
 

February   
NEWSLETTER 

Here at The Brownstone Café we take time and care to prepare 

your food fresh and delicious for you! As you patiently wait for 

your food to be prepared, please enjoy our newsletter with the  

latest news from The Brownstone Café.  

How About Some Dessert? 

These yummy Brownstone 
favorites aren’t just for 

breakfast anymore!  Try our 
famous stuffed French 

toast or our delicious bread 
pudding for  dessert!  

These sweet classics are 
sure to make your day! 

 

“Like us on Facebook”  

 

It’s the season of love!  Some may embrace the 

season by bringing their sweetie to the     

Brownstone for a romantic 

brunch in our courtyard, 

while others are just lovin’ 

our famous   tomato bisque! 

Either way, embrace that   

loving feeling with the   

Brownstone Café this February! 

SHOWER? GRADUATION? 

BIRTHDAY? 

Book Your Next Event at The Brownstone 

A Memorable Celebration… 

Brownstone’s patio or the  interior is the perfect place 

to host a Birthday Party, Baby or Wedding Shower,     

Rehearsal Dinner or any Special  Celebration!  The 

Brownstone is closed in the evening so it is available for 

you to host your event!  No cleaning the house needed 

when you choose to host your event at the Café!  Let 

us do the work while you enjoy the celebration!     

Contact our catering department or ask your server 

for more information.   

Catering: 714-454-3356 or 



Valentine’s Fun Facts! 

-About 1 Billion Valentines 

cards are exchanged annually. 

-2.2 million marriages take 

place every year in the U.S.– 

that’s 6,000 weddings a day! 

-More that 36 million heart 

shaped boxes of chocolate are 

sold for Valentine’s day each 

year. 

-Women purchase 85% of   

Valentines. 

-In order of popularity, Valen-

tine’s cards are given to teach-

ers, children, mothers, wives, 

sweethearts, pets. 

-Richard Cadbury invented the 

first Valentine’s candy box in 

the late 1800’s. 

Recipe of the Month: 

Tasty Oreo Truffles 

 

1 16oz package of OREO cookies, divided 

1 8oz package cream cheese 

2 8oz packages semi sweet baking chocolate, melted 

 

1. Crush 9 cookies into crumbs, reserve for later use. 

2. Crush remaining 36 cookies into crumbs, place in 
medium bowl. 

3. Add cream cheese to crumbs, mix until well 
blended. 

4. Roll cookie mixture into 42 balls, about 1 inch in 
diameter. 

5. Dip balls in chocolate, place on wax paper-covered 
baking sheet. 

6. Sprinkle balls with reserve cookie crumbs. 

7. Refrigerate until firm, about 1 hour. 

 Fabulous February’s 

Cutout Coupon: 

Bring this coupon back in 

the month of        

March for a free fountain 

beverage with purchase of 

entrée 

 

Expires: March 31th, 2014 

Quotable  

“All you need is love.  But a little chocolate now and then    

doesn’t hurt.” -Charles M. Schultz 

Jokeable 

What did one oar say to the other? 

Can I interest you in a little row-mance? 


