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€ VALENTINE'S DAY DINNER @
® FEBRUARY 147" | 5125 PER PERSON @)

Dinner Includes a Four Course Menu and a Glass Of Champagne
Served from 4 - 9 PM « Tax & 20% gratuity will be applied.

FIRST COURSE THIRD COURSE
(Choice of One) (Choice of One)
Irench Onion Soup Bacon Wrapped Filet Mignon
Toasted Croutons, Provolone, Gruyere Cheese Sour Cream Horseradish Mashed
! Potatoes, Roasted Baby Carrots,
Traverse Mixed Greens Salad Breckenridge Bourbon Sauce
Pecans, Cranberries, Julienned Red Onions, .
Carrots, Grape Tomatoes, Pan Seared Halibut

Champagne or Balsamic Vinaigrette Mushroom Risotto, Roasted Asparagus,
Beurre Blanc Sauce

SECOND COURSE

Opyster Rockefeller (Choice of One) ,

(Choice of One) FOURTH COURSE
Mignonette Sauce, Pepper Sauce Triple Layer Chocolate Cake
Lemon Wedges Luxardo Cherries
Shrimp Cocktail Red Velvet Two-Layer Cake
Chef’s Special Cocktail Sauce, Lemon Wedges Mixed Berries

THE LODGE AT BRECKENRIDGE
112 Overlook Dr, Breckenridge, CO 80424
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