
 

VALENTINE’S  
“ T o a s t  t o  y o u r  t o g e t h e r n e s s ”  

 

 

A m u s e  b o u c h e  

Seared Scallops 
Edamame, elderflower demi 

 
 

 
 

s t a r t e r  

Sweetheart Salad 
Bouquet of greens, strawberries, citrus and thyme white balsamic vinaigrette, garlic crouton 

 
 

 

E n t r é e   

S e l e c t  o n e  

Surf and Turf 
6 oz. filet, crab stuffed Bronzino, asparagus, pommery sauce 

 

Walnut and Dijon Crusted Halibut 
Rice pilaf, honey glazed carrots 

 
Stuffed Breast of Chicken 

Manchego cheese, basil pesto, cauliflower, roasted red potatoes 
 

Herb Crusted Rack of Lamb 
smashed potato, buttered roasted brussel sprouts, natural jus 

 
White Bean Cassoulet 

Cannellini bean, spinach, roasted tomato, garlic, toasted crostini 
 
 
 
 

 

D e s s e r t  

S e l e c t  o n e  

Strawberry swirl cheesecake, chocolate covered strawberry 
 

Chocolate tulip cup with blended berry mousse 
 
 
 
 

 

 

 
 

 
 

p r e  f i x e  m e n u      f o u r t y - n i n e  p e r  p e r s o n  


