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Valgnting Swegetheart Tea

By Trenton Teas - Saturday, February, 11th 12 —2 PM

Please Select One For Each Course:

Soup

Tomato Basil Bisque
A velvety bisque with Italian plum tomatoes, roasted garlic, fresh basil,
Romano cheese and heavy cream in a rich chicken stock

Italian “Sweetheart” Soup
Escarole, tiny meatballs and pastina in a rich chicken stock

Entrée

Stuffed Chicken Francaise
Tender Chicken breast stuffed with fresh baby spinach, hard-boiled egg, roasted red peppers
and Italian seasoned breadcrumbs — finished with a francaise sauce, served with rice pilaf

Salmon Valentino
8 ounce Norwegian salmon filet gently poached in white wine and fresh lemon juice
finished with a picatta sauce of butter, white wine, lemon, capers and a touch of heavy cream
served with roasted fresh asparagus

Pasta Primavera
Farfelle pasta tossed with sautéed zucchini, sun-dried tomatoes,
mushrooms, roasted garlic, fresh parsley and kalamata olives

Scone

White Chocolate Raspberry Scone
Served per guest Accompanied by homemade Lemon Curd and Devon-Style Cream

Dessert

Strawberry Shortcake with Amaretto Whipped Cream
Black Forest Chocolate Cupcake Topped with Whipped Cream

Teas

Cupid’s Kiss ~ Green and White Tea Blend with Passion Fruit
Love Affair -~ Chocolate Strawberry Rooibos

Castleton Estate ~ Darjeeling

Roasted Almond

$24 per person Tax & Gratuity Not Included — Reservations Required

Trenton Teas at Qlgg’s Restaurant 315-797-2181
247 Clizabgth Street — Powntown Utica




