
NEW YEAR’S EVE  
DINNER BUFFET

D E C E M B E R  3 1 S T,  2 0 2 5  
S E A T I N G S  A T  5  P . M . ,  7  P . M . ,  A N D  9  P . M . 

 $ 1 2 9 . 0 0 + +  P E R  P E R S O N ,  I N C L U D E S  T I C K E T  T O  P R I VA T E  PA R T Y 
C H I L D R E N  ( A G E S  4 - 1 1 )  $ 4 5 . 0 0

Children 3 and under eat free with a paid adult. Cost does not include alcoholic beverage, taxes, or  
appropriate gratuities. includes soft drinks. Cash bar available. Reservations required.

S O U P 
Roasted Tomato Lobster Bisque

B O A R D S
Chef’s Charcuterie Board, Assorted Meats &  

Cheeses, Crackers and Flatbreads

A R T I S I N A L  B R E A D  D I S P L AY
Warm Dinner Rolls, Honey Cornbread, Rosemary Focaccia,   

Pumpernickel, and Sourdough with Whipped Honey Butter,  
Cinnamon Butter and Garlic Butter

S H R I M P  &  C R A B  C L AW S 
I C E  C A R V I N G  S T A T I O N 

Jumbo Shrimp Cocktail with Traditional  
Cocktail Sauce, Remoulade, Lemons

S A L A D S 
Marinated Pasta Salad 

Cucumbers, Red Onions, Herbs, Charred Tomato Dressing

Roasted Beet and Arugula Salad
Sweet Onions, Candied Pecans, Honey Thyme Vinaigrette

Mixed Greens Salad 
Baby Carrots, Radishes, Cherry Tomatoes, 

Champagne Basil Vinaigrette 

S I D E S 
Rustic Wild Rice Pilaf 

 Yukon Gold Cheddar and Bacon Smashed Potatoes 
Fresh Vegetable Medley  (V)  •  Spaghetti Squash (V)

Roasted Shiitake Mushrooms with Tomato Sauce
 

D I N N E R  B U F F E T
Shrimp & Grits  
with Tasso Ham

Salmon Medallions 
with Mustard Herb Aioli, Spinach Smoked Tomato

Citrus & Herb Marinated Grilled Airline Chicken Breasts
with Roasted Peppers, Sautéed Spinach

Braised Beef Short Ribs  
with Truffled Mushrooms, Roasted Cippolini Onions,  

Roasted Baby Carrots 

C A R V I N G  S T A T I O N 
Sliced Prime Rib of Beef

with Roasted Garlic Peppercorn Demi Sauce 

Peppercorn Crusted Pork Loin
with Mustard Seed Brown Sugar Onion Jam

Carved Cajun Fried Turkey Breast
with Apple Cranberry Citrus Relish 

D E S S E R T S 
 Chocolate Dipped Strawberries • 24K Gold Eclairs

Tuxedo Chocolate Mousse Cups 
Raspberry Swirl Cheesecake Bites Petite Crème Brulé 

Ball Drop Cake Pops 
 
 

Complimentary Champagne Toast

 
Consuming raw or undercooked meats, poultry, seafood, 

shellfish, or eggs may increase your risk of  
foodborne illnesses.
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