
 

 

                

 Valentine’s Day Menu 

 

Appetizers (2) 

Italian Torta 

(cream, feta, goat cheese, layered w/spinach-basil 

Pesto; sun-dried tomato pesto, served w/crackers) 

Spinach Artichoke Dip, served w/hollowed out Boule bread 

Smoked Salmon Cheesecake w/dill Toasts 

Lump Mini Crab Cakes w/Herbed tartar Sauce 

 

Salads or Soup (1) 

Beefsteak Tomatoes Caprese w/Basil Oil 

Ultimate Lemon Caesar Salad, Polenta Croutons 

Mixed greens, feta, Craisens, Raspberry Vinaigrette 

Lobster Bisque 

Creamy Corn and Crab Chowder 

 

Entrée (1) 

Roasted 8 oz. Salmon w/Ginger Agave Glaze 



 

 

10 oz   Bone-In Herb-Roasted Pork Loin 

8 oz. Beef Tenderloin w/Shallot Compound Butter 

8 oz Prime Rib w/Horseradish Crema 

 

Sides (2) 

Sun-dried Tomato and Parmesan Creamy Polenta 

Four Cheese Macaroni w/Thyme-Parmesan Crust 

Twice Baked Potatoes w/Pancetta-Chive Stuffing 

Garlic Cream Mashed Potatoes 

Roasted Asparagus w/Fresh Parmesan 

Garlic Sautéed Fresh Green Beans 

Creamed Spinach in Roma Tomato Cups 

Sherry Sautéed Cremini Mushrooms 

Dessert (1) 

Mini Raspberry-Filled Dark Chocolate Cake 

Lemon-Ginger Cheesecake w/Raspberry Coulis 

Meal Prices 

Roasted Salmon…………………………. $28 pp 

Pork………………………………………… $32 pp 

Beef Tenderloin……………………………. $38 pp 

Prime Rib………………………………….. $38 pp 



 

 

 

Choices for Meal 

 

Appetizer: ___________________________________ 

Salad: _______________________________________ 

Sides: _______________________________________ 

Entrée: ______________________________________ 

Dessert: _____________________________________ 

 

Menu items are cold, ready to heat and serve. 

 

Orders include easy, detailed reheating instructions. 

 

Pick up Times: 

Friday February 12, 3-7 pm or Saturday February 13, 12-4 pm 

 

Name: _________________________________________ 

Phone Number: (_____)___________________________ 

Pick up Time: __________________________________ 


