
 

CALL  TO ORDER BY  12PM February  12  to  reserve  your  meal  

Avai lab le  for  P ick  up  February  12   Unt i l  6pm &  February  13 ,  before  3pm 

CUISINES GOURMET TO GO  479-631-2900  www.cuisinestogo.com 

 
 
 

 
ENJOY THE ULTIMATE GOURMET DINNER AT HOME! 

SAVE MONEY, EAT BETTER, NO HASSLE & VERY INTIMATE 
___________________________________________________ 

4 COURSE GOURMET MIXED GRILLE DINNER FOR TWO  
PREPARED EXCLUSIVELY BY OUR EXECUTIVE CHEF 

 Packaged in Take home Oven & Microwavable containers with easy directions!  
WITH A SWEETHEART’S FLORAL ARRANGEMENT 

 

MENU 
 

COURSE 1 - SESAME GINGER ENCRUSTED TUNA  
6 oz. Quality Tuna Filet encrusted with Sesame & Ginger with Wasabi Sauce 

 

COURSE 2 -  HERBED BAKED GOAT CHEESE SALAD 
Fresh Goat Cheese Baked in Herbed Breadcrumbs Served over Mixed Greens with 

Dried Cherries & Spiced Pecans, and our House Vinaigrette  
 

COURSE 3 -  FILET OF BEEF TENDERLOIN MEDALLIONS 
Filet of Beef Tenderloin Medallions in Cabernet Wine Sauce  

With Parmesan Duchess Potatoes, Citrus Glazed Asparagus & Artisan Bread  
 

COURSE 4 -  POACHED PEAR IN BURGUNDY SAUCE  
WITH TUXEDO STRAWBERRIES 

 

ALL FOR ONLY $89.00!  INCLUDING THE FLOWERS!  

GOURMET  TAKE-HOME  
VALENTINES DINNER  

FOR TWO & FRESH 
FLOWERS  -  JUST $89!  


