Celebrate Valentine 2024 "‘

Prix fixe Dinner & CHampagne Toast
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Champagne Ce[ébrate Love‘-:- My heart is yours , cranberry and champagne
Champagne, dryer and fruity

Course 1, charcuterie on tier
Bread with herb butter

Honey Brie, bruschetta, Crab meat rice crostini

Course 2, Green Misto Salad or choice of Soup

Mixed tender green, shaved parmesan with cranberry and tomatos

Course 3, Entree

Buttery fish fillet $78
Pan-seared buttery fish with
garlic and grilled vegetable

Swrf and Twf $115
Tenderloin and lobster
thermidor, grilled vegetable
and potato au gratin

Bouillabasisse and Risotto $88
Buttery fish, salmon, prawn, and
scallop in rosa alla vodka broth

Creamy Mushroom Risotto $68
White truffle butter with
cauliflower and squash

Chicken Mushroom Risotto $78
Grilled chicken in truffle butter
with cauliflower and squash
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Desserts for two

One pot of tea or coffee
with

3- mini desserts $28
additional mini $6

Jasmin Green, Lychee

Black or French Press

1) Mini Creme Br(lée

2) Strawberry Dipped

3) Flourless dark chocolate
4) Tiramisu Heart

5) Vegan Tiramisu

6) Fresh berries cups

* The event service char'_ge 25% will be included.
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