
Sweethearts Dinner Menu 
February 11th and 14th , 2012 

5:00pm – 9:00pm 
$85.00 ++* per couple 
$42.50 ++* per person 

 

Shared Appetizer 
Choice of 

Grilled Shrimp and 
Scallop Skewers 

Two Grilled Skewers Basted with 
Pineapple Juice and  

Served with a Mango Salsa 

Grilled Vegetable 
Skewers 

Marinated and Grilled Vegetables.  Serve 
with Crumbled Goat Cheese  

and a Balsamic Glaze 

Starter 
Choice of 

Poco Premier Salad 
Field Greens, Red Grapes, Candied 

Walnuts and Bleu Cheese Crumbles.  
Cabernet Sauvignon Vinaigrette 

 

Lobster Bisque 
Topped with a Tobiko Chantilly Cream 

Entrée 
Choice of 

Pan Seared halibut 
Served with a Citrus Zest Tri-Fecta in a White Wine Sauce,  

Orzo Sweet Pepper Cake and Vegetables 
 

Or 
 

Roasted Airline Chicken Breast 
With a Mixed Berry and Herb Sauce.  Served with a Wild Mushroom Risotto and Vegetables 

 

Or 
 

Bacon Wrapped Beef Filet Topped with Blue Cheese 
Grilled and Topped with a Madeira Demi Glace.   

With Three Cheese Scalloped Potatoes and Vegetables 
 

Or 
 

Herb Rubbed Pork Tenderloin 
Fresh Herb Rubbed and Slow Roasted.  Served with a Spicy Chipotle Glaze,  

Mashed Potatoes and Vegetables 
 

Dessert for Two 
Chocolate Lava Cake and Berries 

Chocolate Cake with a Molten Center and Chocolate Dipped Strawberries 
 

*Tax and a 20% Gratuity will be added to all checks 
Call 928-203-5936 For Highly Recommended Reservations 

 


