
CANDLELIGHT DINNERS 

 
Dinner will be a Gourmet four course dinner prepared by our chef, 
especially for you with your choice of our special menus or should 
you want a personalized menu that can be arranged.  Your dinner 
will be served with your own private waiter complete with white 
glove service on a candle lit table with sparkling wine and long stem 
red rose. 

 

Choose your perfect location from our oceanfront gazebo, pier or rooftop 
location, the balcony of our room or put your toes in the sand on the Beach. 

 
 

DINNER SELECTIONS 
#1 

Crisp Fried Shrimp Spring roll  

with Chili Garlic Dipping Sauce 

 

Garden Green Leaf Salad Wrap with Warm Baked Goats Cheese 

Toasted Walnuts and Champagne Vinaigrette 

 

Herb Crusted Filet Mignon 

 Roasted Root Vegetables, Galette Potato 

and Cabernet Jus 

 

Cinnamon Crepes Stuffed with Banana Mousse 

and Chocolate Drizzle 

 

Tea and Coffee, Rolls and Butter 

************************************************************* 

 



 

 

#2 
Peppered Beef Carpaccio with Lemon Herbed Aioli, Parmesan Crisps 

and Garlic Crostini  

 

Roasted Curried Pumpkin Soup with Allspice Croutons 

 

Lump Crab Crusted Salmon Fillet 

 Soft Whipped Polenta, Ribbon Vegetables  

and Champagne Beurre Blanc 

 

Strawberries Romanoff with Grand Marnier, Chocolate Shavings 

and Sugar Tuille Cup 

 

Tea and Coffee, Rolls and Butter 

****************************************************************************** 

# 3 
Smoked Salmon and Crab Roulade 

with Saffron, Cilantro Dressing 

 

Minestrone Soup with Parmesan Croutons 

 

Spinach and Pinenut Stuffed Chicken Breast 

 Served with Pumpkin Barley Risotto, Sweet Roasted Corn  

and Cognac Jus 

 

New York Style Cheesecake 

with Tropical Fruit Coulis, Brandy Snaps and Vanilla Cream 

Tea and Coffee, Rolls and Butter 

***************************************************************************** 

 

 



#4 
Honey Ginger Basted Muscovy Duck Breast, Corn Grits, 

Braised Cabbage and Anjou Pear Relish 

 

Traditional Caesar Salad with Herbed Croutons, Parmesan  

and Warm Bacon Crisps 

 

Broiled Spiny Lobster Tail 

Accompanied with Buttermilk Mash, Ribbon Vegetables  

And Chili Garlic Dipping Butter. 

 

Warm Raisin Bread and Butter Pudding with Crème Anglaise 

And Brandy Snaps 

 

Tea or Coffee, Rolls and Butter 

 

$245.00 per Couple 
* All prices are subject to applicable taxes and gratuities 

 

 

Notes: 

Vegetarian and allergy free items are available 

Location may be in your room 

Additional couples may be added 

Cancellation – 48 hours 

Rain- relocate, delay or (if necessary) re-schedule 

 

Can be arranged at additional costs: 

Private Musicians 

Upgraded wines and champagnes 

Tableside Cooking 

Specialty cakes (birthday, anniversary, etc.) 

 


