New Year S E.V@ CZOII

Lobster, Shrimp, Crabmeat ¢ Scallops
Servecl Wlt]:l a EIIII.I.C].OI' sauce, en COq'l.'I.l]].

Sea{OOd Guml)o “New Ol' ].(?a:ﬂsrIr
Straight from our Cajun cooker, topped with a splash of aged sherry.

Field Greens & Watercress Salad
With a champagne vinaigrette, toasted sunflower seeds and sun-dried cranberries.

Intermezzo of Lemon Sorbet
Choice of:

8 OZ Fllet Ml non
With Bearnaise Sauce, and garlic & rosemary roasted red bliss potatoes.

Prime Wisconsin Veal C]:lop Hunter Stg le’

Dressed with exotic (5 wild mushroomsin a creamy cognac sauce and our home made spaetzle.

Chilean Sea Bass
Baked and served with saffron rice and a lemon beurre blanc.

Lobster Tail stuffed Chicken Breast "au Grand Marnier’
A succulent marriage broiled to perfection. Accompanied by a saffron rice timbale and a baked orange cup.

For Dessert:

Chocolate Genache Torte
With Fresh Berries and a Raspberry Coulis

Oranfe Mousse Martini
us Grand Mamier
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Mldm&t Madness Package - y Dinner ¢6" Dance Package
after 8:30pm 06 OF Seating after 8:30pm
Includes priority seating Includes dmner with our house band,
adjacent to the live music, Rick Bankemper ¢5° Jackie V.
dinner, party favors, O]Den Sedth Plus party favors,
a champagne toast and 4:00pm -~ 10:00pm a champagne toast and
traditional midnight buffet. Dinner Onlg from Menu Above traditional midnight buffet.
$60.00plu3 tax & tip $4O OOplus tax &5 tip $100 00]:1113 tax & tip

173507 Gulf Boulevard, North Reclington Beach, Florida 35708
127-593-3491



