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CHOCOILATE DIPPED
STRAWBERRIES

Large, ripe, long-stemmed berries are hand-dipped in
fine Swiss chocolate. Who could resist? Choose from
Traditional or Blushing Butterfly berries. Available
beginning 2/8. STARTING AT $12.99/scr.

PAIR WITH
GYEJACQUOT

HAND-WRAPPED BOUQUETS

Build your own bunch or start with a vibrant
bouquet and add a few extra stems to make it
your own. We'll wrap them up for a beautiful
presentation—consider it our gift to you!

PAIR WITH
LUPIN RANCH
PINOT NOIR!

Plan on a memorz .

luscious butterflied lobster tails and

Black Angus beef steaks raised by 8th

generation Texas ranchers that bring out the

tender in every cut, thanks to their tender loving care.




Fritz Knipschildt

blends his Scandinavian

roots with local New

England ingredients to

create a truly special box

of 14 chocolates with fillings such as caramel sea salt or
hazelnut to unexpectedly delicious tangerine and ancho chili,
elderflower, or rosemary caramel with mushroom salt.

ETHEL M CHOCOLATE BARS 30:. —

Decades ago, a chocolate magnate began a creative endeavor to g | EETH R,
express the joy of chocolate in new ways. He named the company after eie | RALIIEF
his mother, Ethel Mars. These bars feature soft centers like buttery 3

caramels, buttercream, and ganache, all wrapped in rich dark or creamy

milk chocolate and topped with crunchy, zesty toppings.

UALENTINE'S DAY CUPCAKES

Ready to celebrate love-filled parties with a
little sweetness! Choose from strawberry with
strawberry buttercream and chocolate with
chocolate buttercream, decorated with sprinkles
and chocolate conversation hearts.

$7.99/scr.

HEART-SHAPED CHOCOIATE CHOCOILATE CAKE FUDGE MUFFINS
POT DE CREME OR (REM[ BRU[[[ Chocolate for breakfast just feels right. Make breakfast

__ ] in bed a breeze with freshly baked cocoa-laden muffins
These iconic vanilla or chocolate-based French desserts are featuring a filling of rich bittersweet chocolate fudge to

made with rich cream and egg yolks to make the smoothest, {1 any chocolate-lover to cloud nine.
silky custards. Each Pot de Créme is topped with fresh $8.99/scr a

whipped cream and chocolate shavings, and each Créme
Bralée is hand-torched for a crackly caramelized topping. V - q‘)ﬁe r o

37.99/ . o a i A’ | g




LOOKING FOR LOUE IN ALL THE

RIGHT UASES

Roses are red, violets are blue, our bright bouquets ready to woo.

Straight from the farm, with care they arrive,

each and every stem cared for, to bring love alive.

Expertly arranged for your valentine, our florals are the best way to say, “Be mine?”

T —

LONG-STEM ROSES cocwm.

Grown in the Andes Mountains, where high
elevation and cooler nights result in gorgeous,
hardy roses in a rainbow of bright colors with
sturdy stems and deep fragrance.

$3/ea. OR $35/pozen

TUI.IPS 10-STEM BUNCH

Bring on bright smiles with a variety of colorful blooms

that convey a message of grace, renewal, and deep love.

$9.99/cx.
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UALENTINE'S DAY SIGNATURE BOUQUETS

Our stores receive fresh floral deliveries daily! Each bouquet
features an assortment of 17 or more stems that are cut, grown,
and delivered in optimal conditions to preserve longevity.

STARTING AT $30/en.

CUSTOM ARRANGEMENTS

Let our floral experts help you bring your flower-filled vision
to life. Show your loves how much you care by including their
favorite flowers and colors—place your custom orders early!

STARTING AT $45/ea.




STRY IN AND

CENTRALMARKET.COM/COOKING-SCHOOL

Warm up your fondue pot on a cold night with perfectly
spiced, ready-to-melt Swiss cheese shreds from Le
Superbe Fondue Gourmet, or choose from our wide
array of fresh-cut Alpine cheeses. Pair with cubed crusty
bread, cornichons, roasted potatoes, and a green salad.

Wow a sushi-loving crowd with your own
“homeakase.” Pick up your favorite rolls, nigiri, and
sashimi, all made with fresh, clean ingredients and
follow your heart to arrange a stunning display.

GO AL OUT &=

Partying with friends, family, or heading to Chez Vous with you and your
beloved boo? Here are some fun ideas to host a weekend-long love fest.
Still want to go out? Say “I Do” to date night at our Cooking School!

Pizza and wine?
Name a better girl
dinner. Start with

Pizza Dough, thaw a
day ahead, then roll
and cut out hearts
using a heart-shaped
cookie cutter to form
individual pies.

Less stress about Valentine’s Day mains means more time
for your main squeeze! Treat yourselves to crispy Breaded
Chicken Cutlet with Asparagus, Ham, and Swiss cheese;
or tender braised Beef Short Ribs with Red Wine Cremini
Mushroom Sauce.

STARTING AT $15.99



