Valentine’s Day 2012

Appetizers
Jumbo Sﬁm’mjo Cocktail

Coconut Sﬁm’mﬁ

With a}oinea})}o(e-mango sa[aaf, spiceaf rum syrup and orange horseradish mustard.

Smoked Maine Salmon

With Baﬁy greens, rac[isﬁ,}ootatoes in rice wine cfressing am[gar(ic croutes

Lobster Bisque Scented with Cream Sﬁewl_
"New England Clam Chowder

Sun-Dried Tomato Risotto

With roast balsamic gfaze(f}o(um tomatoes

Salads

‘JQ’JmEerton House Salad.

With cfijon vinaigrette, ma})[e ﬁoney mustard or buttermilk blue cheese c[ressing“

Caesar Salad

eroﬁaﬁfy The Best Salad You Will Ever Have

"7’66[ (eaf fettuce ancf 6(16y syinacﬁ fOSSéC[ Witﬁ a sweet sesame—wa[nut cfressing“
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‘Fntrees

Hazelnut Crusted Breast of Chicken

smothered with Kennett Square mushrooms and served over masﬁec[}aomtoes

One Cl-faff Pound Ma'ry[anc[ Crab Cake

With cottage fm’es and herb aioli

Grilled Seven Ounce Center Cut Filet Mignomn

With broccoli, mashed potatoes and a cracked pepper and bacon glace

Sun-Dried Tomato Risotto

With roast balsamic gfaze(f}o(um tomatoes

Southwestern Sjgicecf Salmon Fillet

With sweet pepper, tomato and jicama salad and smashed avocado

Seared Ginger and Cinnamon Syicecf Pork Cﬁog

Wlfﬁ masﬁed’ sweet}ootatoes ancfa ma})fe-}aecan gfazed

%ast Prime Rib of Beef

With masﬁeafpotatoes, broccoli and horseradish sauce

Four Course Meal 65 Per Person



