
NYE MENU

STARTER

MAINS

DESSERT

 
Fresh baguette topped with bruschetta mix,

balsamic glaze and feta cheese$

BRUSCHETTA WITH FETA

Topped with a Demi-glace and served with a
Truffle Mac & Cheese and a Seasonal Vegetable

Medley

GRILLED FILET MIGNON

Served with Whipped Cream

CHOCOLATE-LOVIN’ SPOONFUL 

Fresh Salmon topped with Teriyaki Glaze served
with a Truffle Mac & Cheese and a Seasonal

Vegetable Medley

TERIYAKI SALMON

Hard-boiled eggs, smoky bacon, and paprika

DEVILED EGGS WITH BACON

Served chilled with a side of cocktail sauce

SHRIMP COCKTAILS

Grilled chicken breast topped with Balsamic Glaze
served with a Truffle Mac & Cheese and Seasonal

Vegetable Medley

GRILLED BALSAMIC CHICKEN 

Topped with Raspberry Sauce and Whipped
Cream

NEW YORK-STYLE CHEESECAKE

SOUP OR SALAD
HOUSE SALAD CLASSIC CAESAR SALAD

BROCCOLI CHEESE SOUP

Iceberg mix with carrot, cucumber, tomato,
shredded cheese, and croutons. Choice of balsamic,

ranch or Italian dressing

Fresh romaine, shaved parmesan, and croutons
tossed in a creamy caesar dressing

Topped with shredded cheese and served with
crackers

PLEASE SELECT ONE FROM EACH COURSE 


