
 

 

Happy New Year’s Eve 
Please select one option from each course - $45/person 

Salad 

Caesar Salad – Romaine lettuce tossed in our homemade Caesar dressing with 

croutons, in a parmesan cheese cup. 

House Salad – Romaine lettuce, onions, pomegranate seeds, tomato, cucumbers, & 

couscous, choice of dressing; ranch, balsamic vinaigrette, blue cheese, or thousand 

island. 

Entrées 

Filet Medallions – A pair of four ounce Filet Medallions topped with Blue Crab & 

Béarnaise, served with roasted red potatoes, asparagus, & a beer bread muffin. 

Pecan Crusted Chicken – Chicken breast encrusted with pecan breading, baked & 

sitting atop a Boetjes & honey sauce, served with roasted red potatoes, asparagus, & a 

beer bread muffin. 

Seabass – Pan seared sea bass topped with lemon & caramelized onion compound 

butter, served with roasted red potatoes, asparagus, & a beer bread muffin. 

Grilled Vegetable Casserole – Grilled zucchini, yellow squash, asparagus, & 

Portobello mushrooms in a light tomato broth topped with Panko bread crumbs & 

broiled, served with a beer bread muffin.   

Dessert 

Mississippi Mudslide Mousse – Baileys & Kahlua mousse topped with a White 

Chocolate Truffle. 

Champagne & Strawberry Cupcakes - Champagne & fresh strawberry cupcake with 

white frosting.   


