
Romantic Dinner for Two 
TIMELINE 

	  
2 days ahead  
• Make the Thyme-Butter (store in the fridge). 
• Make the Salad Dressing (store in a mason jar or airtight container with a lid 

in the fridge). 
• Toast your slivered almonds for your Spinach Salad. 
 
 

The Night Before  
• Make the puree for the Blush Bubbly drink (store in a mason jar or airtight 

container in the fridge). 
• Make the Petite Trifles (cover them tightly and store in the fridge).  
• Start the Smashed Red Potatoes. (After smashing them, DO NOT top them 

with oil or butter or seasoning. Instead, cover them tightly and store them in 
the fridge. 

• Slice up your strawberries for the salad and slice a couple extra to use as 
garnish for your drinks and desserts. 

• Slice your bread and put it in a zip top bag until serving time. 
 
 

The Night Of 
• About 3 hours before eating, make the short ribs and get them in the oven. 
• Put your champagne flutes in the freezers to chill them. 
• Soak your wooden skewers in water for 30 minutes. 
• Prep the shrimp, thread it on your soaked skewers that you’ve patted dry, 

and place it on a foil-covered sheet pan that you’ve sprayed with cooking 
spray. Cover the pan with plastic wrap or foil and put it in the fridge until 
you get closer to serving. 

• Transfer the Thyme-Chive Butter to a serving dish and keep it at room 
temperature to let it soften a bit. You can cover it with plastic wrap until 
serving time. 

• When the short ribs come out of the oven, start on the gravy and pre-heat 
your broiler. 

• While the gravy is reducing, drizzle your potatoes with the olive oil, melted 
butter, salt, and pepper. Broil them for 6-10 minutes. Take them out, cover 
them tightly with foil to keep them warm, and lower the oven heat to 400°F. 

• Uncover the shrimp and cook them in the 400°F oven for 5-6 minutes until 
they’re pink and cooked through.  



• Take your desserts out of the fridge. Pipe or dollop on the whipped cream. 
Leave them out at room temperature in a relatively cool spot. This way 
they’ll soften a bit but won’t melt! 

• Set out your sliced bread next to the butter on the table. 
• Chop some fresh, flat-leaf parsley for garnishing the short ribs. 
• Pour ¼ of your Blush Bubbly puree into each of your chilled champagne 

flutes. Place the flutes on the table. 
• Dress your salad lightly and divide the leaves between your individual 

serving bowls. Top each salad with sliced strawberries, crumbled goat 
cheese, and the slivered almonds you toasted. Drizzle with more dressing 
just before serving, if desired. 

• Plate your shrimp skewers, potatoes, and short ribs on dinner plates. Drizzle 
each of the short ribs with gravy and sprinkle with the chopped, flat-leaf 
parsley. 

• Pour champagne, sparkling wine, or sparkling lemonade into each of your 
champagne flutes over top of the puree. 
 
 

ENJOY YOUR MEAL!! 
 

	  


