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Valentine’s Day Celebration Menu

First Course:
Spinach Artichoke Swiss Fondue:
Tangy Swiss cheese, spinach, artichoke hearts and a kiss of garlic
Or
Bourbon Bacon Cheddar Fondue;
Bold & flavorful!

All cheese fondues are prepared tableside with fresh breads, vegetables, & apples.

Second Course:
Strawberry Blue Kiss Salad
Mixed baby greens, walnuts, Gorgonzola cheese & strawberries, dressed with a Raspberry Vinaigrette.
Or
Caesar Salad
Crisp Romaine, seasoned croutons, tossed in a zesty dressing and topped with fresh Parmesan cheese.

Third Course:
Cupid’s Feast Entrée
Filet Mignon, ahi tuna, spicy shrimp, teriyaki marinated sirloin, chicken Provencal, ravioli, shitake mushrooms, and
assorted vegetables.

Add a lobster tail and Portobello mushrooms for $17.
Entrees prepared in your choice of cooking style: Bouillon, Mojo, or Cog au Vin.

Fourth Course:
Hunka Hunka Burnin’ Love Fondue
Choose silky Dark or milk Chocolate swirled with the smooth flavors of Chambord.
Or
Love Me Tender Bananas Foster White Chocolate Fondue
Flambéed tableside!

All desserts served with fresh fruits, cakes, brownies, and marshmallows.
$75 per person plus tax and 18% gratuity.

Love Potions:
Love Martini:
Love at first sip! Malibu Rum, Peach Schnapps,
Cranberry juice, and fresh strawberries

Passionate Kiss:
Feel the spark with SKYY Infusions Passion Fruit vodka, orange, lemon, basil and Cantine Maschio Prosecco Brut.

French Kiss Martini:
Greygoose vodka, Chambord, pineapple juice, and a float of Prosecco.

Order from our featured Valentine’s Day menu and enjoy:
A complimentary champagne toast,
Delicious chocolate & flowers.



