









New Year’s Eve 2024 
Party Menu

Hors d’Oeuvres
Jumbo Shrimp Cocktail


Tiger Shrimp | Tequila Lime Cocktail Sauce | $21 
Crab Cake


Cilantro Lime Remoulade | Micro Greens | $21 
Clam Chowder


Celery | Carrots | Manila Clams | $14 

Star Fruit Brie Salad

Mixed Greens | Pomegranate Vinaigrette | $16 

+6 Chicken | +9 Shrimp | +13 Scallops  

Veal and Pork Meatballs

Rustic Tomato Sauce | Sourdough Crostini | $19 

Entrées
Prime Beef Medalions


Potato Croquetas | Charred Broccolini | Chianti Au Jus  $48 
Add 3 Jumbo Shrimp +$10 

Add 1/2 Lobster (One Claw and Half Tail)  +$24 

Baked Walleyed Pike

Lemon Beurre Blanc | Crispy Fingerling Potatoes | Sautéed Spinach | Heirloom Tomatoes | $36 

Saffron Lobster Ravioli

Baby Spinach | Crispy Bacon | Dijon Chardonnay Cream Sauce | $32 

Dessert
Raspberry Chocolate Terrine | Raspberry Coulis | $14 

Creme Brûlée | Fresh Raspberries and Blueberries | $14 

Limoncello Tart | Mixed Berry Compote | $14 


