
c a t e r i n g

Valentine’s Menu 2009

Events of Excellence has created a festive menu that
you’re guaranteed to LOVE!
Served February 9th - 13th.

$19 pp

Hearts of Palm
Mache and arugula, sliced hearts of palm and a poppy 

seed vinaigrette that’ll make your heart melt.

“Be Mine”
Blend of wild and brown rice.

The perfect match.

Sweethearts Grilled Asparagus
Prepared with olive oil and balsamic.

Amore Stuffed Filet of Sole
Petrale sole stuffed with bay shrimp and scallops in a 

Mornay sauce of Gruyere and Parmesan...
a dish that’ll have you wanting more!

Red Rose Velvet Cake
As sweet as a box of chocolates and red as roses.

Cupid’s Vegetable Strudel
(Vegetarian option added for $5 pp)

Farmer’s market veggies in a puff pastry served
with a tomato coulis.

For more information, please contact

phone: 408.739.3732   fax: 408.739.2804
www.eventsofexcellence.com


