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Brie Wonton served With 
Caramelised onion and PePPer  
Jelly drizzle

Grilled Curried shrimP served on a 
nest of Codfish sWeet Potato mash

APPETIZER

saGe ruBBed Cornish hen, BlaCkWell 
rum sauCe, Wild riCe and seasonal 
veGetaBles

salmon rosette With CoConut 
rundoWn sauCe, GarliC mash 
Potatoes and BaBy Greens

Petite Beef tenderloin & Butter 
PoaChed loBster served With  
Pink PePPerCorn on a Cumin  
honey Carrot Puree

Pan seared duCk Breast,  
Grilled Polenta, red CaBBaGe, 
PomeGranate sauCe

Cannelloni With tomatoes, 
mushrooms, Callaloo and  
tomato CaPer sauCe

SOUP 

ENTRÉE 

marinated red CaBBaGe With 
Cho-Cho & aPPle slaW, BalsamiC 
reduCtion

Garden Greens With Walnuts, 
straWBerries, Goat Cheese, Pink 
ChamPaGne dressinG

SALAD

mini straWBerries CheeseCake

Pavlova With fresh Berries

deCedent ChoColate tarte

DESSERT

us$110 Per Person / $220 Per CouPle  
Plus tax & serviCe CharGe 
inCludes a Bottle of Pasqua romeo & Juliet ProseCCo Per CouPle

Jerk loBster Bisque roasted tomato Basil  
With Blue Cheese Crouton

VALENTINE’S DAY
AT STRAWBERRY HILL


