


great love 
d inner  menu

H i ,  g u y s  a n d  g a l s !  I ’ m  M a r i n a  f r o m 
M a r i n a  M a k e s  ( m a r i n a m a k e s b l o g .
c o m ) .  T h e  G r e a t  G a t s b y  e r a  h a s 
a l w a y s  i n t r i g u e d  m e .  I ’ v e  a l w a y s 
t h o u g h t  o f  i t  a s  s p i f f y ,  s o  m u c h 
s o  t h a t  m y  h u s b a n d  a n d  I  u s e d 
1 9 2 0 s  i n s p i r a t i o n  w h e n  p l a n n i n g 
o u r  w e d d i n g .  W h e n  I  t h i n k  G a t s b y , 
I  t h i n k  s w a n k y  p a r t i e s  w i t h  l o t s 
o f  y u m m y  c o c k t a i l  b i t e s .  I  h a d  a 
s w e l l  t i m e  d r e a m i n g  u p  t h i s  m e n u 
-  i t ’ s  t h e  b e e ’ s  k n e e s !  I  h o p e  y o u ’ l l 
i m a g i n e  y o u r s e l f  d r e s s e d  i n  1 9 2 0 s 
g a r b  w h i l e  e n j o y i n g  t h e s e  t r e a t s .
 
I ’ d  l o v e  t o  s e e  h o w  y o u r  f o o d  t u r n s 
o u t ,  s o  p l e a s e  s h a r e  p i c t u r e s 
o f  t h e  r e s u l t s  o n  s o c i a l  m e d i a ; 
d o n ’ t  f o r g e t  t o  u s e  t h e  h a s h t a g 
# m a r i n a m a k e s e a t s .  W h o o p e e !

B R I E F  I N T R O D U C T I O N  T O 
M A R I N A  M A K E S

c h e c k  o u t  m o r e  e a t s  -  d i y  -  l i f e  p o s t s 
f r o m  m a r i n a  m a k e s  o r  f i n d  h e r  o n 

f a c e b o o k  a n d  i n s t a g r a m !



T O O L S
 ■ M u d d l e r
 ■ 2  c o c k t a i l 

g l a s s e s
 ■ F r y i n g  p a n  o r 

g r i l l

shopp ing  l ist

I f  you choose to make any of  the recipes,  you can 
print  out a complete shopping l ist !  Enjoy!

DOWNLOAD & PRINT

MENU PREV I EW

 ■ S m a l l  b o w l 
 ■ 2  m e d i u m  b o w l s 
 ■ L a r g e  b o w l
 ■ K n i f e
 ■ S p o o n

 ■ C u t t i n g  b o a r d
 ■ 8 x 8  b a k i n g 

d i s h 
 ■ W h i s k

B R I E F  I N T R O D U C T I O N  T O 
M A R I N A  M A K E S



Quilt  M int  Juleps 
(alcohol ic )

 

◊	 1/4 cup water
◊	 1/4 cup granulated 

sugar
◊	 8 mint leaves
◊	 4 oz. bourbon
◊	 2 tbsp. club soda
◊	 2 mint sprigs

Sparkl ing  Lemon & M int 
Soda (nonalcohol ic )
 

◊	 8 mint leaves
◊	 3 cups sparkling lemon 

soda 
◊	 2 mint sprigs

JULEPS:  In a small  saucepan, combine the water and sugar over 
medium- high heat unti l  the sugar dissolves to make a simple 
syrup. Set aside. 
BOTH:  Place four mint leaves in each glass and muddle them at 
the bottom. I f  you don’t  have a muddler,  use a spoon to press 
down and rub the mint leaves against the glass. 
JULEPS:  F i l l  each glass with 2 oz of bourbon, a dash of c lub 
soda and 1/8 cup of the simple syrup. Add crushed ice and st ir 
with a spoon. Garnish with a mint sprig.
MOCKTAIL:  F i l l  each glass with sparkl ing lemon soda and 
crushed ice.  St ir  with a spoon. Garnish with a mint sprig.

Beverages
PREP TIME: 2-5 MIN
TOTAL TIME: 2-5 MIN

D I R E C T I O N S

I N G R E D I E N T S





PREP TIME: 3-5 MIN
TOTAL TIME: 20-25 MIN

◊	  1 lb.  ground 
lamb (alt :  1/2 lb. 
ground beef and 
1/2 lb.  ground 
chuck;  veg alt : 
your favorite 
veggie burger 
“meat,”formed 
into small  patt ies) 

◊	 1 tsp.  salt

I f  making your own burgers,  combine the meat(s) ,  salt  and 
pepper in a bowl and form into eight small  and f lat  patt ies.  Set 
your gri l l  or frying pan to medium heat.  Place the burgers on 
the gri l l  or a frying pan for 3-4 minutes per side,  turning only 
once with a spatula.  One minute before the burger is  done, 
top each patty with crumbled goat cheese.  I f  desired,  place the 
buns on the gri l l /pan to heat up. 
 
Assemble the burgers by placing the patt ies on the bottom 
buns and spreading a tablespoon of sun-dried tomato pesto on 
the top buns.  Top each burger with microgreens or arugula. 

D I R E C T I O N S

I N G R E D I E N T S

Hotsy-Totsy Goat 
Cheese  &  Sundr i ed 
Tomato Sl iders

◊	 1/2 tsp.  pepper
◊	 4 oz.  goat cheese 
◊	  1 1/2 cups 

microgreens or 
arugula

◊	 1/2 cup sundried 
tomato pesto

◊	 8 sl ider buns



HINT

To help your burgers cook evenly,  create a wel l  in the 
center of the meat using your thumb before placing on 
the gri l l  or pan.



PREP TIME: 2-3 MIN
TOTAL TIME: 7-10 MIN

◊	 1 cup cherry 
tomatoes

◊	 1 cup bocconcini 
(or pieces of fresh 
mozzarel la)

◊	  ¼ cup fresh basi l , 
chopped 

In a medium bowl,  combine the tomatoes,  bocconcini ,  fresh 
basi l  and ol ive oi l ;season with salt  and pepper.  Let the mixture 
sit  for 5-10 minutes to marinate.  Place the tomatoes and 
bocconcini  on skewers and drizzle with balsamic glaze. 

D I R E C T I O N S

I N G R E D I E N T S

West Egg  Caprese 
Skewers

◊	 2 tbsp. ol ive oi l
◊	 Salt
◊	 Pepper
◊	 Short skewers or 

toothpicks
◊	 Balsamic glaze





PREP TIME: 2-3 MIN
TOTAL TIME: 2-3 MIN

◊	 1/2 cup ketchup
◊	 1 tsp.  horseradish
◊	 Juice from 1/2 

lemon
◊	 1/2 tsp.  hot sauce
◊	 Pinch of salt 
◊	 10-15 cooked 

shrimp, defrosted

Place the ketchup, horseradish,  lemon juice,  hot sauce and 
salt  in a small  bowl.  Mix with a spoon unti l  combined. Serve 
with shrimp. 

D I R E C T I O N S

I N G R E D I E N T S

Da isy ’s  Shr imp 
Cockta i l





PREP TIME: 7-10 MIN
TOTAL TIME: 37-40 MIN
 

◊	 8 tbsp. butter, 
melted

◊	 1/4 cup ref ined 
coconut oi l , 
melted (alt : 
canola oi l )

◊	 1 cup granulated 
sugar

◊	 1 tsp.  vani l la
◊	 2 eggs,  beaten

Grease an 8x8 baking pan with cooking spray and preheat the 
oven to 350 degrees. 
 
In a medium bowl,  combine the butter,  coconut oi l  and sugar. 
Whisk unti l  combined. Add the vani l la and eggs and whisk unti l 
combined. Add the f lour,  cocoa powder and sea salt  and whisk 
unti l  combined. Fold in the chocolate chips. 
 
Place the brownie mixture into the prepared baking pan and 
sprinkle with addit ional  sea salt .  Bake for 25-30 minutes or 
unti l  just  cooked through. Top with addit ional  sea salt 
i f  desired.

D I R E C T I O N S

I N G R E D I E N T S

Bowt ie  Brown ies
 

◊	 1/2 cup al l -purpose 
f lour

◊	 3/4 cup unsweetened 
cocoa powder

◊	 1/4 tsp.  sea salt ,  plus 
more for topping

◊	 1 cup semi sweet 
chocolate chips





share  the
love

#MARINAMAKESEATS

#DATENIGHTINBOX


