CCTH Chatter

January & February 2012

Val entinebds Da
Tuesday, February 14

Hors ddooeuvres Buffet
Jumbo Shrimp CocktaiiTomato Bruschettalmported Cheeses with LavostCrudités

A La Carte Dinner Selections
Soup & Salad Course

Roasted Pepper Soupith Crabmeat, Chives & Crostini
Bleu Cheese Wedgevith Stuffed Tomatoes, Olives & Hardwoathoked Bacon
Baby Spinaclwith Roasted Pear, Walnuts & Shaved Shallots

Entrée Course

Fil et AMeightovaca mrtion chargrilled and topped with wild mushrooms & herb butter,
served with grilled asparagus and potato croquettes
Ci trus Gi nSgmbbneleSstthickerkbeasténarinated and pasared to perfection,
served with wild rice blend and grilled asparagus
L o bst e rThrde mmnbo ravibliisidmered in saffron beurre blanc,
served with grilled asparagus and succulent lobster claw

Handmade Dessert Station

Fourdayer Chocolate Torteith Raspberry White Chocolate Mousse
Candied Citrus Tartith Meyer Lemon Custard
Espresso Pots de Cremidth Shaved Chocolate

Call early and make special arrangements with Becky to set up something unique:
flowers, a special wine or candy, 22456. Dinner...$39.95 per person.

We will be providing dinner and entertainment for the young ones from%p.m.,
while you enjoy your dinner upstairs. Please let us know when making dinner
reservations if you will be utilizing Parents Night Out. $7.95 per child



