
 
 

Valentines Pre-Fix Menu 
 

Champagne with Fresh Strawberry on Arrival 
 

Table Share 
A Taste of Three Chef Selected Cheeses 

Served with Sliced French Bread and Water crackers 
 

First Course 
 

Wild Mushroom Fettuccini 
Chanterelles, Oyster, and Portobello 

Tossed in Toasted Garlic and Extra Virgin Olive Oil 
Freshly Grated Parmesan 

 
Or 

 
Succulent Tomato Shrimp Bisque 

Accented with Goat Cheese Crouton 
 

Second Course 
 

Mixed Baby Greens and Frisee 
Crumbled Goat Cheese and Grilled Fresh Figs 

Toasted Crushed Walnuts 
Sherry Wine Vinaigrette 

 
Or 

 
Wild Baby Arugula and Mesclun 

Crispy Prosciutto Chiffonade, Shaved Sovrano Cheese  
Black Olives and Tuscan White Beans 

Aged Balsamic Vinaigrette  



 
 
 
 
 

Entrée 
Seared Prime Filet Mignon 

Roasted Rosemary Potatoes  
Grilled Jumbo Asparagus 

Cabernet Reduction 
Or 

New Zealand Baby Lamb Chops 
Garlic Mashed Potatoes  
Grilled jumbo Asparagus 

Port Wine Demi-Glace 
Or 

Pan Roasted Chilean Sea Bass 
Braised Leeks and Sun-Dried Tomatoes 

Roasted Rosemary Potatoes  
Lemon Beurre Blanc 

Or 
French-Cut Organic Chicken Breast 

Stuffed with Apples and Shallots 
Garlic Mashed Potatoes  
Grilled Jumbo Asparagus 

 Light Demi Glace   
  
 

Dessert 
Individual Chocolate Molten Soufflé  

Hand Whipped Cream and Fresh Raspberries 
Or 

Fresh Homemade Tiramisu 
Or 

Warm Apple Cobbler 
Fresh Cinnamon Whipped Cream and Caramel Drizzle 

 
Coffee / Tea 

 
Cost $50.00 per person plus tax and service 


