
    
Valentine’s Day Gourmet To-Go Menu  

All orders must be placed by Friday, February 10th @ 3pm. 
Orders can be picked up between 10am-5pm on Tuesday, the 14th.  

Appetizers 
Heart Shaped Gruyere Grilled Cheese with Fig Jam 

Salmon Rillette and Crostini 
Crab Cakes with Chili Lime Aioli 

Cherry Tomatoes with Blue Cheese and Bacon 
$10/half-dozen  

Menu I 
Lobster Pot Pie 

Haricot Verts with Hazelnuts 
Arugula Salad with Beet Hearts, Goat Cheese, Orange Segments & Candied Pecans 

$35 per person  
Recommended wine pairing: 

2010 Zee Chardonnay (Simonsberg, Paarl, Cape) South Africa - $16.00 a bottle 
Lemon, lime followed by hints of spice & honey. Fresh clean and fruity. 

2009 Pretense Zinfandel Paso Robles - $19.00 a bottle 
Aromatic blackberry, light taste with fruit intensity and a smooth finish.  

Menu II 
Beef Stroganoff with Egg Noodles 

Roasted Baby Carrots 
Arugula Salad with Sweet Blood Oranges, Crunchy Fennel & Candied Pecans 

$38 per person  
Recommended wine pairing: 

2009 Osso Ana Merlot Napa Valley, California - $28.00 a bottle 
Aromas of black cherry & mixed wild berry with balanced flavors of white chocolate covered cherries, toffee & cranberry. 

2008 Kitfox Red Blend Napa Valley, California - $19.00 a bottle 
Bing cherry, pepper cedar and soft tannins, a nice richness and elegance delivered in this flavorful blend.  

Menu III 
Roasted Chicken Breast with Red Pepper Hazelnut Pesto 

Truffle Mac & Cheese 
Asparagus Spears with Cherry Tomatoes 

Fresh Avocado & Grapefruit Salad 
$30 per person  

Recommended wine pairing: 
2010 Zee Chardonnay (Simonsberg, Paarl, Cape) South Africa - $16.00 a bottle 

2008 Kitfox Red Blend Napa Valley, California - $19.00 a bottle  

All Meals come with Dinner Rolls.  
(2 person minimum per menu)  

Desserts 
Chocolate Dipped Strawberries   $3 ea. 
Heart Shaped Sugar Cookies $1.50 ea. 

Individual White Chocolate Grapefruit or Raspberry Cream Cheese Tarts $9 ea. 
Individual Salt Caramel Pie $9 ea. 

Chocolate Torte $9ea. 


