
Valentine’s Day 20009 
 

Dinner Menu 
Choose one from each category 

 
Appetizer 

 
Warm Spinach and Artichoke Dip with Lavosh Crackers 

Roasted Tenderloin Bruschetta with horse radish cream cheese 
Jumbo Shrimp Cocktail 

Flash Fried Lobster and Yellow fin Tuna Sushi Ball 
 

Soup 
 

Asian Pear and French Brie Soup 
Grilled Tomato Bisque 

 
Salad 

 
Caramelized Apple with Arugula and Butter lettuce, Maytag blue cheese and a blood 

orange vinaigrette 
 

Asian Pear and Spinach Salad with melted brie, caramelized 
 pistachios, chopped bacon and a blueberry balsamic reduction 

 
Traditional Iceberg Wedge with blue cheese crumbles, chopped bacon, chopped tomatoes 

and blue cheese dressing 
 

Entrée 
 

Pecan Crusted Softshell Crab with napa cabbage slaw with a brown butter sauce 
 

Classic Surf and Turf with 6 oz filet and 6 oz fried cold water lobster tail with Yukon 
gold mashed potatoes and haricot verts 

 
Pan Seared Orange Roughy with a  red gazpacho sauce and balck olive tapanade 

 
 Pan Seared, Double Cut, Prime, bone-in pork chop with pistachio and dried cranberry 

risotto cake with a ginger carrot sauce 
 

 Dessert 
 

Heart shaped Chocolate ganache with puff pastry cream swan 
 

Lingonberry Cake with vanilla crème anglaise 


