
 
 
 

Sheraton Wilmington South 
Valentine’s Menu 2017 

 
Salad Course – Suggested Wine Pairing (Sauvignon Blanc) 
 

 Classic Caesar Salad Wedge 
Croutons, Shaved Parmesan, Caesar Dressing 

 
 Wedge Salad 

Bibb lettuce, beefsteak tomatoes, cucumbers, gorgonzola cheese, Dijon mustard 
vinaigrette 

 
 
Entrée Course 
 

 Pan Seared  Halibut 
Fava Beans & Creamy Leeks 

                (Wine Pairing Suggested Pinot Grigio) 
 

 Lamb Shank 
Root Vegetable Puree & Pappardelle Pasta 

              (Wine Pairing Suggested Malbec) 
 

 Braised Chicken Breast 
White Balsamic, Golden Raisins, Thyme 

               (Wine Pairing Suggested Pinot Grigio) 
 

 8oz Center Cut Filet Mignon 
Dijon Peppercorn Demi 

              (Wine Pairing Suggested Shiraz) 
 
 
Dessert 

 Red Velvet Cheesecake Mousse  
 

 Moscato Poached Pear Tart 
Maker’s Mark Whiskey Sauce  

 

 Peanut Butter Molten Cakes 
Carmel Sauce & Whipped Cream 

 
 


