
VALENTINE’S DINNER

SATURDAY, FEBRUARY 11, 2012

Dinner and Open Bar - $75.00 per person, plus tax

5 Course Menu Includes:

Soup 
Choice of Appetizer

Choice of Salad
Choice of Entree

Dessert
 Dense Chocolate Torte with Vanilla Sauce 

and Sliced Strawberries

Please call the Club for reservations and Seating Times at 852-7792

Dinner Served 6:00 p.m. - 9:00 p.m.



FEBRUARY 11, 2012

Soup

Roasted Red Pepper

Choice of Appetizer

House Smoked Salmon Platter - Filet of Salmon Marinated in Sake, Garlic,
Ginger and Brown Sugar, Slow Smoked Over Cherry Wood, Served with Asian

Cucumber and Scallion Noodles

Apple, Gorgonzola and Honey Crostini

Baba Ghanoosh (Middle Eastern Egg Plant Dip), Served with Kalamata Olives,
Diced Tomatoes, Pita Wedges

Salad

House Caesar - Romaine Lettuce, Croutons, Tossed in a Caesar Dressing, Topped
with Black Pepper and Grated Parmesan Cheese

Arugula and Radicchio Tossed with Sauteed Panetta, Hard Boiled Egg, Olive Oil,
Red Wine Vinegar, Salt and Pepper

All Entrees Served with Scallop Potatoes

10 oz. Seasoned and Grilled Veal Loin Chop

8 oz. Split and Roasted Lobster Tail Served with Drawn Butter and Lemon

8 oz. Chicken Breast Seasoned and Sauteed with Artichoke Hearts, Scallions,
Fresh Herbs and Lemon

Dessert

Dense Chocolate Torte with Vanilla Ice Cream and Sliced Strawberries
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