A Coastal New Year's Eve Gala
Wednesday, December 31st | 7:00 PM | $239 per person
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: Shrimp & Grits, Escargot Vol-au-vent, ‘
Maple Bacon Jam _ Tarragon Pernod Shallot Butter Al
Warm Raspberry Brie Phyllo i 3. Beef Wellrngton Horseradlsh Cream LEN

"Char. siu Pork Steamed Wontons

New England Cheeses & CharCuterle ' = - Locally Harvested Shucked Clams & Oysters L
‘Crab.& Art1choke D1p ;' _' D S | Iced Shrlmp Cockta1l Colossal

Duck Liver Mousse Pate s | A .. Snow Crab Claws

N1gorse Ol1ves Hurnrnus Crudrte Shooters _ . : Lobster Salad Cups Coqu1lles St. Jacques
Flat Breads Crost1n1 Petrte Pam Rolls LW :
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Lobster Bisque

Sherry Créme Fraiche Drlzzle Cherwl
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French Bistro Salad

Artisanal Greens, Sliced Potatoes, Heirloom Grape. Tomatoes Chevre
French Red Wine, Shallot & Dijon Vlnalgrette -
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Short Rib Beef Bourguignon Wild Mushroom Cassoulet: = 7"
‘Dauphine Potatoes, Roasted Asparagus, Roasted Fingerling Potatoes, o g e Ry
Pearl Onions Glazed Carrots, French Beans .
«" :-Pan'Seared Halibut Meuniere Frenched Duxelle Foie Gras :. *
French Lentil Rice Pilaf, Haricot Verts, Stuffed Chicken :
Lemon Caper Butter Sauce Lyonnaise Potatoes, Broccolini,
; ) Cognac Chicken Jus :
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