WSS Valentine's Day DRinner
February 14, 2012
Reception starte @6:30 pm
P00 per Person

Reception -

Champagne and Goat Cheese Fondue
Paired with a Pomegranate Champagne Cocktail

Firet Course -

Crisp Ieceberg \Wedde Salad served with EPH's Horseradish 1000
Island Pressing
Paired with Windy City Wheat Pale Ale

Second Course -

Valentine's Day Soup - Cream of Peet Soup with a hint of Ginger and
Chinese 5 Spice, Créme Fraiche and Polenta Chips
Paired with Sauvignon Blanc

Third Course -

Lobster Ravioli in a White \Wine Cream Sauce with Taragoen
Paired with Chardonnay

Fourth Course -

Peef Wellington and Snow Crab with Roasted Fingerling Potatoes and
Vegetables
Paired wih Red Wine

Dessert -

Mixed Perry Shorteake with Whipped Cream

Paired with a Chocolate Pomegranate Martini





