Valentine’s Day Menus

from the Silver Platter Catering Company!
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. ) Salmon en Croute
~ with Dill Créme Sauce
()\ $49.50 per couple
Cornish Hens

with Apricot-Honey Glaze
$47.50 per couple

Filet du Oscar
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v ﬁ | Ganache Tartlets, I
. - Chocolate Bread Pudding, ) '
Choose one item from each { Or Chooolate Covered - } Order yours today!
selection (i Strawberries f
G - The Silver Platter
Our talented Chefs and leA ,RJ«? Catering Company
servers will be happy to serve P\ /y/ 770-977-9388
you personally SHVAY
at a candlelight dinner ; { www.thesilverplatter.net

for 2 or 20! G.'g
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