
SAVE TIME | SAVE MONEY | EAT BETTER | HAVE FUN 

How to order
1. Place order on Savour App or Scan QR Code

2. Pick up any time after 11am in your C-store.

3. Follow heating or cooking instructions and enjoy!

4.  

AUGUST 8TH - AUGUST 8TH

 
PESTO VEGETABLE ORECCHIETTE

Orecchiette pasta tossed with mut-free 
pesto, broccolini, portobella mushorroms, 

artichoke, bell peppers, eggplant, & arugula
(290 CAL)

GRILLED SOY MARINATED SALMON & 
BROWN RICE

sesame soy marinated salmon with sauteed 
shiitake mushrooms, sesame ginger bok 

choy, and brown rice
(450 CAL)

On The Menu
Chef prepared heat and serve meals for less than $35 for four people.

AUGUST 11TH- AUGUST 15TH

FREEKEH CURRY STEW
Curry infused freekeh stew with roasted 

butternut squash, beans, and kale
(300 CAL)

CHICKEN TINGA RICE BOWL
spanish red rice topped with house made 

chicken tinga, spicy black beans, fresh 
diced tomatoes, onions, and cilantro

(450 CAL)

 
 
 AUGUST 18TH- AUGUST 22ND

PEANUT TOFU BROCCOLI STIR FRY
soy marinated tofu with bell peppers, onions, 

& mushrooms with ginger broccoli, brown rice 
and peanut sauce

(360 CAL)

TILAPIA ALMOND ROMESCO PASTA 
grilled tilapia with almond romesco sauce 

over whole wheat pasta
(520 CAL)

AUGUST 25TH- AUGUST 29TH

CHICKPEA DATE TAGINE
chickpeas simmered in tomato sauce with dates,

roasted fennel orange couscous and carrots
(535 CAL)

ROSEMARY GARLIC PORK RATATOUILLE
rosemary garlic pork tenderloin served with 

ratatouille and rice
(410 CAL)
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