
Weekly Dinner Kits 
PRESENTED BY 

E A S Y  E N T E R T A I N I N G
Orders must be placed online for contactless pick up every Saturday. Orders are due the Wednesday before 
pick up. Please note this week’s dates below. Once you place your order you will receive an e-mail with your 

invoice and detailed pick-up instructions. Payment is due by 12:00p on the order due date. 

ORDER DUE DATE: Wednesday May 27th @ 12:00p 
CURBSIDE PICK UP DATE: Saturday May 30th, 9:30a-10:30a (will be assigned with your order confirmation)

Dinner Kits 
BUILD YOUR OWN RICE BOWLS (GF) 

Korean fried rice with brown rice and cauliflower rice blend - Miso glazed salmon - house-made 
cucumber salad - ginger-soy aioli 

$59 
pair with The Curator Red Blend +$19/btl. 

*can be enjoyed lightly chilled* 

CREAMY LEMON-PANCETTA BAKED ZITI 
al-dente pasta with house-made lemon cream sauce, prosciutto & asparagus - includes a 

breadcrumb topping to top and bake and our Spring Quinoa Salad composed of mesclun 
greens, shaved asparagus, peas, quinoa and goat cheese with a lemon vinaigrette 

$49 
Pair with Berger Gruner Veltliner +$17/ 1 L. btl. 

PACK A PICNIC (V) 
Includes house-made farro tabbouli salad alongside crudités of carrots, cucumbers & cherry 

tomatoes. Includes hummus and yogurt sauce for dipping. 
The parks are open and the weather’s getting nicer! All items in this package are designed to be enjoyed 
chilled or at room temperature so you can take your picnic to your favorite local park, roll out the blanket 

and enjoy some sunshine. 
$39 | Add on our lemon brined, grilled chicken breast +$18/1lb. (serves 4) 

Pair with Peyrassol #Lou Rosé +$19/btl. 
*this wine is screw top and perfect for picnic-ing!*

Enjoy all three 

meal kits for 

$140

T H E  F I N E  P R I N T 
All meal kits serve up to 4 guests. Orders must be placed online. We are currently offering contactless 

curbside pick up. Detailed instructions will be provided via e-mail upon confirmation of your order.


