
O P E N I N G  A C T S 
choice of one

gorgonzola salad  field greens in Gorgonzola 
dressing with caramelized walnuts

house salad  tomato, cucumber, red onion, 
crumbled feta cheese; dressed with aged balsamic 
vinaigrette

poblano shrimp & corn chowder  
sweet corn, shrimp, roasted poblano peppers,  
new potatoes & cilantro

H E A D L I N E R S 
choice of one

filet  topped with Gorgonzola walnut butter, served 
with smashed potatoes & green beans

salmon with dill hollandaise  flame grilled, 
served over dill spiked hollandaise with broccoli

chicken with champagne beurre blanc  
sautéed bone-in breast served over potato corn hash 
with a light champagne butter sauce

orange pecan butter halibut  
sautéed & served with jasmine rice, leeks, fennel & 
cherry tomatoes

lobster enchiladas  with lobster, shrimp & 
jalapeño jack cheese smothered in poblano cream 
sauce

E N C O R E S 
choice of one

brownie  served warm with vanilla ice cream

pecan pie  served warm with vanilla ice cream

V A L E N T I N E ’ S  D A Y 
2 0 1 1

$42.95 per guest


