
 

Prices do not include tax or gratuity 
 

A New Year’s Eve Celebration 
Saturday, December 31, 2011 

Prix Fixe Four Course Dinner 
Prix Fixe four course dinners are priced according to the entrée selection 

 

 

Seafood Cocktail 
A trio of crab and shrimp presentations 

or 

Artichoke and Mushroom Fondue  
with warm flat bread 

 

~~~~~ 
Velvet Lobster Bisque 

or 

Classic Caesar Salad 
~~~~~ 

 

Grilled Filet of Beef Tenderloin $65 
Over Horseradish Mashed Potatoes, with Fried Onions, Bordelaise Sauce  

and Fresh Vegetable 
 

Gerber Farms Chicken Breast $50 
Over Morel Mushroom Cream, with Twice Cooked Wild Rice and Asparagus 

 

Roast Rack of Pork $55 
Maple Glazed Pork loin Chop with Crispy Truffle Mac & Cheese, 

Ginger Apple Chutney and Fresh Vegetable 
 

Red Pepper Glazed Salmon $55 
Grilled Filet of Salmon over a crunchy Asian Vegetable Slaw  

and Crispy Noodle Cake 
 

Lobster Thermidor $65 
Maine Lobster in a rich cream sauce baked in the shell served with green rice 

pilaf and fresh vegetable 
 

~~~~~ 
 

Chocolate Mousse Crêpes 
Strawberry and Kiwi “Salsa” 

or 

Red Berry Grits 
Vanilla Custard Sauce 

or 

Black Forest Parfait 
Vanilla Ice Cream, Sweet Dark Cherries and Brandy Macerated Chocolate Cake 


