
New Year’s Eve Buffet
Charcuterie, Cheese, Crudites, Dips, Fresh Fruits

Assorted Fresh Baked Breads & Crackers
Assorted Wood Fired Pizza

Cornmeal Crusted Fried Oysters & Remoulade
Poached Shrimp & Cocktail Sauce
Creamy Lump Crab Phyllo Tartlet 

House Caesar Salad

Arugula & Local Greens Salad with Mandarin Oranges, Dried Cranberries,
Crumbled Feta, Citrus Vinaigrette

Beef Tenderloin with Aus Jus or Horseradish Cream
Pomegranate Glazed Pork Tenderloin

Lemon Dill Salmon 
Creamy Mushroom Pasta, Pancetta Topping (optional)

Smashed Potatoes, Balsamic Roasted Broccolini, Wood Fired Root
Vegetables, Sweet Corn Custard

Chef’s Assortment of Hand Crafted Desserts

Prosecco Toast (21 Years of age or older)

*Children’s chicken tenders and french fries available for purchase for children 10 and under*

$68/per person + tax & 20% Service Fee

Reservations 
4:30 - 8:30


