
Week 7 
february 14

amuse

Tray-Passed Appetizers

first course

Tuscan Kale Salad 
VEG GF 

Roasted Butternut Squash, Pomegranate,  

Gorgonzola, Candied Walnuts, Cider Vinaigrette

main course

4 oz Filet Mignon 

Béarnaise Sauce

-and-

Crab Cake

Truffle Mashed Potatoes, Asparagus

dessert

Forever Yours 
GF

 

Chocolate Mousse, Raspberries

VEG - Vegetarian  V - Vegan  GF - Gluten-Friendly  DF - Dairy-Free


