


VALENTINE’S DAY
AT WATER’S EDGE
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VALENTINE’S DAY RESTAURANT PACKAGE

THE RESTAURANT PACKAGE INCLUDES A LIVE PIANIST AND THE BEST WATERFRONT
VIEW OF THE MANHATTAN SKYLINE.

APPETIZER

WARMYVICHYSSOISE SOUP
WEST COAST OYSTER

MAINE LOBSTER
MANGO, CILANTRO SALSA, CRISPY GINGER

WINTER SALAD
ENDIVE,WATERCRESS, GORGONZOLA, CANDIED WALNUTS & CIDER VINAIGRETTE

ENTREE

RACK OF LAMB
ROASTED WINTER VEGETABLE TART & THYME LAMB JUS

PETIT FILET & BUTTER POACHED BLUE CRAB
BORDEAUX WINE SAUCE & CITRUS BEURRE BLANC, CARAMELIZED CIPPOLINI ONIONS,
ROASTED FINGERLING POTATOES

GRILLED SEA SCALLOPS & SHRIMP
WITH A BEET VINAIGRETTE, ROASTED PEPPER AND HARICOT VERTS, SUNCHOKE PUREE

WILD STRIPED BASS
CAVIAR BEURRE BLANC, SUGAR SNAP PEAS, OLIVE OIL POTATO PUREE

DESSERT

CLASSIC CREME BRULEE

WARM CHOCOLATE LAVA CAKE WITH COCONUT GELATO
PASSION FRUIT CHEESECAKE

$80 PER PERSON + 20% SERVICE CHARGE & 8.875% SALES TAX
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VALENTINE’S DAY
AT WATER’S EDGE

VALENTINE’S DAY BANQUET PACKAGE

THE BANQUET PACKAGE INCLUDES A COMPLIMENTARY CHAMPAGNE TOAST, TOP-
SHELF OPEN BAR FROM 7 - | | PMAND A D) WITH THE BEST WATERFRONT VIEW OF THE
MANHATTAN SKYLINE.

APPETIZER (YOUR CHOICE OF)

WARMYVICHYSSOISE SOUP
WEST COAST OYSTER

WINTER SALAD
ENDIVE,WATERCRESS, GORGONZOLA, CANDIED WALNUTS & CIDERVINAIGRETTE

ENTREE (YOUR CHOICE OF)

PETIT FILET & BUTTER POACHED BLUE CRAB
BORDEAUXWINE SAUCE & CITRUS BEURRE BLANC, CARAMELIZED CIPPOLINI ONIONS
ROASTED FINGERLING POTATOES

GRILLED SEA SCALLOPS & SHRIMP
WITH A BEET VINAIGRETTE, ROASTED PEPPER AND HARICOT VERTS, SUNCHOKE PUREE

WILD STRIPED BASS
CAVIAR BEURRE BLANC, SUGAR SNAP PEAS, OLIVE OIL POTATO PUREE

HIS AND HERS DESSERT
CLASSIC CREME BRULEE
WARM CHOCOLATE LAVA CAKE WITH COCONUT GELATO

$100 PER PERSON + 20% SERVICE CHARGE & 8.875% SALES TAX
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