Vadentines “Day CMenu

February 13, 2010
Saturday Dinner
$24.95 per person
(Price based on 3 courses)
Qbap
Oyster & Brie
vl
Marinated Asparagus & Prosciutto
with Balsamic Vinaigrette
A ppetizer
Escargot en Brioche
Or
Beggars Purse
ntrée Qelections
Choose One
OBrimp & Kobster Au Q@f’cm}/
Shrimp, Lobster, and Crab
Baked in a Velvety Fontana Cheese Sauce,
Topped with Herbed Bread Crumbs,
Served with Rice Pilaf and Baby Vegetables
Qbuuffed Ghicken
Boneless Airline Breast
Stuffed with a Wild Mushroom Stuffing
& Cranberry Demi Glace,
Served with Wild Rice Cakes and Baby Vegetables
cstilet iy
A hand-cut Choice Filet
Stuffed with Roasted Garlic,
Wrapped with Bacon and topped with Five Onion Hollandaise,

Served with a Duchess Potato and Baby Vegetables

essert for 2

Chocolate Pate with Fresh Berry Coulis

Reservations Only. Dinner hours 5-9pm. Tax and Gratuity not included.
Diamondhead Country Club 228 255-2918. www.diamondheadms.org




