
                        Dinner Done!  February 2010 Menu 
     See Reverse for info on Valentine’s Day Gourmet ToGo! 

 

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. 

Chicken Fricassee 
Fresh chicken cutlets are sautéed and topped with a flavorful 
white wine sauce laced with cream, diced onion, minced garlic, 
fresh chopped parsley and lemon in this dish that the whole 
family will love. (QuickThaw/Sauté) 

Pork Tenderloin with Parmesan Polenta  NEW! 
Lean pork tenderloin is simply seasoned and topped with a 
light sauce of mushrooms and fresh sliced green onion. A 
delicious parmesan polenta accompanies this dish - the whole 
family will love it! (Freezer to Oven/Stovetop Combo)  

Spicy Scallops over Rice 
Sweet bay scallops bake in olive oil with fragrant green onion, 
red pepper flakes and a touch of tangy lemon juice, are served 
over white rice. As always, we'll have brown rice available at no 
additional charge for those who prefer. (Freezer to Oven / 
Stovetop Combo) 

Steak Diane 
Tender beef filets rubbed with a freshly prepared onion-garlic 
puree are then topped with a cream sauce laced with hints of 
Dijon, freshly diced onions, butter and a touch of Brandy. 
(Freezer to Oven / Thaw & Grill) 

Bourbon Chicken 
A healthy alternative to the popular take-out dish! Tender 
chunks of boneless chicken breast in a lively sweet and sour 
glaze of orange juice, soy, apple cider vinegar and a touch of 
ginger and red pepper flakes. Serve over the white rice you'll 
also take home and you've got a meal the entire family will 
enjoy. (Thaw & Sauté)  

Chicken Braciolettine (BT Chicken!) 
Flavorful prosciutto, freshly sliced mushrooms and mild 
Monterey Jack cheese fills these chicken breasts that are then 
topped with our delicious homemade Lime Butter Sauce. 
(Freezer to Oven) 

Chipotle Pulled Pork ToGoToo! 
Come home to the smell of dinner done after a long day of fun 
in the sun! Lean pork slow cooks all day before being fork 
shredded and tossed in Dinner Done Chipotle BBQ Sauce. Par-
baked baguette included. PLEASE NOTE: This dish will 
not be split for ToGo/Del orders. If ordering 
ToGoPetite you must choose 2 Petite Portions of this 
item and it will be packaged as a Full! Thank you. 
(Crock Pot) 

Dijon Buttermilk Chicken Breasts 
A Dijon-buttermilk blend – lightly sweetened with a touch of 
honey – coats tender, hand-trimmed chicken breasts that are 
then rolled in your own custom blend of seasoned bread 
crumbs and parmesan cheese. Serve with our specially 
prepared Dijon-Buttermilk side sauce. (Freezer-to-Oven)  

Double Stack Beef Quesadillas 
A double stack of flour tortillas loaded with corn, black beans, 
Monterrey Jack cheese, chipotle seasoning and tender 
shredded cooked beef. More stacked than a Big Mac ™ and 
sure to please the entire family! Easily made vegetarian! 
(Freezer to Oven) 

Greek Style Shrimp with Pasta 
Shrimp are sautéed and simmered in a light, garlic-infused 
tomato sauce flavored with a touch of white wine, fresh basil, 
oregano, olive oil and delicious feta cheese. Spoon over the 
pasta you'll take home with you and enjoy! (Thaw & Sauté)  

Mini Meat Loaves with Spanish Rice NEW! 
Comfort food at it's very best! A traditional meatloaf recipe 
with a twist – made into individual sized meat loaves! Topped 
with a tangy tomato glaze and baked to perfection, this dish 
also includes our yellow Spanish-style rice. (Freezer to Oven / 
Rice: Freezer to Skillet) 

Mongolian Beef 
Our flavorful and tender USDA choice flank steak marinates in 
the wonderful flavors of the Orient: ginger, garlic, chili and soy. 
After a quick sauté, the steak is topped with a teriyaki glaze 
that includes scallions and mushrooms and served over 
delicate long grain jasmine rice. Exquisite! 

Parmesan Crusted Tilapia 
Mild and flaky tilapia filets are given a crispy parmesan coating 
and baked to golden perfection. (Freezer to Oven)  

Pesto Bruschetta Chicken 
Tender chicken breasts are topped with our freshly prepared 
basil pesto, juicy diced tomatoes and three cheeses in this 
flavorful - and often requested - dish. (Freezer to Oven) 

Soup Sampler: Pasta e Fagioli & Spanish Bean ToGoToo! 
Hearty, healthy, and satisfying! You'll receive two soups in this 
sampler; each will serve 3-4. First, Pasta e Fagioli...a classic 
Italian soup featuring a hearty blend of beans, chopped bacon, 
tomatoes, diced onion, freshly chopped celery and Ditalini 
pasta, all swimming in a chicken broth base laced with garlic 
and the right sprinkle of spice. And then, flavorful Spanish 
Bean soup...Diced ham, garbanzo beans, onions and diced 
potatoes swim in a delicious tomato base. (QuickThaw to 
Stovetop)  

Southwestern Egg Rolls 
Egg rolls are loaded with a blend of chicken breast chunks, 
crisp corn, black beans, diced onions and colorful pimentos 
that has been seasoned with a squeeze of tangy lemon, our 
freshly prepared cilantro pesto and a touch of cumin. You’ll 
bake these to golden perfection and then serve with our 
specially prepared Sweet & Spicy Tomato Dipping Sauce. 
(Freezer to Oven)  

 
 
Kitchen Session Availability:  2/3-2/27 
ToGo Availability: 2/3-3/2 
Delivery: Saturdays: 2/6; 2/13; 2/20; 2/27 
 
See Session Calendar – or call us – for info on 
our Free Delivery Days! 
 

 



                                                                                             This year, skip the restaurant crowds!                                                                                                        

                                                                           Valentine’s Day       
                                               Gourmet ToGo 

 

See www.DinnerDone.com for our monthly menus or stop in anytime to see what’s ready-to-go in our Grab ‘n Go! 

 
We all love to have someone cook for us…  This Valentine's Day, prepare a meal they’ll 
never forget.  Our chefs have created a selection of elegant four-course meals to choose from, making it oh-so-
simple to prepare a special, intimate meal for two.  This year, we’re excited to be offering something very 
special… Steak & Lobster Tails!    (Tip:  Print this page and give it to your hubbies!) 
 
Entree selections will be provided fresh and ready-to-cook, not frozen and will be ready for pickup Friday, Feb 
12th, or Saturday, Feb 13th.  We are currently taking orders by phone or email. (Carrollwood: 813.264.7700 / 
Carrollwood@DinnerDone.com.  Brandon: 813.684.6900 / Brandon@DinnerDone.com.  Centreville, VA:  
703.266.4004 / Centreville@DinnerDone.com)  Online ordering is coming soon.  Please place orders by 9pm, 
Wednesday, February 10th!   
 
Valentine’s Day Bonus!  Everyone purchasing a Valentine’s Day Gourmet ToGo Package receives a 
Valentine’s Day Bonus Certificate for $7.50 off their Dinner Done March or April Session! 
 

“Kiss Me Now”  ~  $39.50 
 

Dinner Done Salad & Fresh Baked Rolls 
Baby Portabella Mushrooms with Artichoke Parmesan Filling or Lobster Bisque 

Chicken Cutlets with White Wine Sauce 
Asparagus & Baby Carrots with Herbed Butter and Parmesan Mashed Potatoes 

Chocolate Marquis or Key Lime Calypso Dessert.   

 
 “Marry Me Again”  ~  $42.50 

 

Dinner Done Salad & Fresh Baked Rolls  
Baby Portabella Mushrooms with Artichoke Parmesan Filling or Lobster Bisque 

Beef Filets in Sherry Mushroom Sauce 
Asparagus & Baby Carrots with Herbed Butter and Parmesan Mashed Potatoes  

Chocolate Marquis or Key Lime Calypso Dessert.    
 

 “True Romance”  ~  $42.50 
 

Dinner Done Salad & Fresh Baked Rolls  
Baby Portabella Mushrooms with Artichoke Parmesan Filling or Lobster Bisque 

Shrimp Alfredo with Portabella Mushrooms 
Asparagus & Baby Carrots with Herbed Butter 

Chocolate Marquis or Key Lime Calypso Dessert.   
  

 “Love Me Forever”  ~  $53.50 
 

Dinner Done Salad & Fresh Baked Rolls  
Baby Portabella Mushrooms with Artichoke Parmesan Filling or Lobster Bisque 

Steak & Lobster Tail 
Asparagus & Baby Carrots with Herbed Butter and Parmesan Mashed Potatoes 

Chocolate Marquis or Key Lime Calypso Dessert.    
 

SEE REVERSE PAGE FOR DETAILS ON EACH OF OUR MENU ITEMS. 



                                                                                             This year, skip the restaurant crowds!                                                                                                        

                                                                           Valentine’s Day       
                                               Gourmet ToGo 

 

See www.DinnerDone.com for our monthly menus or stop in anytime to see what’s ready-to-go in our Grab ‘n Go! 

 
SEE REVERSE FOR DETAILED GOURMET TOGO PACKAGE INFORMATION, PRICES AND HOW TO ORDER! 

 

Appetizers: 
Lobster Bisque - Creamy, all-natural lobster bisque for two.  

Stuffed Baby Portabella Mushrooms - Fresh baby portabella mushrooms hand-selected at market and stuffed with a 
delicious artichoke-parmesan filling.  
 

Salad & Rolls: 
Dinner Done Salad & Fresh Baked Bread - DinnerDone! Salad featuring fresh spring greens, bleu cheese, candied 
walnuts, grape tomatoes, red onion, and our freshly prepared balsamic Dijon vinaigrette. Ready to bake rolls and butter. 
 

Entrees: 
Steak & Lobster Tails – Sweet, cold-water lobster tails and lean, tender beef filets are oven-broiled to perfection and 
topped with our home-made finishing butters… clarified butter for the lobster and bleu cheese butter for the beef filets.    

Beef Filets with Sherry Mushroom Sauce - Beef filets are simply seasoned with fresh garlic and Herbes de Provence, 
then are baked - or grilled - to perfection before being topped with an elegant Sherry-laced sauce of market fresh 
mushrooms, diced onions, and a touch of butter.  

Shrimp Alfredo with Portabella Mushrooms - Shrimp, sautéed with freshly sliced mushrooms, green onions and a 
touch of garlic are tossed in a rich Alfredo sauce and served over pasta.  

Chicken Cutlets with White Wine Sauce - Thin-sliced chicken cutlets are pan sautéed and topped with a delicate 
white wine sauce that includes chicken broth, fresh diced onion, parsley and a touch of butter.  
 

Sides: 
Parmesan Mashed Potatoes- Traditional creamy mashed potatoes delicately laced with parmesan cheese. 

Roasted Asparagus and Baby Carrots with Herb Butter - Market-fresh asparagus spears and crisp baby carrots 
are roasted and served with our freshly prepared herb butter.  
 

Dessert: 
Chocolate Marquis Dessert - Two individual double chocolate delights. These all-natural gourmet restaurant desserts 
have spectacular presentation and are simple to prepare. Thaw 15 minutes and serve. 

Key Lime Calypso Dessert - Two individual key lime mousses with a delicate white chocolate garnish. These all-
natural gourmet restaurant desserts have spectacular presentation and are simple to prepare. Thaw 15 minutes and serve. 

 
Questions?  We’re happy to help!   

 
Carrollwood: 813.264.7700 /  Carrollwood@DinnerDone.com 

Brandon: 813.684.6900 / Brandon@DinnerDone.com  
Centreville, VA:  703.266.4004 / Centreville@DinnerDone.com  
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