
Doherty Hotel  
Valentine’s Dinner Specials 

Friday and Saturday, February 13 & 14, 2026 

Shrimp & Lobster Risotto ~ 38 
Sauteed shrimp and lobster tail meat in a creamy  

risotto topped with roasted cherry tomato,  
fresh basil, and shaved parmesan 

 

Prime Rib ~ 40 
Ten oz house-seasoned and slow-roasted USDA Choice 

prime rib of beef cut to order, served au jus with 
choice of one house-made side 

 

Beef Wellington ~ 48 
Two beef tenderloin medallions (4 oz each) topped 

with wild mushroom duxelle and prosciutto;                           
then baked in puff pastry; served with merlot                           

demi -glace and roasted garlic whipped potatoes 

 
Stuffed Breast of Chicken ~ 24 

Tender breast of chicken stuffed with Boursin cheese 
and prosciutto; breaded, baked and topped with basil 

cream sauce; served with sauteed spaetzle 
 

Stuffed Michigan Perch ~ 32 
Shrimp and crab stuffed fillet;                                                     

baked and topped with lemon beurre blanc sauce;  
served with one house-made side 

  

Chicken Tortellini ala Vodka ~ 24 
Cheese tortellini, marinated and grilled chicken,  

roasted red pepper, caramelized onion, and cherry 
tomato tossed with creamy vodka sauce;                                  

served with garlic bread 

Side Choices… 
    Baked Potato               Mashed Potatoes          Hash Browns    
Spicy Black Beans         Vegetable of the Day          Coleslaw    
   Potato Salad                              Fries 
 

Additional sides:  $3.00 each 

Crab Cakes ~ 16 
House-made cakes (2) served with dill lemon aioli 

  

Mediterranean Sea Scallops ~ 20 
Seared scallops (4) served  

over roasted garlic hummus and olive tapenade  

  
 
 

Ricotta Crostini ~ 14 
Crispy Italian bread topped with whipped ricotta,  

prosciutto, and hot honey 
 

Steamed Clams ~ 18 
Littleneck clams steamed in white wine, garlic,                        

and butter; served with panini grilled bread 
 
 

Fried Cheesecake Bites ~ 14                                          
Creamy cheesecake filling wrapped in puff pastry, 

deep-fried, and served with                                                             
Michigan cherry sauce and whipped cream 

Crème Brûlée ~ 12                                           
Chilled creamy custard                                                                   

with a caramelized topping 

Add a 8 oz lobster tail to any entrée ~ $22 

Entrées... 
Entrée specials served with choice of  side tossed, Caesar or spinach salad or cup of soup 

Substitute soup & salad table ~8.00 

Appetizers 

Desserts 

Chocolate Covered Strawberries (4) ~ 8  


