Valentines Day Gourmet Dinner Train 2008

First Course

Wild Mushroom and rice soup

Second Course

Spinach and Artichoke Dip served on Herbed Flatbread

Main Course 

Lobster stuffed Ravioli’s served with a duet of sauces and Asiago Cheese

Or

Pan seared Pork Tenderloin Medallions topped with Shitake mushrooms and Demi Glace served with Scalloped Potatoes

Dessert

Frangelica Flan

