Valentines Day

Appetizers
Shrimp & Avocado Salad

With Julienne Red & Yellow Peppers And Field Greens
Lemon-Basil Vinaigrette

Goat Cheese Hearts With Pignoli
Over Field Greens With Red Grapes & Apples
Shery Vinaigrette

Oysters Rockefeller
Fresh Gulf Oysters Baked With Gruyere Cheese And Spinach Topping

Maine Lobster Bisque

Entrées
Chicken Scaloppini Topped With Proscuitto, Fontina & Sage
Sautéed Broccoli Rabe And Potato Gratin
Merlot Demi Glace

Angus Beef Wellington
Filet Mignon Wrapped With Foie Gras & Mushroom Duxelle And Baked In Puff Pastry
Green Peppercormn Demi Glace

Miso Glazed Nori Saimon
Lemon Grass Risotto *Hearts” And Sautéed Asparagus & Shitake Mushrooms

Grilled Vegetable & Goat Cheese Tart With Truffle Scented Asparagus And Balsamic

Desserts
Chocolate Dipped Strawberries
Chocolate Hazelnut Tart With Raspberry Coulis & Fresh Whipped Cream
Chocolate Whoopee Pies
Tiramisu

Carryout or in-home personal chef service available — limited bookings available
25-guest minimum for quotes prices
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