
 
Real butter, real cream, real food-exceptional taste! 

Catering, Event Planning, and Special Orders by Appointment 
Voted “Best of the Valley” by the Valley Advocate Readers’ Poll  

Eastwood Shops; 2133 Boston Road  #6B; Wilbraham, MA 01095 
413.596.3900  

 
Freezer Fantasy & Family Meal Plans 

     Here we offer an opportunity 
to make weekly meal planning 
easy for busy households.  
Whether you order one family 
dinner for four or a complete set 
of dinners for your freezer, you 
can have home style and high 
quality personalized meals.  Each 
item is prepared in the same style 
you have come to expect from us-
small batches, fresh ingredients, 
and great taste.  These plans are 
packaged, labeled, and frozen for 
your freezer or we will be happy 
to prepare these hot for same day 
service.  We also offer free 
delivery in the local area with an 
8-pack   purchase.   
At the bottom you will find items 

which you might like to add on an a la carte basis.   
 
“Freezer Fantasy”: each meal serves 4-6 people 
 
4 Pack:  Choose 3 items from left column, 1 item from middle column &  

4 items from right column  …………………………………………….…..$99.49 
6 Pack:  Choose 4 items from left column, 2 items from middle column &  

6 items from right column …………………………………………...…..$148.96 
8 Pack:  Choose 5 items from left column, 3 items from middle column &  

8 items from right column …………………………………………….....$198.72 
 
Family Dinners for Four:  
 
Choose one item from first column; which we serve with salad and  

our own garlic bread ……………………………………………………….……$25.78 
Choose one item from second column; which we serve with mashed  

potatoes and chef’s vegetable……………………………………………...$30.29  
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
Meat Lasagna Bolognese  Roasted Pork Loin with minted Apples Scalloped Potatoes 
Vegetable Lasagna Milanese Silver Dollar Scallops, Lemon Sauce * Harvard Beets 
Chicken Ziti and Broccoli  Roasted Turkey Stuffing & Gravy  Mashed Winter Squash  
Macaroni and Cheese                      Top Sirloin of Beef, Champenoise  Peas with Carrot Curls 
Swedish Meatballs                            Roasted Leg of Lamb, Athena Style * Au Gratin Potatoes  
Meatballs Marinara   Dilly Barbecue Grilled Salmon *  Polenta Cakes  
Beef Stew with Dumplings  Shrimp Romano *    Green Bean Casserole  
Chicken Tetrazini   Stuffed Roasted Chicken   Curried Parsnips & Carrots  
Chicken Pot Pie    Pulled Pork    Creamed Onions & Bacon  
French Meat Pie   Smoked Brisket of Beef; Onion Marmalade Potatoes Boulangere 
Turkey Pie    Rosemary Encrusted ham; Pineapple Glaze Our own Mashed Potatoes  
Shepherd’s Pie   Barbecued Chicken   Potatoes Anna 
Chicken  Brunswick Stew  Stuffed Chicken Breast Saltimbocca  Baby Carrots; Honey glaze 
White Chicken Lasagna  Cider Chicken    Garlic Mashed Potatoes  
Barbecued Meatloaf  Pork Medallions Apricot Cream  Broccoli Polonaise 
Chicken Curry   Roasted Pepper & Cheese Flank              Broccoli Florets & Cranberry 

Steak Rollups*  Green Beans Almandine  
Sliced Jack Daniels BBQ Pork Baked Scrod New England *  Risotto Milanese 
Chicken Meatballs Florentine Orange & Apple Cream Pork Chops  Parmesan Potatoes 
Canneloni de Campagne                Tamarind Glazed Stuffed Cornish              Slow Roasted Balsamic Turnip 

Game Hens*  Wild Rice Pilaf 
Seafood Newburg *  Cherry Barbecued Grilled Chicken Breast Dilled Fingerling Potatoes 
Beef and Cheese Enchiladas Braised Short Ribs of Beef;         Sweet Potatoes; Gruyere Crust  

Onion Poppy Seed*            
Beef and Bean Burritos  Grilled Lemon Chicken with Shallots Twice Baked Potatoes 
Moussaka**             Yellow & Green Zucchini Tomato Gratin 

       
*add $9.86 for family dinner for four or one per each family plan, please  

    
Choose your meal the evening before, place in frig to thaw and follow instructions to heat and 

serve for dinner.  



Beginnings and endings……... 
 

Soups 
Stuart makes all our soups from scratch.   
He is well known for his soups & sauces, and you can choose from his many awesome soups, chowders, & chilis.  We 
use fresh local ingredients whenever available often trying new items, but always making your favorites available!   
 
Cream of Chicken with Rice               Minestrone 
Colorado White Chicken Chili               French Onion  
Chicken  Tortellini   Chicken Noodle 
White Bean & Escarole               Beef Barley   
Winter Squash Bisque               Beef Stew   
Cream of Tomato Basil               Lobster Bisque 
Cincinnati Style Chili.              Cuban Black Bean   
Leek & Potato                Oyster Stew   
Sweet & Sour Cabbage Vegetable       Lobster Stew 
Thai Chicken Quenelle Soup w Lime    Matzo Ball    
New England Fish Chowder                 Cream of Pumpkin   
Roasted Asparagus Cream               Crab Bisque 
Pistachio and Chicken Quenelle Consommé   

 
 
 

 
 
Add a cookie to your order: $1.00 each 

Black and Whites, Betsy’s Oatmeal, Chocolate Chip, Snickerdoodles, Peanut 
Butter, M&M’s  
 

Add a brownie to your order:   $2.00 each 
Peanut Butter, Cream Cheese, Browned Butter, Macaroon, White Chocolate 
Raspberry,   Truffle, Mint, Blonde, Double Chocolate, Raspberry Blonde, Turtle, 
and Coffee Bean      
 
 
 
 
 

 
 
 
 

  
 

 
 

 
 
 
 
 



Sweet Finish 
 
 
Voted Best Peach Pie at the 2007 Festival 
Apple, Banana Cream, Blueberry, Cherry, Chocolate Cream, 
Cran-apple Streusel, Fresh Strawberry, Lemon Ambrosia, 
Lemon Chess, Chocolate Chess, Lemon Meringue, our own 
Mince, Peach, Pecan, Pumpkin, Ricotta, Rhubarb, Squash, 
Strawberry Rhubarb 
 

 
 
 

 
We make our cheesecakes from scratch with a sweet dough as a 
crust.  We use a mixture of mascarpone, crème fraiche, and 
cream cheese which offers you a creamy and rich, yet light 
finish.  Stuart received “Best Cheesecake” from Chicago 
Magazine for his cheesecake.    
 
       Plain or Fresh fruit on top, Chocolate Chip, White         
      Chocolate Raspberry, Turtle, Coffee-Toffee, Blueberry, Key 

Lime Meringue, Lemon Chiffon, Creamsicle, Chocolate Mint, 
Cappucino, Rum Raisin, Marble, Choco-Peanut Butter, 
Cranberry, Pumpkin Streusel Black Forest, Neopolitan, 
Oreo Cookie 

 
 
 
Our homemade Cream Puffs 
Pumpkin, Lemon, or Chocolate Whoopee Pies 
Canolis, Macaroons, Rugulah, Walnut Caramel Bars,  
Lemon Bars, Raspberry Almond Bars 
Fruit, Pecan, & Chocolate Walnut Tarts 
 

 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 



July, 2009 
Prices Subject to Change without Notice     Prices do not include Service or Rentals 

Not Responsible for Typographical Errors Please add 6.25% Mass Meals tax to all Menus 
"Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of  

food-borne illness, especially if you have certain medical conditions."  


