River’s Edge Buffet | February 14, 2026 | 5 PM - 8 PM
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Roasted Lentil and Bacon Soup
Classic Caesar, Aged Asiago Cheese, Baby Radicchio
Wedge Salad, Candied Figs, Mandarin Oranges, Citrus Vinaigrette
Raw Opysters on the Half Shell, Chilled Shrimp Cocktail, Spiked Kettle One Cocktail Sauce
Chilled Beef Tenderloin Carpaccio, Red Onions, Diced Eggs, Capers, Grain Mustard,

Horseradish, Toast Points
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Pan Seared Atlantic Salmon, Saffron Cream
Chesapeake Bay Corn Flake Crusted Crab Cakes, Stone Ground Mustard Sauce
Grilled Petite Filet Mignon & Marinated Shrimp, Classic Bordelaise Sauce
Stuffed Free Range Chicken Breast, Sundried Tomato & Feta, Brandy Cream Sauce
Fettucine Alfredo, Roasted Asparagus, Baby Spinach, Yellow Sundried Tomato, Garlic Bread
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Chef Michael’s Sweet Valentines Creations

*Menu is subject to change
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