
 
 
 
 
 
 
 
 

 
 

Valentine’s Day  
Sunday, February 14th,2010, 5-10 pm 

 
 

Complimentary Glass of Champage 
 

 

first course 
Pan Roasted Scallops 

Salad of Grilled Onions, Boggy Creek Arugula,  

Oranges, Citrus Sherry Vinaigrette 
 

 

 

second  course 
Choice of 

Grilled Thyme and Garlic Marinated Ribeye     

Smoked Cheddar Potatoes Gratin, Slow roasted  

Tomato Watercress Salad, Foie Gras Butter 

 

Pan Seared King Salmon 

Wild Mushroom Cake, Roasted Asparagus, 

Tomato and Garlic Chutney 

   

  
Lemon Roasted Bone In Chicken Breast 

Eggplant and Pure Luck Goat Cheese Souffle, 

Dijon Beurre Blanc 

 

 

 

Souffle of Roasted Tomato 

Watercress Salad, Roasted Pepper Coulis 

 

 

 

dessert 
SWB Chocolate Trio (to share) 

Mexican Hot Chocolate, Kevin’s Candy Bar, 

SWB Ancho Cake  with house made  

Vanilla ice cream 
 

 
 
 
 
 
 

$40 per person 

(plus tax and gratuity) 

 
 


