
Dairy Free Romantic Dinner Standard 

A sweet, intimate 4-course menu crafted for romance and dairy-free elegance. 

Course 1 — First Bite 
• Mini Tuna Crudo on Wonton Crisp 
• Fresh tuna atop a crisp wonton with micro herbs and citrus — light, visually 

striking, and perfect for a romantic first impression. 

Course 2 — Appetizer 
• Mini Crab Cakes with Pineapple Salsa 
• Crispy crab cakes paired with a tropical pineapple salsa. Sweet, savory, and 

elegantly playful. 

Course 3 — Main 
• Pan-Seared Chicken Breast with Tropical Teriyaki Sauce 
• Tender chicken finished with sweet and tangy tropical teriyaki, served with 

seasonal roasted vegetables. 

Course 4 — Dessert 
• Mango Coconut Panna Cotta 
• Silky coconut cream layered with tropical mango. Light, refreshing, and a 

perfect romantic finale. 


