
	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	   	  
	  

Chef Danielle’s 
Legendary 

 
 

Valentine’s day 
Dinner Drop-off 

 
 

Back by Popular 
demand 

 
 

Friday Feb 14th 
and Saturday Feb 

15th 2014 
 

 
Put the kids to bed 

early 
 

 
Light the candles 

 
 

Get Comfortable 
 

 
Get ready to wow 
your sweetheart 

 
	  

The Menu 
 

 
To start 

Spicy crab bisque  

 SALADE

ROASTED BABY RED & 
YELLOW BABY BEETS, GOAT 

CHEESE, 

PETIT ARUGULA, GOLDEN 
RAISIN, HAZELNUT TRUFFLE 

VINAIGRETTE 

 

ENTRÉE 

MIRIN SOY SLOW BRAISED 
BEEF SHORTRIBS 

JAPANESE MISO MARINATED 
SALMON, BOK CHOY, 

HIJIKI MUSHROOM, SESAME 
BEURRE BLANC 

 
BOTH SERVED WITH… 

 
YUKON GOLD POTATO PUREE 

BRUSSEL SPROUTS, 
PANCETTA CONFIT, PICKLED 

SHALLOTS, THYME 

DESSERT 
BAKED HOT CHOCOLATE 

SOUFFLE CAKE 
CHOCOALATE DIPPED 

STRAWBRRIES 
 

 
 

Includes a beautifully 

personalized menu 

& 2 long stem roses 

 
 

Food will be SENT in 

separate containers 

simple heating directions 

included 

$90 BEFORE FEBRUARY 4 

$100 AFTER FEBRUARY 4 

 
 

ALL ORDERS MUST BE 

PLACED BY WEDNESDAY, 

FEBRUARY 12 

Chef Danielle at Salt 

Catering 

818-590-2433 

saltcatering1@gmail.com 


