
 

   David’s Valentines Day Dinner Menu    

 

 Choice of One First Course  

Fire Roasted Red Pepper Bisque 

Baby Field Greens with Dried Cranberries, Toasted Pine Nuts & Fresh Tomato Basil Vinaigrette 

Heart Shaped Ravioli with Rosetta Sauce 

 

 Choice of Two Entrees  

Herb Roasted Filet Mignon with a Port Wine Demi Glace Drizzle 

Marinated Grilled Lamb Chops with Minted Sauce 

Tuscany Chicken (Boneless Breast with Roasted tomatoes, Fresh Mozzarella & Pesto) 

Pan Seared French Cut Chicken Breast with a Chanterelle Sauce 

Seared Sea Scallops on Sautéed Spinach with Spring Onions and Hoi sin Butter Sauce 

Braised Halibut with Wild Mushroom Sauce or

 

 Pineapple Tomato Salsa 

 Choice of Two Sides  

Wild Rice with Wheat Berries, Currants, Shallots, and Fresh Sage 

Asparagus and Parmesan Risotto  

Roasted Maple Syrup Drizzled Butternut Squash, Carrots, and Brussel Sprouts 

Sauteed Asparagus with Lemon- Tarragon Butter 
 

 Dessert Course  

Tuxedo Chocolate Dipped Strawberries (2 Per person) 

Individual Fourless Chocolate Heart Cake– Smothered in  Dark Chocolate Ganache with Red Chocolate Romantic Scroll 

Icing 

 

Pricing : 50.00 Per Person  

Price includes First Courses, Entrée course, Dessert Course, and delivery 

All litems delivered ready to reheat and/or serve. 

Price Does not Include 6%Ct Tax 

 


