
NEW YEAR’S EVE 
DINNER BUFFET

W E D N E S D A Y ,  D E C E M B E R  3 1 S T ,  5 – 9  P M
A D U L T S :  $ 9 9  •  C H I L D R E N  4 – 1 1 :  $ 3 5

Children 3 and under ea t free with a paid adult.

 

E N T R E E S

B R E A D S  &  B I T E S  

S O U P S  &  S A L A D S

S E A F O O D  S T A T I O N
Assorted Fruit Tray

Tuna Poke
Poached Jumbo Shrimp

Snow Crab Claws
Oysters on Half Shell

Champagne Cocktail Sauce
Sriracha Mayo & Horseradish

Assorted Crackers

D E S S E R T S
Sticky Toffee Pudding with Brown Butter Maple Sauce

Gooey Butter Cakes, White and Dark
Chocolate Mousse
Mini Crème Brûlée

Triple Chocolate Cake
Salted Caramel Brownie Bites

Mini Cheesecakes
Assorted Cookies

C H E F ’ S  S T A T I O N
Fennel Herb Prime Rib with Au Jus Dripping

and Horseradish Cream
Wild Mushroom Risotto with Duck Confit,

Mayer Lemon Risotto, and Asparagus
Roast Leg of Lamb with Mint Demi-Glaze,

and Jalapeño and Apple Jam

F A M I L Y  F A V O R I T E S
Roasted Garlic Yukon Whipped Potatoes

Roasted Fingerling Potatoes
with Rosemary and Dijon Mustard

Grilled Portabello Mushroom
with Goat Cheese and Spinach

Roasted Cauliflower
with Citrus Cumin Yogurt and Chimichurri

Haricots Vert with Garlic Confit
Poached Asparagus with Boursin Bechamel Sauce

Rice with Thyme and Jasmine

F O R  T H E  L I T T L E  O N E S
Chicken Tenders

Mini Pizzas
Mini Corn Dogs
Buttered Corn
Mac & Cheese

Carrots with Ranch Dressing
JELL-O Cups

Mini Crab Cakes with Sriracha Mayo
Mini Beef Wellingtons

Baked Brie with Apricot Jam
Crispy Brussel Sprouts with Chili Maple Glaze

Local Cheeses & Meats
House-Made Breads with Assorted Butters

Grilled Pilsner Marinated Flank Steak 
with Wild Demi-Glaze

Prosciutto-Stuffed Chicken Breast 
with Apple Stuffing, Roasted Garlic, and Chicken Jus

Baked Marramundi with Olive-Poached Tomato, 
Basil, White Beans, and Parmesan

Lobster and Corn Chowder 
New Year’s Soup [V]

Fennel, Orange, and Cranberry Arugula Salad with Feta 
Cheese and Whole-Grain Mustard Vinaigrette

Mixed Green Salad with House Honey Dijon Dressing
Wild Rice, Goat Cheese, and Roasted Vegetable Salad 

with Apple Cider Vinaigrette

Costdoesnot includealcoholic beverages, taxes,orappropriategratuities.
Includes soft drinks. Cash bar available. Reservations preferred.

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illnesses.


