Chocolate and Cordial Weekend in the mountains

Friday February 21
Italian Wedding Soup

Chicken broth with Veal meatballs, Spinach,

 Orzo Pasta and garlic
***

Lemon Sorbet

***

Fresh Mozzarella Salad

Fresh Mozzarella and Tomato with Basil infused Extra Virgin Olive Oil and Fresh Cracked Peppercorn medley

***

“Surf and Turf”

Roasted and sliced Beef Tenderloin and Shrimp Scampi with Choron Sauce

 served with Mushroom Shaped Potatoes and Tomatoes stuffed with Broccoli and Cauliflower

***
Chef Geir and Chef Mark’s Chocolate surprise
***

Cognac, Cordials and St Ives’ Coffees are served with the Chefs’ Truffles, Tuxedo Strawberries and an array of Petite Gourmet Chocolates

