
 

The Odyssey Restaurant 
presents a romantic 

 

 
 
 

 
 

Sunday, February 14th, 2010 
Athena Ballroom 

 
Complimentary Glass of Champagne  

(one glass per person) 

 
Collection of Salads 

Heirloom Tomatoes with Fresh Mozzarella, Basil Aioli � Hearts of Baby Romaine Caesar with Shaved Reggiano 
Parmesan, Croutons � Angel Hair with Grilled Chicken, Essence of Sundried Tomatoes, Peas and Red Onions 

 
Carving Station 

Rosemary Rack of Lamb with Apple Mint � Herb Crusted Angus Prime Rib with Aus Jus 

 
Chilled Seafood Station 

Oysters on Half Shell � Citrus Herb Shell on Prawns � Alaskan Snow Crab Legs Clusters �  
Smoked Salmon with Pickled Red Onions, Minced Eggs and Capers 

 
Action Station 

Assorted Raviolis Served with your choice of Marinara, Alfredo, Pesto, Tomato Basil 

 
Entrées & Starches 

Wild King Salmon with Asparagus & Chardonnay Garlic Sauce � Chicken Saltimbocca with Prosciutto, Mozzarella 
and Citrus Sage � Red Rose Oven Roasted Potatoes � Rice Pilaf � Mixed Baby Vegetables 

 
Dessert Station 

Special Valentine’s Desserts and Cheesecakes 
 

Fine Assortment of Imported and Domestic Cheeses 
Assorted Fresh Baked Breads from “La Brea Bakery” 

 

5:00pm - 11:00pm (buffet dinner) 
7:00pm (music and dancing) 

 

$65.95 per person 
$75.95 per person for window seats (limited availability) 

(plus 20% service charge and current sales tax) 
Pre-Paid Reservations Required � Non-Refundable � Non-Transferable 

 

Call Catering for your tickets today! 
 

The Odyssey Restaurant & Banquet Center 
15600 Odyssey Drive, Granada Hills, California 91344 

818.366.5817 catering � 818.368.7355 fax � www.theodysseyrestaurant.com 


