
 

 

 

 

 
Valentine’s Day at Island Bay 

 

An Invitation to Dine with a Favorite Valentine 
 

To all those in love!  Mark your calendars for Sunday, February 14th 
and plan  to spend a romantic evening with your sweetheart. 

 

Chef Joe Solomon and Sous Chefs Shawn Andrews, Chris Higginbotham  
and Jon Cairy have planned a special menu to  take care of all those  

“little” details. 
 

So sit back and enjoy our special Valentine’s Day Menu.  
 

Lobster Bisque 
 

Mixed Greens with  Honey Toasted Macadamia Nuts, Maytag  
Bleu Cheese, Dried Cranberries and a Vanilla Vinaigrette 

 

Grapefruit Sorbet 
 

Choice of: 
Tournedoes with a Dijon Demi Glace 

Or 
  King Crab Legs with Drawn Butter 

Or 
Basil and Brie Breast of Chicken with a White Wine Sauce 

Or 
Grilled Salmon with a Ginger Carrot Sauce and Chive Oil 

 

Potatoes Boursin 
Roasted Baby Vegetables 

Assorted Rolls, Artisan Breads, and Butter 
 

Gran Marnier Crème Brulee or Blood Orange Cheesecake or  
Chocolate Gateau with Raspberry Ganache 

 
Upon arrival each lady will be presented with a beautiful red rose  

and a box of Godiva chocolates. 
Complimentary champagne and romantic piano music  

by the Ed Clark Trio will soon follow. 
 

Reservations can be made by calling the club office at 529-5418. 
 

The dining room hours are from 6:00 p.m. – 9:30 p.m. 
 

Please note that the Family Style dinner menu will not be available on  
this evening. 

 

$38.95 
 

This event is covered by Island Bay’s Cancellation and “No Show” Policy. 
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