
 

Valentine’s Day 
Saturday, February 13th &Sunday, February 14th 
special dinner package upstairs in the atlantic room 

To Include:  4 - COURSE DINNER,  

CHAMPAGNE SPLIT & LIVE MUSIC  

appetizer 
Choice of: 
 

JUMBO LUMP CRAB CAKE 
With a spicy remoulade 
 

McLOONE’S BAKED BRIE 
Danish brie cheese baked in puff pasty & 
served with  strawberry grand marnier sauce 
 

CHILLED SHRIMP COCKTAIL 
Served with homemade cocktail sauce 
 

TOMATO & MOZZARELLA 
Drizzled with balsamic & basil olive oil 
 

LOBSTER & SHRIMP BISQUE 
 
 

 
 
 
 
 
 
 
 
 

dessert 
Choice of: 

 

NEW YORK STYLE 
CHEESECAKE 

 

CHOCOLATE TORTE 
 

$59.95 Per Person, 
Plus 7% Sales Tax & 18% Gratuity 

Cash Bar 
 

 

              entrée   
                     Choice of:  

 

CHICKEN FLORENTINE 
Baked chicken breast rolled with spinach &  

mozzarella finished with an alfredo sauce 
 

CHILEAN SEA BASS 
With a light saffron cream sauce 

 

FILET MIGNON 
Topped with a mushroom-onion demi glace 

 

Served with parmesan mashed potatoes & julienne vegetables 

upgraded entrées  
Choice of: 

 

TWIN LOBSTER TAILS 
Served with drawn butter 

 

SURF & TURF 

an additional $10 per entrée  
 

salad 
GARDEN SALAD 

Mixed field greens, cherry tomatoes, carrots & 
herbed croutons wrapped in a sliced cucumber  

& drizzled with balsamic vinaigrette 
 


