
 2025 Valentine’s Dinner For Two 
Offered February 13th-16th

Shareable Starters (choose 2)
Traditional Shrimp Cocktail

Winter Vegetable Tartlet roasted cauliflower, butternut squash, balsamic onion
jam & herbed goat cheese

Prosciutto Wrapped Dates with manchego cheese & rosemary honey glaze

First Course (choose 1)
Fig and Burrata Salad mixed greens, roasted squash, toasted

hazelnuts & blood orange vinaigrette
or

Lobster Bisque
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Entrees (choose 2)
Braised Short Ribs cabernet & san marzano tomatao demi

Pan-Seared Airline Chicken Breast caramelized shallots, crispy
capers, citrus thyme gravy

Rigatoni Bolognese tomato and wild mushroom Bolognese, roasted
eggplant & parmesan

Chilean Sea Bass charred scallion & miso butter



 2025 Valentine’s Dinner For Two 
continued

Sides (choose 2)
All meals include gourmet rolls & infused butter

Herb Roasted Baby Carrots
Grilled Caulini (baby cauliflower)

Mascarpone Whipped Potatoes
Wild Rice Medley dried cherries, tarragon & toasted almonds

 Dessert 
Select one of the following for each guest

S’mores Cheesecake chocolate ganache and brûléed marshmallow
or

Roasted Pear Upside Down Cake rosemary maple glaze & toasted almonds

All orders need to be placed by 2:00 pm on Monday, February 10th.
If you have any questions, or would like to place an order, please call us at

856-231-8886 or e-mail us at info@foodwerx.com.
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$150 per couple + tax. Each additional guest is $70 + tax.

Add Mini Shareable Charcuterie for Two
local charcuterie and cheeses, house crafted jam, crackers and crostini,

marinated olives, fresh berries, dried fruit and nuts | $25


