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Stay Connected!

314-968-8463
8506 Manchester Road
Brentwood, MO 63144

June 2016 Menu
Apple Butter BBQ Pork: Mouth-watering pulled pork
featuring the succulent flavors of barbecue and apple
butter. Makes great sandwiches.

Bacon Gouda Chicken: How can anyone resist this
delectable dish? Smoked Gouda cheese tucked
inside a seasoned tender chicken breast then
wrapped with a piece of smoked bacon. A
mouthwatering meal!

Beef Enchilada Casserole: Delicious layers of ground
beef, cheeses, tortillas, and spicy Rotel tomatoes -
Mexican lasagna!

Buffalo Turkey Burgers: Our luscious mild Buffalo
Sauce, ground turkey, and mozzarella cheese
combine for a mouthwatering "not-your-mother's"
burger (individually wrapped).

Chicken Piccata: An amazingly simple combination of
lemon, white wine, butter, capers, and tender
boneless skinless chicken breasts. . An Italian
restaurant classic!

East-West Pork Tenderloin: Traditional pork
tenderloin with a rich tomato flavor and a surprising
Asian twist - Sriracha sauce! You totally control
whether itâ€™s spicy or not!

Fiji Fish Packets: White fish covered with a unique
blend of ingredients (ginger, sweet chili sauce,
cilantro, garlic, onion) that work scrumptiously
together. Made in foil packets, perfect for the grill.

Hello!
We have 2 specials to show our appreciation
this month! 

#1 Make a FREE STRAWBERRY PIE, a
creamy pink frozen dessert to honor Breast
Cancer Awareness Month. (with 6-dish order,
in-session only) 

#2 Annual Father's Day Special: Buy a $135+
gift card and get a FREE ASSEMBLY card (
$25 value ) at no extra charge; our gift to Dad
(or you!). FREE ASSEMBLY means we will
assemble your food for you at no extra
charge...just place a Carryout Order and pay
the Session price! Neither the gift card nor the
Free Assembly Card expire - ever! Gift cards
must be purchased on or before Saturday,
June 19th to qualify for the FREE ASSEMBLY
card.

Enjoy!
Amy & Carolyn

New Chicken Supplier!
We've switched sources for our skinless
boneless chicken breasts and we're thrilled
with the consistency and tenderness of this
chicken. You'll be able to experience it

http://www.facebook.com/pages/Time-for-Dinner/80393203124
https://twitter.com/Timefordinner
http://www.timefordinner.com/order/
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Super-healthy!

NM Quiche: Ham, bacon, Swiss cheese and eggs
combine to make this delectable dish based on the
quiche served in the NM tearoom. Makes two 8"
quiches.

Pork Tenderloin Fajitas: Great dish with a Mexican
flair featuring pork, onions, bell peppers, and tortillas
to roll them in. Ole!

Sesame Grilled Chicken: Succulent, moist chicken
breasts in a medium-spicy sesame glaze are
absolutely, positively dee-lish.

Smoked Turkey and Havarti Paninis: Ciabatta bread
sandwiches accompanied by a mild apricot pepper
jelly. Try this mouth-watering combination!

Steak with Herb Butter: Luscious shoulder tender
steak covered with California spices and topped with
TFD Herb Butter...butter is a mouthwatering blend of
7 seasonings including an indiscernible touch of bleu
cheese. SO good!

Venetian Mac and Cheese: Penne pasta with asiago,
mozzarella, and cheddar cheeses - TFD's sublime
gourmet mac and cheese. Try this one!

  

firsthand with our upcoming July Appreciation
Special!

Grilling Safety Tips
- Keep your grill at least 10 feet away from your
house, garage, carport, or porch.
- Clean your grill regularly. Grease and fat
buildup are the major source of flare ups. A
crunched up ball of foil works well if you don't
have a cleaning tool. 
- Keep a spray bottle of water and a fire
extinguisher handy.
- NEVER turn on the gas while your grill lid is
closed. You don't want a fireball exploding in
your face!
- NEVER leave a grill unattended. Plan ahead
so all of your other food prep chores are done
and you can focus on grilling.

Post Your Grilling Photos on
Facebook!
'Tis the season! We'd love to see photos of you
grilling. Post 'em on our Facebook page during
the month of June and we'll put your name in a
drawing for a FREE Chocolate Gooey Butter
Cake! Doesn't it feel great to finally be outside
enjoying the fresh air?

Check In!
You've probably noticed our little Facebook
"check in" symbols around the shop. Check in
while you're here and let your friends know
you're stocking up on delicious dinners...they'll
be jealous!

Survey Winner
Brianne Fox has won a gift certificate for a
FREE 6-dish session ($135 value)! Please take
a few minutes to fill out our after-session
survey to be entered into next month's drawing!

 

Make a Difference 
One Dinner at a Time...
For every order of Fiji Fish Packets we sell in
June, Time for Dinner will donate $1 to the Breast
Cancer Research Foundation. Their mission is to
prevent and cure breast cancer by advancing the
world's most promising research. More than 90%
of donations go directly to research programs.
www.bcrfcure.org

http://www.timefordinner.com/menu-current/
http://www.timefordinner.com/menu-current/
http://www.timefordinner.com/order/
http://www.bcrfcure.org/
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