
 

 

Evening Service New Years Eve 2019 
 

Seatings 5:00 ~ 9:30 
        $70.00 (two hour seatings) Four Course Meal 

 
 
 

~ First Course ~ choose one of the following 
  

Classic Caesar Salad  ~Creamy, garlicky awesome 
 

Roasted Red Pepper Soup ~ Velvety soup with a hint 
of brandy and cream 

 
~Second Course~ Choose one of the following 

 
Pate  ~  House made duck pate served with sesame crackers 

 
Dip and Focaccia  ~ Warm spinach and crab dip with rosemary focaccia 

bread  
 

~Third Course~ 
 

Chicken Supreme ~  Bone in chicken breast stuffed with smoked mozzarella 
and bacon served on mushroom ragu  

 
Lobster Ravioli~ Tender house made pasta stuffed with lobster served in a 

brandy blush sauce and sour cream.  
 

Chicken Penne ~ Chicken with bacon, spinach and sundried tomatoes in a 
basil cream sauce  

 
Cheese Manicotti ~ House made pasta stuffed with 3 cheese, baked in a garlic 

cream sauce and topped with marinara sauce.  
 

Surf and Turf ~10 oz New York strip loin, topped with Jack Daniels BBQ tiger 
shrimp  

 
Stuffed Salmon ~  Salmon fillet stuffed with ricotta and sundried tomatoes with a 

spinach and avocado sauce.  
 

~Fourth Course~ 
 

Strawberry Mango Cheese cake  ~  topped with peach coulis  
 

Chocolate Mousse ~ rich Belgian chocolate mousse layered with house made 
raspberry jam and chocolate ganache 

 
Pana Cota ~  Creamy mocha custard served with a lemon passion fruit curd 


