The Heart Party

A VALENTINE’S DAY BUFFET TO FALL FOR

$32PP

Bold flavours, rich comfort dishes, and sweet finishes, this menu is
designed to delight, indulge, and keep the good vibes flowing.

Fresh Beginnings

Blushing Beet &
Goat Cheese Crush

Sweet roasted beets tossed with
creamy goat cheese and mixed
greens, finished with a light
balsamic drizzle, fresh, vibrant,
and totally swoon-worthy.

Strawberries in Love Salad

Juicy strawberries and baby spinach

topped with candied pecans and a

dreamy poppyseed dressing for the
perfect sweet-meets-savory bite.

Main Event Magic

Slow-Braised Short Ribs
“Red Wine Romance”

Fork-tender short ribs braised low
and slow, finished with a rich red
wine reduction that's deep,
luxurious, and unforgettable.

Stuffed Chicken Amour

Juicy chicken filled with wild
mushrooms, roasted garlic,
and fontina cheese, served in a
silky mushroom jus.

MEZA SROUP

Sides You’ll Adore

Cheesy Scalloped
Potato Bliss

Layers of tender potatoes baked
in a creamy, cheesy sauce until
golden and bubbling.

Heirloom Glazed Carrots

Sweet heirloom carrots glazed
to perfection for a colourful,
irresistible finish.

Sweetheart Finale

Strawberry Shortcake Cups

Fluffy cake layered with fresh
strawberries and whipped cream.

Red Velvet Dream Cups

Rich red velvet cake layered with
smooth cream cheese frosting.

Chocolate-Covered

Strawberries
Fresh strawberries dipped in
silky chocolate.




