


Since 2006

Gourmet Meals for Today’s Busy Food-Lover

Today’s busy lifestyle calls for innovative meal solutions. Something better tasting and higher quality 
than takeout, and more convenient and affordable than meal kit services or cooking from scratch. At The

 Perfect Gourmet, we gather inspiration from both classic and new recipes, then craft our own unique
 dishes, which we prepare, flash-freeze, and deliver to your door. Our food is specifically designed to 

cook from frozen, so when you choose to prepare it, your meal tastes exceptionally fresh and delicious.

Whether you’re entertaining, searching for a special gift for the person who has everything, or wanting 
an easy weeknight dinner solution for you and your family, we have exactly what you need. With our
 variety of dishes, we suggest keeping several different ones on hand, so you can always have what

 you’re in the mood for. Whether you're feeding just yourself or a family of five, our individually packaged 
portions make it easy to cook exactly what you need. This also allows you to mix and match—letting 

your picky eaters choose what they want.

Discover what you’ve been missing, and see how simple and stress-free dinner can be. 



 

1) ALMOND STUFFED DATES WRAPPED IN BACON
 Great for cocktail or dinner parties, these 

appetizers are too tasty not to also keep on hand 
for yourself. The savory, smoky flavor of bacon 
is balanced with the sweetness of caramelized 
dates, creating the perfect combination of flavor 
and texture in each bite.

 25 Count - $33

2)  MAC & CHEESE BITES WITH BACON
 For this new twist on an old classic, we take 

five different cheeses and smoky bacon, add in 
macaroni, form into bite size balls and roll them 
in panko for a perfect crunch every time they 
come out of the oven. No sauces, dips, or sides 
necessary--these bites are pure snack perfection. 

 50 Count - $30

3) CHICKEN POTSTICKERS
 Loaded with chicken, cabbage, and seasoning, 

and housed inside a perfectly thin wonton 
wrapper, these delicious classics are always a hit. 
There are several methods of preparation, but if 
you’re looking for a crispy exterior, pan-frying is 
the way to go.

 50/100 Count - $40/54 

4) CHEDDAR CHEESE BUNDLES
 These stuffed pastries pack surprisingly intense 

flavors. Cheddar cheese is seasoned with a 
complimentary blend of spices and housed 
inside delicate puff pastry bundles that are ready 
to eat in ten minutes. 

 25 Count - $32
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                               APPETIZERS & SMALL BITES 
                                                  Big flavors in bite-sized packages. 
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1) BUFFALO CHICKEN SPRING ROLLS 
 Inspired by the growing trend of fusion 

cuisine, we created these Buffalo Chicken 
Spring Rolls. Enjoy the classic combination 
of chicken wings, hot sauce, blue cheese, and 
celery wrapped up inside a crispy spring roll, 
for a unique and easy-to-prepare treat. 

 20 Count - $23

2) ARTICHOKE & GOAT CHEESE MINI QUICHES
 Handcrafted pastry shells house a creamy 

artichoke mixture and a rich, velvety, goat 
cheese center that melts in your mouth. Why 
waste time shopping and prepping, when 
you can just pop these in the oven and have a 
delicious starter ready in twelve minutes?

 24 Count - $25

3) MINI BEEF WELLINGTON
 Mushroom duxelle, made with heavy cream, 

shallots, and sherry, join tender bites of fillet 
mignon that finish off medium rare after 
baking. This sumptuous creation is housed in 
buttery, flaky puff pastry, for the perfect dinner 
party finger food. 

 24 Count  - $38

4) MINI SPINACH QUICHES
 Good food is always somehow better in 

a mini version. Inspired by the traditional 
brunch favorite, we filled bite-size buttery, 
pastry shells with a delectable combination 
of spinach, Swiss cheese, and spices. Perfect 
for parties or brunches, and always a hit with 
every age group. 

 25 Count - $29

5) EDAMAME POTSTICKERS
 This version of our best-selling potstickers 

features edamame, cabbage, and carrots inside 
delicious, thin wonton wrappers. Perfect for a 
quick and easy meal or as a finger food at your 
next party.

 45/90 Count - $25/49

Visit our website for sale
 items and to see our 

bundled packages. 

" The spring rolls and savory 
bites are my favorite after-work 

snack, and my kids' favorite
 after-school snack.  Plus, they
 all take only 10-15 minutes. 

I love everything about them. "

STEPHANIE, GEORGIA
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     "Freshness and quality
 in each and every bite; 

unlike anything I can get
 in the grocery store."                              

SUSAN, CALIFORNIA

www.theperfectgourmet.com

1) ANTIPASTO SKEWERS
 Simple, quality ingredients often create the 

best dishes, and this Italian favorite is the 
perfect example. We pair fresh mozzarella 
cheese, artichoke hearts, roasted red peppers, 
Kalamata olives, and sun-dried tomatoes to 
create the perfect hand-held appetizer that you 
can simply thaw and serve.

 25 Count - $34

2) MUSHROOM ARANCINI
 “Arancini” means “little orange” in Italian, 

because in Sicily, they were traditionally 
about the size of oranges. Our Mushroom 
Arancini combines the savory decadence of 
mushrooms, risotto, mascarpone and cheddar 
cheeses, and white wine. Lightly coated with 
panko crumbs for a delightful, crispy exterior, 
housing a rich, creamy center. . 

 20 Count - $27

3)  FIG & MASCARPONE PURSES 
 A sophisticated combination of sweet figs and 

tart, creamy mascarpone cheese is nestled 
inside delicate phyllo purses. Super easy to 
prepare, they go from freezer to oven to table 
in six minutes, so you’ll always be ready for 
unexpected guests.

 20 Count - $36

4) PHILLY CHEESESTEAK BITES
 These bite-sized snacks are perfect for parties, 

happy hours, or mid-day snacks. They’re filled 
with beef, cheddar, provolone, onions, and red 
peppers, for that beloved Philly Cheesesteak 
taste, but without the heaviness or mess. 

 50 Count - $32

5) SESAME TERIYAKI POTSTICKERS
 Perfectly thin wonton wrappers house a 

familiar yet unique teriyaki chicken filling 
that’s both savory and sweet. Serve with rice 
or noodles, and you have an authentic Asian 
meal that rivals that of your favorite local 
restaurant.

 40-80 count - $39-55
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Gift-giving doesn't get 
any simpler than this.

Our digital gift cards are available 
on our website, in several different 
denominations. They can be used 
anytime, and will never expire.        
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1) PHILLY STYLE CHEESESTEAK SPRING ROLLS
 Everything you love about a Philly 

Cheesesteak is transformed into a delicious, 
snack-sized spring roll. The best of both 
worlds, these are the ultimate snack or party 
food.

 20 Count - $21

2) SMOKED SALMON IN PHYLLO
 Treat yourself to the irresistible combination of 

smoked salmon and cream cheese, surrounded 
by delicate phyllo pastry cups. These flavor-
packed treats are everything you want in an 
appetizer, and are the perfect addition to any 
holiday party, big or small. 

 24 Count - $32

3) SPANAKOPITA
 Experience the delicious flavors of Greece in 

this tasty and satisfying appetizer. A savory, 
seasoned mixture of tangy feta cheese, spinach, 
and onions, is nestled inside layers of delicate 
phyllo dough. Ready for you to bake to crispy, 
golden perfection in just eight minutes. 

 20 Count - $28

4) STUFFED MUSHROOM CAPS 
 A seasoned blend of spinach, eggs, and 

Romano cheese is stuffed inside juicy, bite-
sized mushroom caps to create the perfect 
mix of simplicity and sophistication. If you’re 
looking for an easy but satisfying appetizer to 
serve at your next dinner party, look no further 
than this. 

 24 Count - $21

5) KUNG PAO POTSTICKERS
 We took one of America’s favorite Chinese 

dishes and made it into a potsticker. A chicken, 
cabbage, and water chestnut filling is nestled 
inside delicate wonton wrappers for a savory 
potsticker with a kick of heat.

 40-80 Count - $39-55

 *Also Available in Pork
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1) BUTTERMILK SHRIMP
 Each succulent shrimp is bathed in buttermilk, 

and dipped in bread crumbs seasoned with 
garlic and black pepper. They’re then lightly 
fried for a crisp bite every time they come out 
of the oven. All the goodness of fried shrimp, 
without the mess

 60 Count - $45

2) PORK POTSTICKERS
 This version of our beloved potstickers 

is loaded with a tasty mixture of pork, 
vegetables and Asian flavors. Steam, boil, pan 
fry, or microwave, for the perfect snack or 
meal, ready in a few short minutes.

 50/100 Count - $40/54

3) SPINACH AND ARTICHOKE BITES
 These tasty bites are comprised of a light 

panko shell, filled with Gruyère, Parmesan, 
onions, and cream cheese. Pop as many as 
you need into the oven, and in a few minutes, 
you’ll have a hot, tasty appetizer ready to go.

  50 Count - $32

SHIPPING & RETURNS
UPS 2-DAY GROUND - $15 flat fee for the following states: 

CT, DE, FL, GA, IN, MA, MD, ME, MI, NC, NH, NJ, NY, OH,  PA, RI, TN, VA, VT, WV, & WASHINGTON DC

UPS 2-DAY AIR - $30 flat fee for all other states. 

Our shipping rates apply to orders placed Monday, Tuesday, and Wednesday by 12 pm ET.  
Orders placed after 12 pm ET on Wednesday will ship the following Monday.

We do not ship internationally. 

Due to the perishable nature of food, we cannot accept returns. However, if you are not fully satisfied
 with your order, or if your items arrive damaged  or compromised, please contact us immediately at 
(866) 461-4183 or by email at info@theperfectgourmet.com. If a refund is warranted, you will be 

credited on your original form of payment or with a digital gift card.

If you have any additional questions or concerns, please call our
 toll free number and we will be happy to help.

(866) 461-4183

Page 5︱ APPETIZERS

HOW TO ORDER:
Online:  www.theperfectgourmet.com              By Phone:  866-461-4183



     
         
    

1) CORN SOUFFLÉ
 This decadent dish is made with whole kernel 

corn that is blended with cornmeal, buttermilk, 
sour cream, and eggs to achieve a subtly sweet 
bite that melts in your mouth. This two-pound 
tray serves 6-8 people, but can easily be stored 
and eaten with dinner the next few nights. 

 2 lb. tray - $20

2) BROCCOLI, RICE, & CHEESE CASSEROLE
 This classic casserole with a gourmet twist 

combines broccoli florets and long grain rice 
in a flavorful cheese sauce. It’s a delicious 
accompaniment to any entrée, and it sneaks in a 
serving of your daily veggies.

 2 lb. Package - $21

866-461-4183
2

1

“My sister and her
 husband just moved into 
a new house. I sent them 
a few entrées and sides 

so that they don’t have to 
cook, but can still enjoy a 
dinner that tastes home-

made. They were 
ecstatic!” 

JILL, NEW JERSEY

Visit our website
www.theperfectgourmet.com

for nutritional information,
preparation instructions,

and sale items.
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1) LOBSTER MAC & CHEESE
 This decadent version of a classic family favorite 

combines macaroni shells with succulent lobster, 
and a cheese sauce made from Gruyère, cream, 
sherry, and the perfect blend of spices. Even 
those who claim not to like lobster will find 
themselves unable to resist this rich and creamy 
dish.

 1.5 lb. tray - $30

2) GOURMET MAC & CHEESE
 Our version of this beloved classic features 

five different kinds of cheese and all the right 
seasonings. It’s hard to find something that 
this Mac & Cheese will not go well with. Your 
guests might even think it’s homemade... but not 
to worry-- your secret is safe with us.

 2 lb. tray - $19

1

www.theperfectgourmet.com

NOT SURE WHAT THEY LIKE?
 

 Our digital gift cards are available 
online, in several denominations, 

can  be used anytime, and 
will never expire.

The Perfect Gift for:

Birthdays
Anniversaries

Congratulations
Holidays
New Baby
Weddings

Thinking of You
Sympathy
Get Well

Thank You
Graduations
Corporate
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 "I gifted some Perfect 
Gourmet dinners to my 
friends, who just had 
a baby-- they were so 
grateful and couldn’t 
stop raving about how 
good everything was!"
                                  
         JANET, WASHINGTON

1) SALMON WELLINGTON
    This dish combines high-quality Norwegian 

salmon and rich cream cheese, brightened 
with a little fresh lemon juice, and wrapped 
in a flaky puff pastry. Each bite delivers both 
a slight crunch and creamy softness, for a 
combination of flavor and texture that will 
make your taste buds tingle. 

    8 Entrées - $45

866-461-4183

1) COLOSSAL SHRIMP SCAMPI
  These colossal shell-on shrimp are bathed in 

a buttery sauce, infused with garlic and white 
wine. This dish is quick and easy to prepare, and 
guaranteed to impress. It is even more satisfying 
served with a crusty bread, to soak up every last 
bit of the flavorful sauce.

    2 lbs. (15 Shrimp) - $45

2) ALMOND ENCRUSTED FLOUNDER
 Fish can sometimes be hard to dress up, but this 

flounder will make you see seafood differently. 
Moist flounder fillets are coated in a savory, 
seasoned breadcrumb and almond mixture, 
giving the fish a welcome crunch and added 
layer of flavor.

 10 Entrées (4.5 oz. each) - $43

3) CHICKEN OSSO BUCO 
 This chicken version of the classic veal Osso 

Buco is painstakingly slow cooked to tender 
perfection, and bathed in an irresistible sauce 
that features tomatoes, Sauvignon Blanc, 
Parmesan cheese, and spices. Perfect if you’re in 
the mood for a hearty comfort food that's a little 
lightened up. 

 2 Entrées (11 oz. each) - $26

4) BEEF PROVENÇAL
    Slow cooked for hours in the European sous-

vide style to lock in moisture and flavor, this 
Beef Provençal is light, but with a surprising 
depth of flavors. The beef is enveloped by 
a sweet and savory sauce made with honey, 
balsamic vinegar, sun-dried tomatoes, and a 
blend of spices.

 2 lb. Package - $36

Page 8︱ ENTRÉES

DINNERS CRAFTED WITH YOU IN MIND
Fresh ingredients & original recipes lead to exceptional dishes.
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1) BOURBON SALMON
 This salmon starts with a savory dry rub. 

We then combine honey, brown sugar, and 
bourbon to create a caramelized sweet and 
smoky glaze. Ready in about twenty minutes, 
this salmon can be served with spinach and 
a starch, for an irresistibly fast and healthy 
dinner. 

 8 Entrées (5.5 oz. each) - $48

2) BASIL PESTO TILAPIA
 A simple but flavorful basil pesto marinates 

our tilapia fillets, for a light but satisfying 
entrée. Serve it with your favorite pasta 
and enjoy a delicious Italian meal in mere 
minutes.

 6 Entrées (3.25 oz. each) - $35

3) THAI CHICKEN
 Chicken breasts are coated in an authentic 

Thai sauce made with red curry, coconut 
milk, edamame, and shiitake mushrooms. The 
result is rich, complex flavors with a slight 
kick of spice. Serve it with rice, and enjoy 
this restaurant favorite in the comfort of your 
own home. 

 4 Entrées (7.5 oz. each) - $28

4) SPANISH CHICKEN
    Send your taste buds on a voyage with this 

mouth-watering Spanish Chicken that is sure 
to create your next truly memorable meal. 
Chicken thighs are joined by roasted red 
peppers, chicken Andouille sausage, diced 
tomatoes, collard greens, and a rich white 
wine sauce that will delight and transport you. 

 4 Entrées (9.5 oz. each) - $33

5) MEDITERRANEAN CHICKEN
 This entrée begins with twice tenderized 

chicken breast, seasoned with a blend of 
Mediterranean herbs and spices. Layered 
with roasted red peppers, mozzarella, and 
provolone cheese, garlic olive oil, parsley, 
and finished with a basil pesto.

 4 Entrées (6 oz. each) - $32

6) COCONUT ENCRUSTED TILAPIA
 Mild, flaky tilapia fillets are lightly coated in 

a blend of flour, coconut, and seasoning, for 
a subtly sweet, tropical flavor. Skip the mess 
that comes with preparing fish from scratch, 
because we’ve done it all for you. Stick this 
in the oven, and in minutes you will have a 
delicious dinner that the whole family will 
love. 

 10 Entrées (3.25 oz. each) - $35

7) CHICKEN PARMESAN SUPREME
 This dish has everything you already know 

and love, plus a delicious pepperoni topping, 
for a classic dinner favorite that is elevated to 
the next level.

 4 Entrées (6 oz. each) - $25
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 “After a long day of work, 
I love coming home, 

sticking an entrée in the 
oven, and having a 

delicious, gourmet dinner
 ready for me by the time

 I change and pour a
 glass of wine.”

   KATE, OHIO

Visit our website
www.theperfectgourmet.com

for nutritional information,
preparation instructions,

and sale items.

1) ROASTED DUCK BREAST
    We use the traditional slow cooking sous-vide 

method to enhance the rich flavors of duck, 
which are highlighted by our subtly sweet honey, 
garlic, and soy sauce. This dish is ready in less 
time than it would take to order at a restaurant, 
so you can enjoy a luxurious dinner at home any 
day of the week.  

 4 Entrées (6 oz. each) - $47

2) LEMON CAPER COLOSSAL SHRIMP
 Succulent colossal shrimp are bathed in a 

mouthwatering sauce that combines the tartness 
of lemon, saltiness of capers, and richness of 
butter. Serve it atop linguine or your favorite 
pasta, and dazzle your guests with this simple 
but elegant dinner. 

 2 lb. package - $45

3) CHICKEN MARSALA 
 Juicy, seared chicken breasts are infused with 

a reduction of Marsala wine, mushrooms, and 
herbs, and slowly cooked in the traditional sous-
vide method to ensure tenderness. This dish will 
taste like you spent hours in the kitchen, but no 
one has to find out how easy it was to prepare.

 4 Entrées (6 oz. each) - $28

4) LEMON CAPER TILAPIA
 Fresh lemon is the perfect complement to the 

salty tang of capers, and moist tilapia fillets are 
the perfect vehicle for these flavors. This fish, 
served with your favorite pasta, is the perfect 
solution for nights when you find yourself short 
on time, but wanting a satisfying dinner.

 10 Entrées (3.4 oz. each) - $39

5) DIJON TILAPIA
 Tilapia fillets are coated in a mixture of Dijon 

mustard, honey, brown sugar, and spices, for a 
familiar taste with a unique twist. Bake to crispy 
perfection, then serve alongside mashed potatoes 
and salad for an easy, delicious weeknight meal.

    10 Entrées (3.4 oz. each) - $35
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1) CHICKEN ROMESCO
 At the heart of this beloved dish is tender 

chicken that's slow cooked to perfection. It’s 
joined by red peppers, onions, tomatoes, and 
Andouille sausage, which are boldly seasoned 
with smoked paprika, cumin, and cayenne 
pepper. These flavors come together in perfect 
harmony for a dish that is out of this world, 
but ridiculously easy to prepare. 

 4 Entrées (4.25 oz. each) - $26

2) SALMON CAKES
 These salmon burgers are made with wild-

caught Alaskan salmon, combined with fresh 
basil, sun-dried tomatoes, and cream cheese. 
Each is individually wrapped, and ready to 
grill, sauté, or bake to perfection. They can be 
served alone, like a crab cake, or with all the 
fixings, like a burger. 

 6 Entrées - $22

3) OSSO BUCO
 This Milanese specialty features veal shank 

that is slow cooked for 18 hours to tender 
perfection, then braised in white wine, 
mirepoix stock, and vegetables. Preparation 
could not be easier-- just microwave or bake, 
and serve over rice or pasta for a dish that will 
satisfy the most discerning of palates. 

 2 Entrées (15.5 oz. each) - $36

4) MAPLE CEDAR SALMON
 The rich flavor of salmon is elevated by the 

sweetness of maple and brown sugar, giving it 
a tantalizing smokiness and that straight-off-
the-grill taste. Serve with mashed potatoes and 
a simple salad for a dinner that will impress 
any seafood lover. 

 4 Count (5 oz. each) - $25

5) BEEF TAGINE
 Morocco is a food lover’s paradise, so 

we’ve taken one of its most complex but 
most popular dishes, and made it accessible. 
This dish has tender chunks of beef, diced 
tomatoes, carrots, and garbanzo beans...all 
smothered in a flavorful and tantalizing sauce 
featuring cumin, tumeric, and cayenne pepper.

 4 Entrées (4.25 oz. each) - $29

6) TANGY BBQ SHRIMP
 The bold flavors of Southern cooking are the 

stars of this shrimp dish, which combines 
corn, red and green bell peppers, and onions. 
We kick it up a notch with a red sauce made 
of butter, sugar, molasses, wine, and a tangy 
blend of spices. Serve over rice for a hearty, 
satisfying dish that’s easily prepared and ready 
in minutes.

 2 Bags (1.5 lbs. each) - Price $39

7) SCAMPI TILAPIA 
 A rich, classic scampi sauce made with butter, 

Parmesan, wine, and garlic is infused into 
tilapia fillets. Serve over rice or pasta, and in 
minutes you will be enjoying a surprisingly 
simple but exceptionally flavorful Italian 
dinner. 

 10 Entrées (3.4 oz. each) - $39

 

"Whenever I cook from 
scratch, there ends up being 
so much waste. Now, I can 

always have the exact portions 
I need. And it's effortless.
Meal kit deliveries have 

nothing on this!"
CLARE, OHIO

6
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Check out our 
bundled deals,
including a Dinner 
of the Month, and 
save up to 15%

1) SHRIMP ALFREDO WITH ORZO
 Comfort meets elegance in this aromatic and 

enticing Shrimp Alfredo. Plump, juicy shrimp 
and orzo pasta are coated in a creamy butter and 
Parmesan sauce. No need to prepare any sides or 
starches for this dish...just heat and enjoy.

 3 lb. Package - $44

2) CRANBERRY & VEGETABLE STUFFED CHICKEN
 These chicken breasts are filled with a signature 

stuffing of cranberries, sweet potato, onion, 
carrots, corn, croutons, fourteen herbs and 
spices, and an all-natural chicken stock. A 
unique and delicious spin on the star of every 
Thanksgiving dinner.  

 4 Entrées (6 oz. each) - $27

3) BEEF SHORT RIBS WITH ASIAN INSPIRED SAUCE
 These tender, boneless Beef Short Ribs are 

slow-cooked in an Asian inspired sauce made 
from hoisin, soy, and a blend of spices. The 
complexity and boldness of the sauce perfectly 
complement the tender, juicy short ribs, for an 
incredibly hearty and satisfying entrée.

 2 Entrées (10.75 oz. each) - $33

4) STILTON QUICHE
 Stilton, a soft blue English cheese, is combined 

with Monterey Jack cheese and caramelized 
onions. It's added to a seasoned egg mixture, 
and baked inside a hand-made pie crust, for a 
sophisticated quiche bursting with harmonious 
flavors.

    1 Quiche (1 lb. 13 oz.) - $33

 STUFFED TURKEY ROAST

 We've taken the traditional whole roasted 
turkey, and crafted it into an effortless stuffed 
turkey roulade. Inside tender, moist turkey 
meat is a flavorful stuffing made with French 
bread, apples, raisins, almonds, and a savory 
spice blend. Enjoy everything you love about 
Thanksgiving dinner any time of the year.

 2.4 lb. Roulade - $39

Page 12 ︱ ENTRÉES



21

5

43

1) SHRIMP SCAMPI
 A delectable sauce infused with garlic, butter, 

Parmesan, and white wine is added to a generous 
portion of shrimp. They soak up all the flavors, 
but leave enough sauce remaining to enjoy with 
a loaf of bread. Use the time you save in prep 
work to boil some pasta or rice, and soon you’ll 
have a mouth-watering meal that’s deceivingly 
simple. 

 2 lb. Package - $35

2) PARISIAN LAMB SHANK
 This chic but classic Parisian lamb is prepared 

in a traditional demi-glace sauce with a hint of 
rosemary and mint. Transport yourself to Paris, 
while you enjoy this easy but elegant dinner in 
the comfort of your own home. 

 2 Entrées (11.5 oz. each) - $36

3) SOUTHWEST TILAPIA 
 Moist, flaky tilapia is surrounded by a crispy 

layer of colorful, crushed tortilla chips, and 
layered with the fresh flavor of lime and bold 
smoky chipotle pepper. This dish cooks from 
frozen in less than twenty minutes, so you can 
enjoy a unique and tasty dinner, even when short 
on time.

 6 Entrées (3.25 oz. each) - $29

4) CHICKEN PARMESAN
 Premium chicken breasts are seasoned 

and breaded, then topped with Provolone, 
Mozzarella and Parmesan. Serve with your 
favorite pasta and some crusty bread for the 
ultimate Italian dinner.

 4 Entrées (5 oz. each) - $22

5)  JUMBO LUMP CRAB CAKES

 Each of our mouthwatering crab cakes is 
individually wrapped, and packed full of 
succulent, seasoned crab meat, with minimal 
filler. Enjoy them on their own or in between 
a soft, fresh roll for the best tasting sandwich 
you’ll ever have. 

 8 Entrées (3 oz. each) - $65

For Ordering or Questions, 
Call Us at 866-461-4183 5
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Helping you spend less time in the kitchen and more time with the ones you love.

       WHAT OUR CUSTOMERS ARE SAY ING :

"Best holiday party ever. Saved hours on shopping and cooking. I'm SO glad I discovered The Perfect 
  Gourmet. 
Veronica, New York

"I always have some dinners and appetizers in my freezer so that when my children and their 
families visit, I can serve them a wonderful meal without having to go out and shop."  

 Ruth, Florida
"These appetizers are always a hit when I bring them to parties. My favorites are the 
  Mini Beef Wellingtons and Stuffed Mushroom Caps. I love that I don't have to lift a finger!  
Sara, Connecticut

FEATURED IN:


