ENTREE
LOVE AT FIRST BITE

A shared selection of hand-prepared canapés.

MAIN COURSE

SALMON EN CROUTE
Encased in golden puff pastry and served with garlic baby

potatoes, steamed green beans, and a dill cream sauce.

COQ AU VIN

A classic French chicken dish braised in red wine with
pearl onions, mushrooms, and lardons, served with velvety
pommes purée.

TUSCAN MEATBALLS ARRABBIATA

Herbed meatballs in a rich, spicy tomato sauce, served

over spaghetti and garnished with Parmesan and

fresh basil.

DESSERT
CHOCOLATE LOVEHEART BROWNIE

A decadent brownie served with chocolate-dipped

strawberries and whipped cream.




