
Appetizer Station
Lobster Bisque

Roasted Lentil and Pancetta Soup

Classic Caesar, Aged Asiago Cheese, Baby Radicchio

Winter Greens with Candied Figs, Goat Cheese, Charred Raspberries

Raw Oysters on the Half Shell, Spiked Kettle One Cocktail Sauce

Sautéed Prawns, Fresh Basil, White Wine Butter

Chilled Beef Tenderloin Carpaccio with Foie gras, Truffle, Caper Vinaigrette

Choice of Entrée
Crab and Dill ''Inlayed'' Atlantic Salmon Filet, Saffron Cream Sauce

Chesapeake Bay Corn Flake Crusted Crab Cakes, Stone Ground Mustard Sauce

Grilled Petite Filet Mignon and Skewered Colossal Herb Crusted Shrimp,

Classic Bordelaise Sauce

Apple and Brandy Brined Free-Range Chicken Breast, Cabernet BBQ Glaze,

Sweet Cherry Relish

Black and White Fresh Fettuccine Alfredo, Roasted Asparagus, 

Pecorino Cheese Crisp

Dessert Station
Chef Mark’s Valentine’s Day Montage of Desserts

Valentine’s Day Dinner
River’s Edge Buffet | February 14, 2025 | 5 PM - 8 PM


