Valentine’s Day At the Church
MENU SUGGESTIONS
FOR A FORMAL SIT DOWN DINNER

First Course
Savory Vegetable Soup
With Heart Shaped Parmesan Crisps

A Composed Chopped Salad
With Tomato, Cucumber, Red Peppers. Toasted Pine Nuts.

Red Onion, Crisp Greens
With Herb Dressing

Intermezzo
Strawberry Lemon Sorbet

Main Course

Parsley and Garlic Grilled Chicken Breast Stuffed with Italian
Cheeses Topped by Pesto Cream
And
Grilled Salmon in Dilled Lemon Butter
With
Yukon Gold Whipped Potatoes with Chive
Fresh Green Beans Oriental
Garnished with Tomato Roses
Basket of Butter Rolls, Wheat Rolls, Cranberry Bread and Sliced
French bread
Flower Butters

Dessert
Fresh Strawberry Mousse

In Chocolate Cups

Coffee, Hot Tea, Sparkling Cranberry Punch



On Display A Beautifully Decorated Heart Shaped Cake in Vanilla
and White Butter Cream

Alternative Menu Items
Pastry Stuffed with Spinach and Cheese, Humus, Pita and Olives
Tomato Basil Soup with Shrimp
Country Chicken Rice Soup
Beaten Biscuits with Ham, Deviled Egg and Pickled Vegetables
Three Pastry Cups Stuffed with Chicken Curry Salad with Red
Grapes and Almond, Mexican Beef and Oriental Seafood
Cream of Crab Soup
Chicken Gumbo
Caesar Salad with Cheese Filled Cherry Tomatoes
[talian Chopped Salad
Roasted Beets with Red Onion
Asparagus with Baby Corn
Beef Burgundy with Noodles
Roast Loin of Pork, Corn
Bread Stuffing, Pan Gravy
Whipped Sweet Potatoes with Pineapple
Chicken Breast Stuffed with Italian Sausage with Pasta
Marinara Sauce
Mushroom Risotto
Wild Rice Pilaf
Couscous with Squash and Zucchini
Country Fried Chicken Breast with Virginia Ham and new Potato
Salad with Sour Cream and Chive
Sliced Sirloin Steak with Mushroom Gravy and Cheese Stuffed
Baked Potatoes
Cheddar Broccoli and Red Pepper

Also a Cupcake Tree with Cupcakes Filled with Strawberry Mousse
and Topped with Whipped Cream and Strawberry and Chocolate
Cupcakes with Chocolate Mouse and Dark Fudge Icing and Candy
Hearts

Hand Iced Heart Cookies with Ice Cream Balls Rolled in Coconut
With Chocolate Sauce



HAZELNUT CRANBERRY STUFFING
MILLIONA ITALIAN LASAGNE WITH BEEF AND SAUSAGE
BLUE CHEESE, PEAR AND TOASTED PECAN SALAD
MIDDLE EASTERN CHOPPED SALAD WITH MINT AND LEMON
MILE HIGH SRAWBERRY SHORTCAKE

TRIPLE CHOCOLATE MOUSE CAKE
Chocolate Christmas Tree Cups filled with Ice Cream (Pistachio)
with Strawberry Sauce
FRESH DONUTS WITH CREAM OF ORANGE SAUCE
AMBROSIA
LOUIS
BREAD PUDDING WITH FRUIT AND TOASTED NUTS
APPLE SHORTBREAD TART
LEMON TRIFLE
ENGLISH TRIFLE
BANANA CREAM PIE
ITALIAN CREAM CAKE
MEXICAN PASTRY WITH HONEY
BAKLAVA
TOASTED COCONUT CUSTARD IN COCONUT SHELL
TURKEY COOKIES
GINGERBREAD CAKE
CHRISTMAS ORANGE POUNDCAKE
POINSETTA CAKE

CARAMEL ORANGES WITH GINGER

CRANBERRY CHEESECAKE
BLACK FOREST CHEESECAKE
AND PLENTY MORE...

LET US DESIGN FOR YOU
THE VIP!



	Mousse Filled Chocolate Boxes

