
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

 

Basil’s Kitchen  
Sweetheart Dinner Menu 

Saturday February 12th 2011 
 

  ~ Appetizer Selections~     
Dungeness Crab Cakes 

Wild mushrooms, Oregon bleu cheese, rich cabernet 
sauce and artisan bread 

$10.00 

Prawn Cocktail 
Four large prawns served with horseradish cocktail 

sauce and lemon wedges 
$10.00 

Roasted Duck on Flat Bread  
Topped with basil pesto, mozzarella cheese, roasted garlic and sliced Duck breast 

$10.00 
 

Three Course Dinner Menu 
All three course dinner selections include your choice of soup or salad, choice of entrée and our fabulous dessert buffet 

Pricing is based upon your entrée selections.  

 
 

~ Choice of Soup or Salad ~ 

Caesar Salad 
Romaine lettuce, parmesan cheese and  

Basil’s signature Caesar dressing 

Spinach Salad 
Baby spinach, Oregon bleu cheese, tear drop tomatoes, 

roasted pine nuts and raspberry vinaigrette 
 

Lobster Bisque 
Roasted corn, lobster meat, herbs and cream with  

a touch of Dry Sack Sherry 
 

~ Choice of Entrees ~ 
Marinated Lamb Tenderloin 

Tender marinated with fresh herbs, chocolate cabernet 
demi sauce and garlic mashed potatoes 

$48.00 

Chilean Sea Bass Piperade 
Tender Sea Bass wrapped in Parma ham accompanied 

with a tomato, artichoke, kalamata olive and onion confit  
with scalloped potatoes 

$48.00  
  

Pan Seared Chicken Chop 
Served with scalloped potatoes, baby Bok Choy  

and plum chutney   
$40.00 

Wild King Salmon Filet 
Pan seared with heirloom tomato and arugula relish. 

Served with wild rice pilaf  
$46.00  

  
Beef Tenderloin and Prawns  

Tenderloin medallions topped with king oyster mushroom 
demi and grilled prawns with orange buerre blanc 

Served with garlic mashed potatoes  
$52.00 

  

Saffron Risotto Rolls (vegetarian) 
Saffron Arborio rice rolls filled with grilled  

asparagus, shiitake mushrooms, spinach,  
parmesan cheese and artichoke. Served with  
roasted tomato coulis and cipollini onions 

$38.00 
 

~ Special Dessert Buffet~ 
Featuring our Signature White and Dark Chocolate Fountain  

Variety of French Mini Pastries and Mini Northwest Fruit Tarts 
with Pineapple, Melons, Strawberries, Marshmallows, Lady Fingers and Cookies 

 

18% gratuity automatically added to all guest checks 


