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Packaging Options
Zipped Freezer Bag

Packaging 3 6 3 6
body + soul Island Chicken with Jasmine Rice Zipped Bags

Grilled Adobo Pork Roast Zipped Bags

BBQ Shrimp Zipped Bags

Grilled Citrus Salmon Zipped Bags

Blackened Grilled Sirloin Steaks with BBQ Glaze Zipped Bags

Mexican Meatballs Zipped Bags

Herb Dijon Chicken with Rice Pilaf Zipped Bags

Chicken Yakitori with Rice Zipped Bags

Steak Salsa Verde Zipped Bags

Beef Kabob with Thai Ginger Sauce Zipped Bags

Savory Grilled Pork Chops Zipped Bags

Italian Stuffed Shells Baking Pan

Chicken with Sesame Honey Butter Zipped Bags 10.86

Chicken Paella Zipped Bags

Steak with Garlic & Herb Butter Zipped Bags

Tuscan Turkey Medallions Zipped Bags

Cheesecake Xangos Zipped Bags

Steak with Garlic & Herb 
Butter

Tuscan Turkey Medallions

Savory Grilled Pork Chops

Italian Stuffed Shells

Chicken with Sesame Honey 
Butter

Chicken Paella

Beef Kabob with Thai Ginger 
Sauce

Steak Salsa Verde

Chicken Yakitori with Rice

body + soul Island Chicken 
with Jasmine Rice

Grilled Adobo Pork Roast

BBQ Shrimp

Grilled Citrus Salmon

Blackened Grilled Sirloin 
Steaks with BBQ Glaze

Mexican Meatballs

Herb Dijon Chicken with Rice 
Pilaf
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Dream Dinners has partnered again with body + soul to create this healthy, delicious recipe. Our all natural chicken breasts are quickly pan fried 
then sauced with all the flavors of the tropics. Sweet and tangy with a pinch of brown sugar and fresh lemon zest. 

$27.94
Kick off the grilling season with these skewers of lean, tender aged beef grilled to perfection, and then served with a flavorful sauce of tomatoes, 
garlic, ginger, green onions, lime and sesame. A quick and easy solution for entertaining with family and friends.

A Dream Dinners contest recipe provided by Elizabeth Anderson from Post Falls Idaho. Thanks to Elizabeth, this month our lean juicy pork roast is 
ready to grill!  Marinate just one hour in a mixture infused with lime juice, lots of garlic and various spices, then grill.

$24.84

$10.00
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Easy Entertaining

FA
ST

 L
A

N
E

This dinner is definitely a cut above! Individual steaks to grill or oven broil, served slathered with our incredible garlic & herb butter. Don’t miss it! 
Fully assembled and ready to go.

$13.04

$23.40

Tender, juicy pork chops are rubbed with a special blend of garlic and herbs, and grilled to a golden brown.

Servings 

$13.04

$11.94 $22.76

$24.84

$13.95

$22.76

All the fun and flavor of tacos or burritos are rolled up into the shape of meatballs. Your kids will love these!  Lean ground beef is mixed with rice, 
sweet corn and taco seasoning then baked in our salsa-spiked barbecue sauce.

$11.23

$12.50 $23.80

Back by popular demand! These tender all natural chicken breasts are marinated with a sweet sesame, ginger, garlic blend for a punch of flavor 
then grilled and topped with our Sesame-Honey Butter to create a meal bursting with flavor.

$20.00

Cheesecake in 20 minutes? Absolutely! A creamy cheesecake filling is wrapped in pastry, rolled in cinnamon sugar and baked until crisp and 
golden. It's the perfect quick breakfast pastry or elegant dessert. Fully assembled and ready to go.

$28.47

$28.47
Dream Dinners has created this fabulous recipe for our turkey medallions wrapped with bacon. Rubbed at home with a savory pesto of sundried 
tomatoes, rosemary and balsamic vinegar; they are moist and delicious. Fully assembled and ready to go.

$25.20
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This traditional Japanese favorite starts with lean strips of chicken breast quickly stir-fried, then simmered in a velvety sauce infused with white wine, soy 
sauce, sesame oil and a touch of ginger and brown sugar. Garnished with green onions and sesame seeds.

Servings

These tender mild salmon fillets couldn't be easier to prepare. Rubbed with mild olive oil blended with a touch of seasoning, and infused with tangy 
fresh lemon and lime zest. Simply grill or broil or use the salmon to dress up salads, pastas or vegetable dishes.

$21.60

$27.94

$13.58 $25.87

$11.40 $21.73

June - 2008 Menu Selections

Another Dream Dinners contest recipe provided by Marcella Peek in Belmont, CA. Nothing could be simpler or more elegant!  Sweet tender 
shrimp are combined with fresh lemons and a sauce of butter, chili sauce, garlic and a wonderful mixture of herbs and spices.

Lean all natural chicken breasts are marinated in a savory blend of Dijon mustard, buttermilk and herbs to plump and infuse with country flavor. Simply shake 
with breadcrumbs and bake to golden perfection. Serve with our savory rice pilaf (provided).

Enjoy grilling with this colorful Dream Dinner. These juicy aged steaks are garnished with a Spanish influenced salsa of green herbs, Dijon 
mustard and a hint of lemon. It's an easy and elegant dinner for family and friends.

$20.70
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Cheesecake Xangos
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$14.67

$13.58 $28.74

Six juicy steaks are ready to grill, simply apply our flavorful rub of herbs, spices, roasted red peppers and just a touch of Ancho chili pepper into the 
steaks, then grill. Finish with a BBQ glaze just sweet enough to complement the boldness of our Ancho chili rub.

$11.94

Our pasta shells are generously stuffed with an Italian cheese blend, covered with marinara sauce and a touch of Alfredo sauce, then drizzled with 
basil pesto. Just bake and watch them disappear.

This savory chicken and rice Dream Dinner is our version of the Spanish classic. It combines slices of grilled chicken breast and mildly seasoned 
sausage in a garlicky, lemon scented yellow rice with sweet red peppers, onions, artichokes and tomatoes.

Our minimum order size is 36 servings in any combination 
of  6-servings or 3-serving dinners.  Orders totaling 72 
servings will automatically qualify for our Volume Reward.
     Dream Dinners’ “Heart Healthy". Recommended by the
Hope Heart Institute

To order  

1. Review the menu for the current month.  The 10% Duke discount and sales tax is already included in the price of the meal. 

2. Print this order form and fill in your information. 

3. Fax this completed order form to Dream Dinners-Sutton Station location at 919-484-1081 one week before your scheduled pick up.   If paying by 
check, please make it out to: "Dream Dinners: and mail it with your order form to Dream Dinners at Sutton Station,  5842 Fayetteville Rd. Suite 
#114, Durham, NC 27713.

4. You will receive an e-mail confirmation of your order.

5. Pick up your Dream Dinners meals the following Tuesday, between 4-6 p.m. at the Sarah P. Duke Gardens.

Name : _________________________________________________________________

Address:________________________________________________________________

City: ___________________________________  State:___________ Zip: __________

Phone: _________________________   email: _________________________________

Payment Information:  (check one)
� Visa  �  MC  �  Discover    � Gift Card    �  Check  �  Debit

Debit / Credit Card #: ___________________________________Exp. Date: _______         

Sub Total $______________________________ +  $25 Assembly and Delivery Fee
 
Total =         ______________________________ 


