
Get ready for a great night in!
We hope these details will help maximize your enjoyment for the evening. 

Your dinner will arrive fully cooked with warming instructions on each container. Below are suggestions 
for when to warm each item, but we’ll also be guiding you through each step during the evening. 
 
Dinner Delivery

Wednesday, July 22 - Ships 
Friday, July 24- Arrives frozen. Refrigerate immediately. Friday overnight to Saturday- Thaw in refrigerator 
Saturday, July 25- Check to determine items are defrosted. If not fully thawed, place on counter 1-3 
hours prior to event 
Due to di!culties in shipping alcohol between states, we unfortunately will not be shipping the cocktail 
to out of state guests.  We hope you understand.
 
The wine will be delivered separately on Friday / Saturday.

The Table
Bring out the good stu! (and candles too)!
Preparing your table for the evening ahead will allow for your greatest ease and 

enjoyment of the evening.

Plates: Salad, Dinner, Dessert
Cutlery: Two forks, a knife, a spoon
Glasses: Cocktail (highball or margarita), Wine, Water

Food and Beverage preparation timeline

Beverages
Cocktail ~ 5:20pm Pour over ice
Wine: Red- decant and/or open ~5pm  |   White- open anytime to drink ~6pm
Water: Pitcher of water if desired

Warming the Food
All food is fully cooked with instructions on each container and is warmed directly in the packaging on 
a baking sheet.  You will be prompted during the evening with these details, but here is the overview.
 
Remove the lids before warming.
Plate and chill salad ~ 5pm
Ribs/Potatoes - 300 degrees for 20 minutes (~5:50pm)

Salmon - 300 degrees for 12-15 minutes (~6:00pm)  
Note:  when you remove the short ribs, potatoes and salmon from the oven, 
            raise the oven temperature to 400 degrees to pre-heat for the dessert.     

Lasagna/Vegetables - Microwave for 1.5 minutes (6:10pm)
Chocolate Sou"e - 400 degrees for 20 minutes (6:40pm)


