Vilontive's D

the ézéfgmf”mw 3 Course Dinner

FOMR

comes with
Heart Shaped Baguette
accompanied by our Sundried Tomato Paté Hearts

Opening Act

(choice of one appetizer each)

1. Godiva Greens
A Leaf Salad with Hazelnut Dusted Tellagio,
Soft Poached Dates and Figs, tossed

in a Blood Orange Vinaigrette

2. Fresh Tomato Basil Tarte
A blend of Roma and Strawberry Tomatoes
layered among Baby Mozza, Provolone and Oven Roasted Garlic, encased in
a Buttery Herb Crust
FOMR




Spotlight

(choice of one entrée each)

1. Chicken Valentino
Italian Herb Braised Breast smothered in a Red Pepper Sundried Tomato
Rose, with a Splash of Capellini on the side

2. Mango Lime Salmon Fillet
Marinated and slow cooked, nestled among Hearts of Palm, Crisp Watercress topped

with a Creamy Pineapple Dressing and served with Coconut Scented Rice

3. Grilled Beef Tenderloin
Topped with Home-Made Shallot Rings, served with Boursin

Mashed Potatoes and Baby Seasonal Vegetables
HOMR

Final Curtain
(choice of one dessert each)

1. Caramel Dipped Strawberries
encased in Home-Made Buttercrunch

2. Light and Creamy Dark Chocolate Belgian Terrine
O

3 Course Dinner for Two: $85
Heating instructions provided
you will need an oven to warm these gourmet dinners

604-734-2507




