
New Year’s Eve
Boston Bibb Salad
Hydroponic Boston Bibb lettuce with radicchio, 
Belgium endive, English cucumbers, grape 
tomatoes, and red onions with a Zinfandel dressing.

Entrees
Choice of
Herb encrusted Rack of Lamb
New Zealand rack of lamb crusted with fresh herb 
panko crumbs and finished with a lamb glace.

Filet Mignon
Eight-ounce center-cut filet mignon grilled and 
served with a Bordelaise wine sauce.

Twin Lobster Tails
Two cold-water lobster tails topped with seafood 
stuffing and drawn butter.

Dover Sole in Paupiette
Fresh filet of Dover sole cooked in a parchment 
paper with fennel, onions, lemons, tomatoes, 
spinach and white wine.

Entrees all served with fresh asparagus a la Hollandaise 
and your choice of wild mushroom risotto or Anna potatoes

Dessert
Peach Melba
Vanilla ice cream topped with Melba sauce, peaches, 
whip cream, toasted almonds and a cherry.

     Chocolate Lava Cake
    Warm chocolate with a chocolate ganache center 
with vanilla ice cream.


