
Your Personal Assistant in Stowe 
 

Meals of Convenience  
 

Made with local organic meats and 
vegetables when possible but always with 
the finest ingredients.  
 
Please Ask for Pricing 
 
 
Entrees 
Pick two sides with entrée (Vegetable, 
Starch or salad). Sides are not included 
with Lasagne 

 
Lemon Caper Chicken (Organic lemon butter and caper 

sauce on breaded organic chicken)  
 
Local Veal Scaloppine with Lingonberry Sauce 
 
 
Chicken Parmesan with homemade Pomodoro 
Sauce  
 
Chicken Pieces with Calamata Olives, Sundried 
Tomatoes, White Wine and Rice  
 
Lemon Chicken Breast with white wine, fresh 
oregano and garlic served with penne pasta 
or rice  



 
Parmesean crusted chicken served with salad 
on top with lemon vinaigrette dressing  
 
 
Crispy mustard roasted chicken (cut into pieces) 
or just chicken breast with Bibb lettuce salad 
with buttermilk/ranch dressing  
 
 
 
Chicken Marsala (with mushrooms)  
 
Roasted Chicken with Thyme, Rosemary, 
Saffron, salt and pepper rub with Lemon Slices 
under skin  
 
Asian Crusted Salmon (I would have to deliver 
hot with 15 minutes or so to eat or I could 
prepare and you cook.  It takes 18 to 20 
minutes to cook) Market Price 
 
Seared Tuna with Mango Chutney (would 
need to deliver hot) Market Price 
 
Veal Parmesan  
 
Fresh Pomodoro sauce with Pasta of choice 
and Fresh grated Parmesan  
 
Homemade Meat sauce with choice of pasta 
and Fresh grated Parmesan  
 
Lasagna with homemade Meat Sauce $100 (Serves 10 

 
Vegetable Lasagna  (serves 10) 
 



Turkey dinner with mashed potatoes, stuffing, 
and cranberry sauce  
 
Roasted Chicken with potatoes, onions and 
carrots  
 
 
Roasted filet with garlic and thyme and wild 
mushroom butter  
 
 
 
French rack of Lamb with Rosemary and a 
Balsamic and Pomegranate reduction  
 
Seven Rib Pork Roast with wild mushroom 
sauce  
 
Rice Pockets (Sauted Chicken, Peppers, Onions, 
Cabot cheddar cheese)  
 
Chicken potpie with puff pastry top  (serves 10) 

 
 
 
 
Soups:  Serves 10 People 
 
Onion with Homemade croutons and Fontina 
cheese 
Roasted Butternut Squash with apple or pear  
Cream of Asparagus 
Cream of Broccoli 
Ginger Carrot Bisque 
Lobster Bisque 
Cream of Fresh Tomato 
Homemade Chili 
Hearty Chicken Soup with Spinach 



Mineste (Escarole, savoy cabbage, sausage, 
white bean and pasta) 
 
 
 
 
 
Vegetables: 
Green beans with goat cheese and pistachio 
Asparagus with hot pepper, Imported Sicilian 
Lemon vinegar and Cobrancosa Olive oil 
Roasted Beets 
Broccoli with lemon oil dressing 
 
Starch 
Mashed White Sweet Potato 
Mashed Potato 
Orzo with Parmesan Cheese 
Roasted Fingerling Potato 
Potato Au Gratin 
 
 
 
Different varieties of salads: 
  
Pete’s Greens with Goat Cheese and hazelnuts, 
Arugula with Shaved Parmesan and Lemon 
dressing,  
Romaine Salad with Strawberry Puree and 
Candied Pecans,  
Mixed Greens with Blue Cheese, pear and 
candied walnuts 
Roasted Golden and Chioggia Beet, Pine Nut 
and Herb Salad 
 
 
 



 
 
 
 
 
 
 
Desserts:  
Serve 10 people 
Homemade Blueberry Pie $27.00 
Homemade Apple Pie  $27.00 
Homemade Apple Crisp $35.00 
Homemade Coconut Cream Pie  $50.00 
Cheesecake with Fresh Raspberries $50.00 
Angle Pie with Fresh Raspberries   $50.00 
Creme Brûlée  $9.00 per person or $50.00 for 10 
inch 
Homemade Flan with caramel sauce $50.00 
Homemade chocolate sauce $4.00 per person 
Brownies with homemade coffee  
ice cream  $9.00 per person 
Broiled Pineapple Rings with Homemade 
Caramel sauce and vanilla ice cream  $10.00 per 
person 
Homemade caramel sauce $4.00 per person 
Homemade Strawberry Shortcake $50.00 
Chocolate Cake or cupcakes with Salted 
Caramel Frosting  $50.00 or  
$3.50 per cupcake or $1.75 per mini cupcake 
 
There will be a $35 Service Fee added to all 
orders 
 
Please call 802 253 3152 or email 
elaine@stowemountainconcierge.com 
 
 


