The Art of Romance Food and Beverage Package

1°t Course

CANDIED WALNUT AND ROASTED BEET

BABY SPINACH, CANDIED WALNUTS, ROASTED BEETS, CRANBERRIES, AND
GORGONZOLA WITH DIJON BALSAMIC VINAIGRETTE

2" Course

FLAT IRON BEEF

WITH ROASTED GARLIC WHIPPED POTATOES, SEASONAL VEGETABLE, SERVED WITH A RED
WINE REDUCTION.

OR

FENNEL CRUSTED CHICKEN BREAST

WITH A BUTTER HERB COUS COUS, SEASONAL VEGETABLES, SERVED WITH A TRUFFLE
CHICKEN Jus

3" Course

PISTACHIO SHORTCAKE

HOUSE MADE OVERSIZED PISTACHIO MUFFIN WITH GRAND MARNIER MIXED BERRIES

TOPPED WITH FRANGELICO WHIPPED CREAM



