
                                  April 2010 Menu 
 

 
Choose 4 entrées for $85, 8 entrées for $149.50 or 12 for $214.  See www.DinnerDone.com for To Go and Delivered Session Pricing. 

All entrees serve 4-6 adults and can be easily split into two servings for 2-3 adults at no extra charge. ToGo Petite also available! 
 

         
Register on the web at dinnerdone.com…or phone orders in to 813.264.7700.  © Dinner Done! Inc 2003-2009. 

Thai Chicken Pasta NEW! 
Chicken breast chunks and a delicious medley of veggies - fresh 
diced onion, crisp water chestnuts, bell pepper and snow peas - 
are tossed with linguine in a spicy-as-you-like Thai peanut 
sauce. (QuickThaw/Sauté)  

Bourbon Street Steak 
Flavorful flank steak is given a mild Cajun spice rub, grilled to 
perfection and served with a bourbon-brown sugar glaze. 
(QuickThaw to Grill or Pan Sauté) 

Tilapia with Scallions & Black Bean Sauce NEW! 
Flaky tilapia cooks in a delicious Asian style scallion-black bean 
sauce prepared with oyster sauce, soy, sesame oil, rice vinegar 
and a tough of Asian chile sauce. (Freezer to Oven / Stovetop 
Combo)  

Chicken Parmigiana 
One of our most popular dishes. Chicken breasts lightly 
breaded in seasoned breadcrumbs, then baked and topped with 
marinara sauce and plenty of mozzarella cheese. A dish your 
entire family will love! (Freezer to oven) 

Salsa Couscous Chicken  NEW! 
Lean chicken breasts are baked in a homemade salsa made 
with juicy tomato, minced garlic, fresh diced onion and pepper, 
and then given an extra kick of flavor with tangy craisins, 
crunchy slivered almonds and a touch of honey. Served over 
couscous. (Freezer to Oven/Stovetop)  

Apple Caramel French Toast 
Deliciously sweet apples rest on layers of layers of decadent 
sweetened butter and thick slices of French bread before being 
topped with caramel, eggs and milk. Delicious as brunch, this 
dish doubles as bread pudding and is amazing when topped 
with creamy vanilla ice cream. To ensure consistency in baking, 
this dish will be prepared in split orders for all ToGo/Del 
orders. (Freezer to Oven) 

Beef Filets with Robert Sauce NEW! 
Hand trimmed beef filets are topped with a classic French 
reduction sauce of white wine, beef stock, fresh chopped onion, 
a hint of butter and a touch of Dijon. (Freezer to 
Oven/Stovetop Combo)  

Buffalo Chicken Fingers with Bleu Cheese Dip 
Hand-trimmed chicken breast strips are lightly coated in a 
crunchy cornflake-breadcrumb mixture and then given a zesty 
Buffalo drizzle after being baked to perfection. Add our 
homemade Bleu Cheese Dip and you've got a dish that's great 
for any night of the week. And, for the kids just omit the sauces 
and they'll enjoy great chicken fingers! (Freezer-to-Oven)  

Carolina Beef BBQ ToGoToo! 
Tender chunks of beef are seasoned, and then slow cooked, 
shredded and topped with a Carolina-style BBQ sauce prepared 
with apple cider vinegar, brown sugar, and a touch of cayenne. 
Serve on baguettes you'll bake fresh at home. KITCHEN 
SESSION NOTE: This is a ToGoToo. The entree will be 
already prepared in a full portion and waiting for you the day 
of your session. TOGO NOTE: This is a crock pot dish and 
cannot be split! If ordering ToGo Petite, please select 2 and 
you will receive one full portion. (QuickThaw/Crock Pot)  

 

 

 

Chicken Enchiladas 
Freshly chopped cilantro, crisp diced onions, colorful pimentos 
and diced white meat chicken are tossed in a seasoned-to-your-
taste sour cream sauce before being rolled in flour tortillas and 
topped with our homemade enchilada salsa. Easily made kid-
friendly or vegetarian. (Freezer to Oven) 

Chipotle Chicken Skewers & Cilantro Cream Sauce 
Strips of chicken breast marinated in a blend of chipotle 
peppers and all-natural cilantro pesto are served with our 
freshly prepared Cilantro Cream Side Sauce. (Thaw & 
Grill/Freezer to Oven)  

Crispy Chops with Sautéed Mushrooms 
Our lean center-cut pork chops are dredged in flavorful 
breadcrumbs and sautéed until crispy. Fresh-from-the-market 
mushrooms sautéed with a touch of onion top the chops for a 
finishing touch. Kids prefer simpler fare? The chops are 
delicious by themselves. (Thaw/Sauté or Freezer to Oven) 

Ricotta-Spinach Stuffed Chicken 
Chicken breasts are filled with ricotta cheese, spinach and fresh 
herbs, rolled in yogurt and then given a light coating of crispy 
panko bread crumbs. Worried the kids won't eat spinach? 
Simply leave it out of one or two of the chicken breasts! 
(Freezer to Oven) 

Salmon Wellington ToGoToo! 
Salmon filets are topped with lemon pepper and cream cheese 
and then wrapped in flaky puff pastry. This dish includes 6 
individual Salmon Wellingtons. (Freezer to Oven) 

Shrimp Jambalaya 
A terrific blend of Cajun-style seasonings come alive in this 
hearty one pot dish! Freshly diced onions, garlic, bell peppers, 
celery and diced ham are seasoned with rich tomato paste and 
Dinner Done Creole seasoning, then sautéed and left to simmer 
with succulent shrimp and rice. (Thaw/Sauté) 

Teriyaki Pork over Pineapple Rice  
Lean pork tenderloin marinates in a freshly prepared teriyaki 
sauce before being baked - or grilled - and served with a 
delicious pineapple rice pilaf. For Kitchen Sessions: This is a 
ToGo Too dish. It will be already prepared - in split portions - 
and waiting for you the day of your session. (Freezer to Oven / 
Thaw & Grill)  

 
Kitchen Session Availability:  3/31-5/1 
ToGo Availability: 4/1-5/5 
Delivery: Saturdays: 4/3; 4/10; 4/17; 4/24; 5/1 
 
See Session Calendar – or call us – for info on 
our Free Delivery Days! 
 
April Special Events: 
• Couples Night:  Fri, April 2nd 
• Mom & Me Session: Sat, May 1st 
• …and more coming! 


