
75 per person   •   Tax, Gratuity & Alcohol not included   •   Not Valid with Any Other Offers

New Year’s Eve Dinner
   

Plum I sl and  
Lobst er C ake

Wild Mushroom  
En Crou t e

Aust r alian L amb wi t h  
Mushroom Duxelle En Crou t e

with a Port Wine Veal Stock Reduction

Cour se One
Your choice of One of the Following:

Cour se t wo
Your choice of One of the Following:

Cour se t hr ee
Your choice of One of the Following:

Cour se f our

Tomato Tort e
Sliced Beefsteak,  

Fresh Mozzarella & Basil 

Chopped Sal ad
Crisp Iceberg Lettuce, Granny Smith Apple, 

Sweet Red Onion, Candied Walnuts, 
Danish Blue Cheese, Applewood Smoked Bacon, 

and Blue Cheese Dressing

Cl a ssic 
C ae sar

Lobst er 
Bi sque

7 or  10 oz .  file t Newberg 
with King Crab Meat,  

Portobello and Sauce Newberg

 7  or  10 oz .  file t bor del ai se 
with Portobello and  

Sauce Bordelaise

16 oz .  Me squi t e Smoked 
Ri beye 

with Signature Rub

Pec an Encrust ed Se a B a ss
with Asparagus Risotto and  

Sauce Beurre Blanc

Atl an t ic Salmon Osc ar
with Nova Scotia Lobster Meat,  
Asparagus and Classic Béarnaise

All Entrées Accompanied with Family Style Servings:
Twice Baked Truffled Boursin Potatoes

Garlic Sautéed Wild Mushrooms
Grilled Asparagus

Godiva White Chocolate Mousse  
with Baileys Irish Cream, Belgian Dark Chocolate Truffles  

and Macerated Fresh Berries

Featuring the creations of 
Executive Chef  Daniel Nemec

New Year’s Eve Dinner
   

come join us f or a very special


