VALENTINE’S DAY AT

VILLA BORGHESE

Friday, February 10th 2012
7:00 PM — 11: 00 PM
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SCAN THIS QR CODE WITH
YOUR SMART PHONE.
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DINNER & DANCING
WITH
JIMMY DEE ENTERTAINMENT
FOUR HOUR TOP-SHELF OPEN BAR

APPETIZER DUET
-EGGPLANT NAPOLEON-
Crepe-battered eggplant layered with roasted red peppers,

artichoke hearts, and goat cheese; accompanied with arugula

salad, finished with blood orange vinaigrette

ENTREE CHOICES:
-BEEF TENDERLOIN VINCENZA -
Char-grilled beef tenderloin topped with sautéed gulf shrimp, garlic, sun

dried tomatoes, roasted pine nuts, chardonnay, and herbs
-CHICKEN WELLINGTON-
Puff-pastry wrapped breast of chicken stuffed with country paté and
wild mushrooms, finished with Madeira-sage demi-glazé

-MONKFISH PICCATA-
Skillet roasted_monkﬁsb_ﬁllet_t.op.p.ed_xm.t.h_cape. r berries in a VILLA BORGHESE
brown-butter lemon jus

*FALL SERVED WITH QUATTRO FORMAGGI POTATO GRATIN** 70 WIDMER RD
WAPPINGERS FALLS, NY 12590

DESSERT WWW.THEVILLABORGHESE.COM
-CHOCOLATE TRIO- CALL 845-297-820%
Chocolate cheesecake, chocolate covered strawberry and hot cocoa
$53.00 per person
(PLEASE ADD 15% SERVICE AND SALES TAX)
Pre-Paid Reservations - No Refunds




