[image: image1.jpg]



Romantic Dinner for two 
I. Sample menu:  

First course

Colossal shrimp in aromatic ginger butter sauce 

Second course

Stacked tomatoes with tarragon Alaskan crab salad drizzled with olive oil
Main Entrée

Pecan crusted Atlantic salmon in Dijon-honey glaze

 Garlic roasted asparagus spears with lemon and shaved parmesan
Dessert

Scarlet poached pears over vanilla bean ice cream

II. Sample menu:  
First course

Butternut squash soup with smoked cheddar shavings & fresh herbs
Second course

Mixed green salad with a feta & caramelized onion tartlet

Main Entrée

Marinated Hangar steak with caramelized onion jam

Wild mushroom & taleggio cheese risotto 

Dessert

Raspberry cheesecake with raspberry port sauce
III. Sample menu:  
First course

Southwestern pumpkin soup with garlic crostini

Second course

Mixed green salad with poached pears and balsamic syrup

Main Entrée

Half chicken with rosemary, tangerine and maple glaze

Butternut squash & sage orzo

Dessert

Triple Chocolate cake
IV. Sample menu:  

First course

Pesto crusted scallop or Salmon cakes over mixed greens
Second course

Stacked caprese salad with heirloom tomatoes, basil, mozzarella & balsamic
Main Entrée

San Francisco style Ciopinno with fresh garlic bread
Dessert

Double chocolate & hazelnut crusted torte
