COPPER CLUB

A weekly subscription of your favorite
Copper Comforts.
All meals are prepared, cooled and packaged for you
to take home, reheat and enjoy!!!

Subscribe Save Savor

Cordon Bleu
Crusted Chicken, Prosciutto, & Gruyere with
Parmigiano Basmati Rice, Mushroom Sauce

Roasted Pork Tenderloin
Spitzle, Asparagus, Natural Sauce

Build A Bowl

Choose from or Bowl section Below

Scarpariello (Boneless)
Chicken Breast, Homemade Fennel Sausage, Pickled
Cherry Peppers, Roasted Potatoes

Chicken Pot Pie
Seasonal Vegetables, Pastry Top

Heirloom Tomatoes & Burrata
Mix of Big Heitloom's * Chianti Vinegar * Basil *
Grilled Focaccia

FAMILY MEAL

AVAILABLE WEDNESDAY
THRU SUNDAY

Feeds 4 * Served Hot
Choose your Protein & Side

Chicken
Parmigiano * Francese ® Scarpariello

Homemade Pasta * Basmati Rice

Seasonal Veggies

$65
$12 each additional serving

| COPPER COMFORTS

Chicken Vesuvio
Chicken Breast and Thigh, Sicilian Oregano,

Potatoes, Peas, Lemon

Sicilian Style Eggplant “Parmigiano”

Crushed Tomato, Parmigiano, Mozzarella

Gemelli & Sausage
Homemade Pasta, Fennel Sausage Ragu,
Mushrooms, Parmigiano

alla Vodka
Vodka, Prosciutto, Crushed Tomato, Basil, Cream,
Parmigiano

Ricotta Gnocchi
Crushed Tomatoes, Baby Arugula,
Parmigiano, Mozzarella

Orecchiette
Slow Cooked Lamb, Local Corn, Parmigiano

Marinated & Grilled Chicken $15 per pound
Chicken Cutlets $15 per pound

Homemade Pasta $9 per pound

Balsamic - Soy Vinaigrette $5 half pint
Copper Tomato Sauce $11 pint

Mushroom Flat $§15
Mixed Mushrooms * Goat Cheese * Truffle Oil

Lentil Soup $10

Assorted Seasonal Veggies $11

Choose Your Veggies
Corn * English Peas * Scallions *

Mushrooms * Asparagus ® Parsnips *
Roasted Grape Tomatoes ®
Roasted Zucchini

KETTLE PACKAGE

CHOOSE 5
COPPER COMFORTS

$90
PLUS TAX

COPPER PACKAGE

CHOOSE 8
COPPER COMFORTS

$130
PLUS TAX

If you have a food allergy, please
let us know in the notes of your
order or on the phone

AL RETY? 1)
S O
Q 7
& e %,

COMMUNITY CRAFTED COMFORT

Chicken Valdostano
Chicken, Prosciutto, Fontina, Mushrooms,
White Wine-Natural Sauce, Homemade Pasta

P.E.l. Mussels

Homemade Pasta, Crushed Tomatoes, Gatlic

Parmigiano
Pan Fried Chicken Cutlets, Tomato,
Mozzarella, Homemade Pasta

Chicken Sorrentino
Chicken, Prosciutto, Eggplant, Mozzarella,
White Wine-Natural Sauce, Homemade Pasta

Salisbury Steak

Spiced Ground Beef “Steak” with Mushroom-
Onion Gravy, Roasted Potatoes, Parsnips, &
Asparagus

Mac -n- Cheese
NY & Vermont Cheddar, Breadcrumbs

SWEETS

Butterscotch Baby $3
Salted Caramel * Whipped Cream

Chocolate Cake $15
Peanut Butter Cream ¢ Raspberry
Compote

Baby Chocolate Mousse $3
Whipped Cream

BUILD A BOWL

Choose 1 or Mix Your Grains
Choose 3 Veggies

Mixed with Baby Arugula * Roasted
Grape Tomato Vinaigrette * Goat Cheese

Farro ® Quinoa ® Basmati

Corn * English Peas * Scallions ®
Mushrooms * Asparagus * Parsnips ®
Roasted Grape Tomatoes ®
Roasted Yellow Squash

$15 Each
Add Grilled Marinated Chicken $5



