Valenti

Dinner &

Dance

Saturday. Tebruary 13*
Cocktails: 6:30pm
Dinner: 7:30pm

Live entertainment begins at 6:30pm
Gllass of Spartling Wine

Amuse Bouche
Confit Tomato on a Balsamic Crostini

Poaswd%wt Kisotto

with tarragon Goat cheese

Seared Tofu
with blood orange leek fondue

%
Pink Peppercorn Lentil Tenderloin

with Pomme Anna and rainbow Swiss
chard Madeira jus

Tied Chocolate Ravioli
stuffed with love served on raspberry paint

Coffee Tea

Price Per Person: $60.00 +++

Contact Dave Sutman at
(905) 278-7911 x221

Or email: davids@pcyc .net
to book your table.
Special requests must
be done at time of
booking.




