onion served with a sweet poppyseed 
dressing

Crisp romaine topped with kalamata olives, 
pepperoncini, red onion, tomatoes, cucumbers 
and feta cheese served with balsamic 
vinaigrette

entrees

Herb roasted chicken legs, Homemade 
macaroni and cheese, Beef chuck roast, Roast 
pork and sauerkraut, Crab cakes, Shepherd’s 
pie, Stuffed peppers, Chicken tagine, Roast 
vegetable tortellini, Homemade pizza, Chicken 
Madeir, Stuffed pork tenderloin, Roast turkey, 
Leg of lamb, Veal osso bucco, Beef stew, 
Sausage and penne, Seafood stuffed shells, 
Fruit stuffed Cornish hens, Wild mushroom 
lasagna, Chicken and shrimp scampi, Meatloaf

sides

Green beans, Sugar snap peas, Wild rice 
pilaf, Broccoli, Cauliflower, Asparagus, 
Butternut squash, Roasted sweet potatoes, 
Mashed potatoes, Sautéed cabbage, Sautéed 
spinach, Sweet brown rice, Carrots, Roasted 
vegetable medley, Snow peas, Corn, Sautéed 
mushrooms, Swiss chard

desserts

Seasonal fruit pies – choose from one 
or a combination of any of these fruits…
apple, cherry, peach, blueberry, raspberry, 
strawberry, rhubarb, blackberry

Custard pies – coconut, raspberry, blueberry, 
blackberry, rhubarb

Layer cakes – chocolate with chocolate or 
peanut butter icing, vanilla with chocolate or 
buttercream icing, lemon with lemon cream 
cheese icing, coconut with coconut whipped 
cream icing, banana with cream cheese icing, 
carrot with cream cheese icing

Homemade rice pudding – creamy rice 
pudding with a dusting of cinnamon

Tarts – (round or square) apple, pecan 
chocolate, fresh fruit with vanilla pastry cream, 
fresh fruit with vanilla pastry cream, fresh fruit 
with lemon curd, raspberry chocolate, mixed 
nut with white chocolate

Cream pies – chocolate, banana, coconut, 
black bottom

Upside down cakes – pineapple, peach, triple 
berry

Cheesecake – vanilla, lime, lemon, pumpkin 
spice, mocha cappuccino, cherry, blueberry, 
raspberry swirl

Flourless chocolate cake – topped with 
chocolate ganache

Contact us today to find out about
the fresh selections foodleigh.com has to offer. 

610-763-3596  |  eat@foodleigh.com

“I cook with wine. 
Sometimes I even add 

it to the food.”
W.C. Fields

(1880-1946) 
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“First we eat, then we 
do everything else.”

M.F.K. Fisher,
American Food Writer

(1908-1992)

foodleigh.com knows classics



light to hearty
chef inspired creations from 
foodleigh.com

entrees

Grilled pork tenderloin with peanut soy cream 
sauce, mashed red skin potatoes, green beans 
and carrots

Sausage stuffed shells with ricotta and marinara 
baked with melted mozzarella

Grilled marinated shrimp and chopped salad 
(romaine, hard boiled egg, tomatoes, red onion, 
peas, grapes, pecans and feta or bleu cheese) 
with lemon vinaigrette (on the side), roasted 
sweet potatoes

Grilled filet mignon topped with grilled 
asparagus, lump crab and homemade béarnaise, 
garlic mashed potatoes

Shephard’s pie with shredded beef, carrots, 
peas, corn, mushrooms and onions topped with 
cheddar mashed potatoes

Greek chicken scallopini with sautéed spinach, 
lemon zest and feta, brown rice, snap peas with 
dill butter

Shrimp and scallops over linguini with fresh 
basil, tomatoes, lemon and feta, Caesar salad 
with homemade dressing

Panko crusted crab cakes with roasted red 
potatoes and broccoli cauliflower au gratin

Chicken Marsala with sautéed onions and 
mushrooms, parmesan mashed potatoes and 
sautéed spinach

Bangers and mash – fresh country sausage and 
mashed potatoes, homemade applesauce and 
green beans

Roasted salmon with Dijon and dill, wild rice 
pilaf and roasted butternut squash with grapes, 
vidalias and sage

Broiled haddock with artichoke lemon caper 
pesto and panko topping, roasted potato medley 
and spinach mushroom au gratin

Cornish hens stuffed with grapes, apples and 
bread crumbs, wild rice pilaf and carrots with 
tarragon butter

Herb crusted rack of lamb with Dijon cream 
sauce, twice baked potato and green bean 
almondine

sides

Twice baked potato, Fettuccine alfredo, 
Macaroni and cheese, Mashed potatoes with 
roasted garlic/parmesan/cheddar or red skins, 
Roasted red potatoes, Roasted yams, Potatoes 
au gratin, Brown rice, Wild rice pilaf, Quinoa 
pilaf with veggies, Spinach salad w/walnuts, 
grapes, feta, hard boiled egg, red onion, lemon 
or balsamic vinaigrette, Roasted veggies with 
faro, Cous cous with dried fruit and nuts

Contact us today to find out about
the meals foodleigh.com has to offer. 

610-763-3596  |  eat@foodleigh.com
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“My doctor told me I 
had to stop throwing 
intimate dinners for 

four unless there are 
three other people.”

Orson Welles
(1915-1985)

Are you tired of the 
same old catering 

options?

Are you yearning for 
reasonably priced, 

healthy, great tasting 
and fully prepared 

meals delivered fresh to 
your door? 

Well, you’ve come to the 
right place. Welcome to 

foodleigh.com!

foodleigh.com knows taste



picnic style
picnic perfection from 
foodleigh.com

appetizers

Devilled eggs – traditional, blt style, crab 
devilled, or bacon and thyme

Buffalo chicken roll-ups (cold) – shredded 
chicken, cream cheese, buffalo wing sauce, 
ranch, shredded lettuce on a flour tortilla rolled 
and cut into pinwheels

7 layer Mexican dip (cold) – refried beans, sour 
cream, green chiles, black olives, salsa, shredded 
lettuce and cheddar served with tortilla chips

Bacon wrapped scallops – heaven.

Buffalo wing dip served hot with tortilla chips

Italian hoagie dip (cold) – ham, salami, capicola, 
provolone lettuce tomato, red onion, hoagie 
seasonings, creamy sauce served with sliced 
baguette

Bacon wrapped sriracha chicken bites – 
chicken breast pieces marinated in sriracha lime 
sauce, wrapped in bacon and skewered and 
baked with a touch of brown sugar

Antipasto skewers – fresh mozzarella, black 
olives, tortellini, salami, fresh basil, tomatoes 
drizzled with balsamic glaze

Chicken enchilada dip (hot) – shredded chicken, 
enchilada sauce, cream cheese and cheddar 
served with tortilla chips

Bacon wrapped kielbasa bites – 
mmmmmmmmmmm

Spinach artichoke dip bites (hot) – chopped 
spinach, artichoke hearts, parmesan and cream 
cheese in pastry crust bites

Hot crab dip served with crackers

sides

Pulled pork served with bbq sauce on the side 
and Kaiser rolls

Hamburger bbq served with potato rolls

Turkey bbq served with Kaiser rolls

Shredded bbq beef served with Kaiser rolls

Cheese stuffed bacon wrapped hot dogs served 
with potato rolls

Herb roasted chicken (drums, thighs and 
boneless breasts)

BBQ chicken (drums, thighs, boneless breasts)

Sausage with peppers and onions in marinara 
served with club rolls

Smothered pork ribs – super tender!

Parmesan chicken tenders – not just for kids!

sides

broccoli cheddar bacon salad – bacon. yep.

creamy cucumber salad with fresh dill

German potato salad with bacon

Pasta salad with veggies and Italian vinagrette

Orzo spinach salad with lemon and feta

Chopped salad with romaine, tomato, 
cucumber, hard boiled eggs, bacon, peas, grapes, 
pecans, cheddar and creamy homemade ranch 
on the side

Caesar tortellini salad with romaine, parmesan, 
tortellini, croutons, homemade Caesar dressing, 
hard boiled eggs and cherry tomatoes

Loaded baked potato salad with sour cream, 
cheddar, bacon and chives

Black bean, corn and tomato salad with chili 
lime vinaigrette

Homemade baked beans – excellent!

Crunchy Asian slaw with slivered almonds, 
cabbage, ramen and sunflower seeds

Creamy ranch blt pasta salad – super tasty!

Greek cucumber salad with feta, black olives, 
tomatoes and basil in a balsamic vinaigrette

Green bean salad with chickpeas, red onion, 
dried cranberries, grape tomatoes, crumbled 
bleu cheese and an Italian vinaigrette

Contact us today to find out about
the picnic meals foodleigh.com has to offer. 

610-763-3596  |  eat@foodleigh.com
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“My weaknesses have 
always been food and 

men – in that order.”
Dolly Parton

(b. 1946)

“One cannot think 
well, love well, sleep 

well, if one has not 
dined well.”

Virginia Woolf, Author
(1882-1941)

foodleigh.com knows picnics


