
The Rimrock Resort Hotel 

Happy Valentine’s Day 

 

Glass of Sparkling Wine 

 

Amuse Bouche 

 

Velvety Carrot Italian Mascarpone Herb Soup 
Baked with a Puff Pastry Lid 

 

Or 
 

Senses of the Sea 
Pan Seared U10 Scallops with Red Curry Chutney, 

Prawn Lollipop in Yuzu Garlic Butter, 
Baked Oysters with Bacon & Leek, Candied Lemon 

 

Prime Alberta Beef Tenderloin 
Wrapped with Jambon de Bayonne 

Sautéed Shitake Buttons, Cognac Tomato Bordelaise 
Pomme Anna Bouquetiere Vegetable 

 

Or 
 

Free Range Grilled Farm Chicken 
Yellow Creamed Curry Reduction, Flame Broiled Pineapple, 

Baby Bok Choy and Coconut Rice, Lotus Root Chips 

 

Dessert Trio  
Passion Fruit Vanilla Crème Brulée 

White Chocolate & Strawberry Red Velvet Cake 
Raspberry, Lychee Macaroon, Ice Wine Semifredo 

  

 

$49 
 
 

Valentine’s 2012 
Executive Chef Ralf Wollmann 

Prices subject to G.S.T. Gratuities not included. 
18% Gratuity will be added to tables of 8 or more 


