
       April ‘26 FEATURE DISHES                  
Same-Day Curbside Pickup 7 Days/Wk. $6.95 Delivery Saturdays.    

 

10330 N Dale Mabry Hwy, Tampa | 813.264.7700 | www.DinnerDone.com 
 Follow us on social media: Instagram: dinnerdone | Facebook: dinnerdone | TikTok: dinnerdonetampa 

 
 

These are our featured dishes for the month, but we’ve got much more available! To see all 100+ items available today check  
Out our ENTREES & MORE Menu! at shop.dinnerdone.com.  New to Dinner Done? Read our FAQs  (dinnerdone.com/faq) 

 

 
Bourbon Chicken 
Tender chunks of boneless chicken breast in a lively sweet and 
sour glaze of orange juice reduction, soy, apple cider vinegar 
and a touch of ginger and red pepper flakes. The red pepper 
flakes are provided separately so you can control the heat! 
Served over white rice. Freezer to Oven/Stovetop. DF. 
 

Cuban Pork with Black Beans & Yellow Rice 
Lean pork tenderloin is simply seasoned and served with a 
side of black beans and yellow rice. Freezer to Oven/Stovetop. 
GF/DF. 
 

Milano Chicken  
Fresh butterfly-cut chicken breasts, filled with a flavorful basil-
cream cheese filling and coated in Italian seasoned 
breadcrumbs are baked to perfection. A creamy pan sauce 
with a splash of wine and tangy sun-dried tomato pesto 
provides the finishing touch.  Freezer to Oven.  
 

Beef Tips with Bourbon Onions over Polenta 
Tender beef slices are seasoned Montreal-style, sauteed with 
freshly sliced onions caramelized in a Bourbon-butter sauce, 
and served over creamy white polenta. QuickThaw/Sauté. GF. 
 

Taverna Chicken 
Chicken cutlets marinate in a flavorful blend of olive oil, fresh 
minced garlic, oregano, tangy lemon and white wine before 
being sauteed and topped with a zesty lemon-wine pan sauce 
and a sprinkling of tangy feta cheese. You'll receive the lemon 
for this dish fresh, not frozen. Opa! QuickThaw/Sauté. GF/KF. 
 

Portabella Piccata Chops 
Hand-trimmed pork loin chops are lightly breaded and then 
baked - or sauteed - before being topped with a velvety sauce 
that includes fresh portabella mushrooms, garlic, tangy capers, 
and a touch of lemon. Freezer to Oven/Stovetop.  
 

Chicken & Dumplings 
Savory chicken in a creamy broth teeming with carrots, celery, 
onions, and chewy dumplings. QuickThaw/Sauté. 
  

BBQ Glazed Mozzarella Meatloaf 
Lean (90/10) ground beef, diced onions, chopped bacon, a hint 
of ketchup and just the right amount of seasonings surround a 
surprise mozzarella center in this delicious and family friendly 
meatloaf that's topped with our homemade BBQ sauce. 
Freezer to Oven.  
 

Chicken Fricassee 
Fresh chicken cutlets are sauteed and topped with a flavorful 
white wine sauce laced with cream, minced garlic, fresh 
chopped parsley and lemon. A French classic! 
QuickThaw/Sauté. GF/KF. 
 

Shrimp Scampi with Linguine 
Shrimp sauteed in a traditional scampi sauce of heart-healthy 
olive oil, white wine, fresh parsley, butter, a dash of red pepper 
flakes and lots of garlic is served over linguine.  Or save the 
linguine for another day and pair it with some freshly baked 
French bread and you've got the perfect appetizer. 
QuickThaw/Sauté. 
 
 

 
Mushroom Cheese Chicken 
Freshly trimmed chicken breasts are marinated in house-
prepared honey-mustard sauce, and then placed over sliced 
mushrooms. As they bake, you'll top them with a touch of 
Monterey Jack cheese and chopped bacon before serving a 
side of our Honey Mustard dipping sauce.   Freezer to Oven. 
GF. 
 

Mongolian Beef with Scallion Rice 
Tender beef tips seared along with savory flavors of the Orient: 
ginger, garlic, gluten-free soy, and a touch of jalapeno pepper. 
In this dish, the jalapeno gives it flavor, but not heat! Served 
over scallion rice. Contains sesame seeds. QuickThaw/Saute. 
GF/DF. 
 

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 a custom blend of crisp, seasoned panko 
breadcrumbs and Parmesan cheese. Serve with our house 
Dijon-Buttermilk side sauce.  Freezer to Oven.  
 

Caribbean Tilapia 
Flaky tilapia filets are topped with a crispy blend of chopped 
cashews, panko breadcrumbs and shredded coconut flakes. 
Served with Dinner Done's Tropical Fruit Salsa. Freezer to 
Oven. DF. 
 

Chicken Italiano  
Chicken breast are smothered in a hearty sauce of diced 
tomatoes and chopped artichoke hearts, and then topped with 
mozzarella and parmesan cheeses and served over tender 
linguine. Freezer to Oven /Stovetop. 
  

Apple Galette 
A free-form apple tart loaded with sweet apples, crunchy 
walnuts, brown sugar, a touch of cinnamon, and topped with a 
pat of butter. Freezer to Oven.  

 
 
 

 
 
 

 

CURBSIDE PICKUP: 
Mon-Sat 10-6; Sundays 12-5. 

 
April $6.95 Saturday Delivery Days: 
 

4/4:     Brandon, Riverview, Fishhawk, Lithia & nearby areas 

4/11:  South Tampa, South Pinellas, Heights areas 

4/18:  Westchase, Citrus Park, Odessa, North Pinellas areas 

4/25:  New Tampa, Wesley Chapel, Lutz, Land o’ Lakes,    

         Temple Terrace and nearby areas. 
 

 
 

$100 minimum order required for delivery. 
GF=Gluten-Free. DF=Dairy-Free. KF=Keto-Friendly. 

 

http://www.dinnerdone.com/
https://shop.dinnerdone.com/store.html
https://www.dinnerdone.com/frequently-asked-questions

