
          Click Here to Order “Hive to Go” 

 

Flexible, convenient and delicious!!  Ready to serve meals prepared by talented local chefs. 
Each meal includes a main dish and sides. Order multiple meals in advance to ensure you get your favorites or order weekly.  

Monday meals must be ordered by Saturday at 12 noon -- Thursday meals must be ordered by Monday at 12 noon.   
 
 

Week One: 

Monday, January 20 - Roast Chicken Dinner by 8 Arms Chef Services 

Herb Roasted Organic Chicken from Giannone Farms. Served with locally sourced seasonal roasted vegetables, roasted baby 

potatoes or equivalent starch and roasted garlic pan au jus. 
 

Thursday, January 23 - Taco Box Dinner by Nantucket Island Creations  

Shredded tomatillo chicken, cilantro slaw, fresh salsa, shredded cheese, avocado salsa and seasoned black beans, with flour 

tortillas. 
 

Week Two:  

Monday, January 27  - Roast Chicken Dinner by 8 Arms Chef Services 

Herb Roasted Organic Chicken served with locally sourced seasonal roasted vegetables, roasted baby potatoes or equivalent 

starch and roasted garlic pan jus. 
 

Thursday, January 30  - Chinese New Year's Dinner by Siam at The Hive 

Tender lean beef stir-fried with fresh broccoli in our signature sauce, served with fried rice and sesame noodles. 
 
 

Week Three: 

Monday, February 3  - Roast Chicken Dinner by 8 Arms Chef Services 

Herb Roasted Organic Chicken served with locally sourced seasonal roasted vegetables, roasted baby potatoes or equivalent 

starch and roasted garlic pan jus. 
 

Thursday, February 6  - Lasagna Bolognese Dinner by Chef Davide 

From-scratch house made pasta, layered with a beef, pork and tomato sauce, bechamel and parmesan. Served with seasonal 

vegetables and garlic bread. 
 
 

Week Four: 

Monday , February 10 - Roast Chicken Dinner by 8 Arms Chef Services 

Herb Roasted Organic Chicken served with locally sourced seasonal roasted vegetables, roasted baby potatoes or equivalent 

starch and roasted garlic pan jus. 
 

Thursday, February 13  - Roast Pork Tenderloin Dinner by Nantucket Island Creations 

Herb crusted roasted pork tenderloin with a cranberry apple cider pan sauce, root vegetables and herb roasted potatoes. 
  
 

Add a Dessert by ACK Pastry Shack 

Chocolate Chunk Cookies (6), Brownies (4), or Cheesecake (one-half) 
 

 

PRICES 

2 servings = $75 + tax 

4 servings = $145 + tax 

Dessert add-on = $30 + tax 
 

Questions?  Email info@nantucketfoods.com  

Click Here to Order 
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