
 

 

 
 

638 Bloomfield Avenue A Verona A New Jersey A 07044 
 email: Catering@tiasfoodoflove.com 

Valentine’s Day Menu 
ROMANTIC DINNER FOR 2 

 
 
 

The Cupid Package $150 

Appetizer 
Goat Cheese, Onion, Olive & Thyme Crostini  

Jumbo Shrimp Cocktail~ Old Bay Cocktail Sauce, Dijonnaise GF 
 

First Course 
Heart Shaped Cheese Ravioli, Pink Vodka Sauce  

 

Salad 
Choose 1 

Amore Salad GF/ VG 
Strawberry, Avocado, Pistachio Goat Cheese, Figs 

Roasted Beets, Winter Greens, Pink Citrus, Berry Vinaigrette 
 

Classic Caesar Salad GF/ VG 
Romaine, Creamy Caesar, Focaccia Croutons, Shaved Parmesan 

  

Entrée 
Choose 2 

Chicken Rollantini  
Prosciutto & Provolone, Mushrooms, Green Beans, Champagne Risotto  

 
Herb Grilled Chicken GF 

Wild Rice, Grilled Vegetables, Balsamic, Rosemary & Lemon 
 

Sliced Fillet of Beef with DemiGlace GF 
Asparagus, Shallot Mash 

 
Shrimp Francese GF 

Artichoke Hearts, Fresh Tomato, Basil, Capers, Champagne Risotto, Asparagus  
 

Salmon Almondine GF 
Broccoli Rabe, Roasted Potatoes 

 
Eggplant Florentine V  

Ricotta, Spinach, Marinara   

The Venus Package $175 

Appetizer 
Goat Cheese, Onion, Olive & Thyme Crostini  

Jumbo Shrimp Cocktail~ Old Bay Cocktail Sauce, Dijonnaise GF 
 

First Course 
Choose 2 

∙ Heart Shaped Cheese Ravioli, Pink Vodka Sauce  
∙ Maryland Crabcake with White Bean Salsa Crudo  

∙ Lobster Bisque 
 

Salad 
Choose 1 

Amore Salad GF/ VG 
Strawberry, Avocado, Pistachio Goat Cheese, Figs 

Roasted Beets, Winter Greens, Pink Citrus, Berry Vinaigrette 
 

Classic Caesar Salad GF/ VG 
Romaine, Creamy Caesar, Focaccia Croutons, Shaved Parmesan 

 

Entrée 
Choose 2 

Chicken Rollantini 
Prosciutto & Provolone, Mushrooms, Champagne Risotto  

 
Herb Grilled Chicken GF 

Wild Rice, Grilled Vegetables, Balsamic, Rosemary & Lemon 
 

Sliced Fillet of Beef with DemiGlace GF 
Asparagus, Shallot Mash 

 
Fillet of Beef with Shrimp Scampi, Garlic Butter Sauce GF 

Asparagus, Shallot Mash 
 

Shrimp Francese GF 
Artichoke Hearts, Fresh Tomato, Basil, Capers, Champagne  

Risotto, Asparagus  
 

Our Famous Individual Beef Wellington (add $10 per) 
Mushroom Duxelle, Bordelaise, Green Beans, Baby Carrot, Shallot Mash 

 
Surf & Turf~ 5 oz Lobster Tail (*add $20 per) GF 

Herb Butter, Bordelaise, Shallot Mash, Asparagus 
 

Salmon Almondine GF 
Broccoli Rabe, Roasted Potatoes 

 
Eggplant Florentine V  

Ricotta, Spinach, Marinara   
 

           
        

 
         

For Pick Up or Delivery 

SAT. February 14 A 
*pick-ups 1PM-5PM  

Order Deadline 
FEBRUARY 11th 

Please ORDER ONLINE!!!  
 

Dessert 
Choose 2 

Chocolate Covered Strawberries included 
 

Chocolate Lava Cake, Grande Marnier Crème Anglais & Berries 
Strawberry Shortcake Trifle, Chantilly Crème 

 

Affectionate Add On’s 
*Cheese & Charcuterie for 2~ $50 

*Lobster Bisque $30/ qt. 
*Driscoll Chocolate Covered Stem Strawberries~ $25/6 
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