
 

ORDER by Email info@chill-eze.com or Text 843-708-3835 
 

 
Small batch, scratch made, then frozen until you need it! 

 
  

FREE DELIVERY Tuesdays and Thursdays*  
(*East of the Cooper and South of the Connector/In-person deliveries only.)   
$4.99 delivery fee outside of the free delivery area. 
Lead times may vary based on stock. 
 
** Please scan the QR code as our menu changes often 

based on what we enjoy cooking and the gardening season. 

 

 
Dips_________________________________ __________________________________ 

Pimiento Cheese 
A Southern classic! Rich, creamy cheese spread with pecans,  

roasted red peppers, and hot sauce. 8 oz. $6/12 oz. $9 

Spinach Artichoke 
Spinach and marinated artichoke hearts blended with cream cheese, Greek yogurt,  

parmesan and mozzarella cheeses, oven ready to be served warm. 12 oz. $8 

Mains __________      ______     
Springtime Ziti 

Layers of asparagus, yellow squash, zucchini, mozzarella and parmesan  
in a creamy tomato and basil sauce.  Small (serves 2-3) $17/Large (serves 6-8) $34 

Traditional Lasagna 
Beef and sausage tomato sauce layered with noodles, ricotta, mozzarella,  

and parmesan.  A true classic!  Small (serves 2-3) $17/Large (serves 6-8) $50 

Shrimp and Spinach Lasagna 
Creamy bechamel layered with wild caught shrimp and organic baby spinach, topped with  

gruyere and parmesan cheese.  Small (serves 2-3) $21/Large (serves 4-6) $43 

Beef Tamale Pie (Gluten Free) 
Organic, grass-fed ground beef sauteed in onion and poblanos, mingled with enchilada sauce, green chilis, chili 

powders and cheese, topped with a tamale inspired masa.  Small (serves 2-3) $19/Large (serves 6-8) $37 

Shepherd's Pie 
An Irish classic! Rich brown gravy with vegetables and ground lamb, topped with  

cheesy mashed potatoes. Large (serves 6-8) $52 

Chicken Cordon Bleu Casserole 
Applewood smoked ham, chicken breast, creamy Jarlsberg, broccoli & Dijon mustard, mixed with pasta,  

 and topped with breadcrumbs. Large (serves 6-8) $40  
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Sides                       
Twice Baked Potato Casserole 

Baked russet potatoes mashed with whipping and sour cream, combined with bacon and scallions and  
topped with skins, cheese and more bacon. Small (serves 2-3) $10/Large (serves 6-8) $25 

Macaroni & Cheese 
Grandmother’s secret, Southern, custard recipe with sharp cheddar, butter, and  

tender macaroni noodles. Small (serves 2-3) $10/Large (serves 6-8) $25 
Green Bean Casserole 

Organic green beans in a creamy scratch made garlic, nutmeg mushroom sauce,  
topped with organic crispy fried onions. Small (serves 2-3) $12/Large (serves 6-8) $25 

Breakfast        ________________    
Double Sausage & Veggie Casserole (Gluten Free) 

Mild and spicy sausage blended with mushrooms, peppers, onions,  
squash and cheddar cheese.  Small (serves 3-4) $23/Large (serves 4-6) $35 

Soups         __________          
Light Cream of Broccoli (Gluten Free) 

Thickened with russet potatoes, this lighter version leaves room  
for toppings like cheddar cheese.  $10 per quart 

Carrot & Ginger (Gluten Free) 
Light and flavorful. Sweet carrots sauteed with onion and garlic, infused  

with ginger and a touch of maple syrup.  $10 per quart 

Pork Loin Chili (Gluten Free) 
Sweet and spicy black bean chili slow cooked with seared pork loin medallions.  

Serve with sour cream, avocado, cheese and tortilla chips.  $16 per quart 

Desserts _____       ______________          
Dark Chocolate Pudding Cake 

Rich chocolate cake in fudgy sauce. Delicious served warm and topped with vanilla ice cream.   
Small (serves 2) $7/Large (serves 4) $14 

Pear & Apple Walnut Crisp (Gluten Free) 
Seasonal fruit mixed with spices & maple syrup topped with a delicious blend of butter,  

almond flour, oats, cinnamon and walnuts. Small (serves 2) $9/Large (serves 4) $18 

Berry Streusel 
Farm fresh strawberries mixed with blueberries, topped with a delectable,  

crunchy streusel.  Small (serves 2) $9/Large (serves 4) $18 
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