
Classic French Onion
Caramelized Onions in a Savory Beef 
Broth with Sherry Wine and Fresh 
Herbs

Chicken & Wild Rice
Creamy Chicken Broth Simmered 
with Carrot, Onion, Celery, Herbs, and 
Wild Rice Blend

Lasagna Soup 
with Turkey Sausage
A Rich Turkey Bolognese, Simmered 
with Fresh Ricotta, Sweet Cream, 
Parmesan, Fresh Herbs, and Spices

Golden Lobster Bisque
Rich & Buttery Cream Bisque with 
Lobster and Sherry Wine

Hungarian 
Chicken  Paprikash 
Reduced Chicken Stock with 
Paprika, Sour Cream, Tender 
Chicken, and Spaetzle Dumplings

Hearty Beef Barley
A Savory Beef Broth Simmered with 
a Fresh Vegetable Medley, Pearled 
Barley, Rosemary, and Thyme

Creamy  Chicken 
Florentine
Rich Cream, Roasted Chicken, and 
Parmesan, Garnished with Bell 
Pepper, Artichoke, Spinach, and Orzo

Homestyle 
Chicken Noodle
Slow-Roasted Chicken Simmered 
with Sweet Carrots, Onion, Celery, 
and Campanelle Noodles in a 
Savory Broth

Caribbean Vegetable  
Butternut Squash, Carrots, and 
Sweet Potatoes Gently Simmered in 
a Coconut Broth with Ginger, Thyme, 
and Subtle Heat 

Carrot Ginger Miso
Sweet Carrots Stewed with Velvety 
Coconut Milk, Garlic and Citrus with a 
Hint of White Miso

Cuban Black Bean
Caramelized Sofrito, Black Beans, 
and Slow-Cooked Smokey Chipotle, 
Finished with Fresh Lime and 
Cilantro

Broccoli 
& Aged Cheddar 
Broccoli Florets Slow-Cooked with 
Mirepoix, Finished with Rich Cream 
and Sharp Cheddar Cheese

Beef Vegetable
Rich Beef Stock with Tomato, Loaded 
with Garden Vegetables, Herbs, and 
Braised Beef

Aztec Chowder
(White Bean Chili) 
Unique Blend of Green Chiles, Onion, 
and Northern Beans Slowly Simmered 
in a Zesty, Creamy Chicken Broth

Curried Cauliflower 
& Chickpea
Tender Cauliflower Florets and 
Chickpeas Simmered with Yellow 
Curry, Warm Spices, and Finished 
With Coconut Milk, and Cilantro

Fiesta Chicken Tortilla
A Zesty Chicken Broth  Simmered 
with a Blend of Chiles, Garlic, Lime, 
and Herbs

Garden Vegetable
Medley of Summer Vegetables in 
a Light and Savory Broth

Haus Bratwurst Chili
Traditional German Pork Sausage 
Simmered with Red Beans, 
Tomatoes, Peppers, and Onions

Lemon Chicken & Rice
Tender Chicken, Kale, Artichoke 
Hearts, and Rice, Simmered in a 
Zesty Lemon Chicken Broth

Harvest Butternut 
Squash
Smooth Butternut Squash, Onion, 
Garlic, Cinnamon, and Nutmeg with 
Sweet Cream

Genoa Minestrone
Rustic Italian Soup made with 
Vegetables, Beans, Pasta, and Pesto
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Italian Wedding Soup
Traditional Chicken Stock with Carrot, 
Onion, Celery, Herbed Meatballs, Acini Di 
Pepe, and Imported Pecorino Romano



Mulligatawny
Creamy Coconut Chicken Broth 
Uniquely Seasoned with Madras 
Curry, Tender Vegetables, and Apples

Pasta Fagioli
Traditional Italian “Peasant-
Food” Dish, Literally Translated 
to Pasta and Beans

New England 
Clam Chowder
New England-Style Cream Soup 
with Clams and Potatoes

Old Fashioned 
Tomato
Vine Ripened Tomatoes Perfectly 
Balanced with Sweet Cream to 
Create a Savory and Delicious Soup

Moroccan Lentil
Hearty Lentils and Vegetables 
Cooked in a Flavorful Broth, Perfectly 
Balanced with Warm Spices

Ranchero Beef Chili
Ground Beef, Kidney Beans, 
Tomatoes, and Tex-Mex Spices 
with Peppers and Onions

Savory Chicken 
Dumpling
Slow-Cooked Chicken, Potatoes, 
Carrots, and Peas with Savory Spices 
and Tender Dumplings

Steak House 
Lobster Bisque
Tender Lobster Meat in a Rich 
Cream Stock with Sherry Wine

Shrimp & Roasted 
Corn Chowder
Tender Gulf Shrimp and Roasted 
Sweet Corn, Slow Cooked in a 
Tomato Infused Cream

Salsa Verde 
Chicken Pozole
Shredded Chicken, Tomatillos, 
Poblano Peppers, and Golden 
Hominy, Enhanced with Lime and 
Cilantro

Roasted Corn 
& Poblano
Fire Roasted Corn and Poblanos 
Blended with a Creamy Chicken 
Broth, Cumin, and a Hint of Lime

Southwest 
Chicken Chili
Creamy White Beans and Roasted 
Chicken, Simmered in a Light 
Cream, Infused with Chiles and 
Tomatillos

Roasted Mushroom 
& Herb
Velvety Cream Soup Infused 
with Roasted Mushrooms, Fresh 
Herbs, and Sherry Wine

Roasted Red Pepper  
with Gouda
Roasted Red Peppers and Sweet 
Tomatoes Slowly Simmered and 
Finished with Creamy Gouda and a 
Splash of Balsamic Vinegar

Vegan Chili
Robust Medley of Beans, Vegetables, 
Ancho, Guajillo and Chipotle Peppers, 
Seasoned with Aromatic Spices

Zuppa Toscana
A Hearty Cream Broth with 
Potatoes, Sausage, Kale, Pecorino 
Romano, and Herbs

Stuffed Bell Pepper
Hearty Beef Broth Enriched with 
Ground Beef, Bell Pepper, Tomato, 
and Rice

Tomato Basil Bisque
A Sweet and Savory Bisque of 
Roasted Tomatoes, Sweet Cream, 
and Basil

Thai Coconut Curry
A Creamy Coconut-Infused Chicken 
Stock with Lemongrass and Red Curry 
for a Taste of Exotic Thai Flavor

Tuscan White Bean
Northern Beans, Carrots, Onions, 
and Celery in a Savory Chicken Broth. 
Excellent as a Base for Other Soups

Tuscan Sausage & Kale
Robust Broth, Seasoned Italian 
Sausage, Tomatoes, and Kale 
Simmered with White Beans and 
Pecorino Romano

Ultimate Loaded Potato
Potatoes, Vegetables, Cheddar, 
and Smokey Bacon Simmered in a 
Luscious Cream
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Uncle Vinny’s Wedding Soup
Acini Di Pepe and Broken Meatballs in a 
Flavorful Chicken Stock with Mirepoix, 
Imported Pecorino Romano, and Parsley


