
 
Call 812.567.6565 or 

Order @ www.thesycamorefarm.com/butlers-pantry 

Now Monday Thru Thursday!  We just need 24 hrs. notice.  

2 OR FEWER SERVINGS - $12/PERSON 
3+ SERVINGS - $10.50/PERSON 

June 29 - July 2 Delivery/Pickup 

Greek lamb meatballs over summer squash “pasta” (Paleo & GF) 
Braised beef over mashed potatoes and spring vegetable ragu (GF) 

 Curried tofu with crispy chickpeas and stir-fried vegetables (Vegan & GF) 
 Pappardelle with smoked chicken and mascarpone 
 Pork Schnitzel over spaetzle with German mustard cream sauce 

July 6 - July 9 Delivery/Pickup (Vacation Week - slightly lighter) 

Gnocchi mac N’ cheese with basil cream sauce (Vegetarian) 
Rosemary maple chicken thighs over grilled summer vegetables (Paleo & GF) 
Pulled cherry BBQ salmon over garlic, lime and habanero rice  

July 13 - July 16 Delivery/Pickup  

Farmhouse meatloaf w/ sweet & spicy glaze, Yukon mashed & fresh green beans  
Spicy pineapple chicken over cilantro basmati rice (GF) 
Quino stuffed peppers w/ spicy red pepper tomato sauce (Vegan) 
Zucchini lasagna with house-made Italian sausage (Paleo & GF)  
Herb broiled salmon over summer vegetable risotto (GF) 

July 20 - July 23 Delivery/Pickup 

Sausage and kale stuffed cabbage (Paleo & GF) 
Potato corned beef casserole with “brussels kraut” 
Mexican-style vegetable lasagna (Vegan) 
Honey sesame chicken w/ jasmine rice 
Chicken and bacon pasta with spinach and tomatoes 

July 27 - 30 Delivery/Pickup 

Lemon and chicken stir-fry (GF & Paleo) 
House-smoked pork w/ blueberry bbq sauce, sweet corn, roasted potatoes 
Buffalo chicken mac n’ cheese with blue cheese panko crust 
Creamy garlic pasta with roasted peppers and tomatoes (Vegan) 
Sausage and summer vegetable paella (GF)


