Platinum Date Night

Show off with our Platinum Nirvana Date
Night In! You provide the romance, we will
provide the exquisite culinary creations.
Enjoy an elevated, multi-course fine dining
experience right in the comfort of your own
home.

" The Experience

e Cost: $65 per couple
The Main Presentation: Each person receives a tender center-cut beef filet
seasoned to perfection, beautifully paired with a juicy, succulent petite lobster
tail.

“** Custom Accompaniments

Tailor your intimate dining experience by selecting your preferred fresh vegetable
pairing:

Vegetable Selections (Choose 1 to share)

e Artisanal Roasted Brussels Sprouts with Crispy Bacon
e Vibrant Garden Sautéed Mixed Vegetables

Included with Every Box

e Gourmet Twice-Baked Potatoes



Warm Artisan Dinner Rolls
Our Signature Specialty Dessert for TWO

The Zen & Chill Lounge Box (The Adult Version)

Transform your casual evening into an intimate culinary retreat. Skip the cooking and
elevate your next night in with a beautifully prepared premium dinner designed for two.

Cost: $50 per couple

Inclusions: Each couple selects two premium entrees (one per person).
Accompaniments: Every meal comes complete with a medley of seasoned
seasonal vegetables, twice-baked potatoes, warm artisan dinner rolls, and a
decadent dessert to share.

Premium Entrée Selections

Select one option per person:

Premium 60z Filet Mignon: Tender, center-cut beef filet seared to perfection and
served with its natural reduction juices.

Artisanal Blue Crab Cake: Premium pan-seared blue crab cake packed with sweet
crab meat and served with a zesty house remoulade.

Sun-Dried Tomato Tuscan Chicken: Succulent pan-seared chicken breast bathed
in a creamy, rich garlic and sun-dried tomato cream sauce.

Lemon Garlic Atlantic Salmon: Flaky salmon fillet pan-seared and finished with a
luxurious, refreshing lemon-herb butter scampi sauce.

Artisan Cheese Ravioli: Tender, cheese-stuffed pasta pockets smothered in our
deeply layered, vibrant house-made marinara sauce (Vegetarian).

Gourmet Stuffed Portobello Mushroom: Plump portobello cap overflowing with a
savory roasted vegetable and herbed stuffing (Vegetarian).






