New Year's Eve
Dinner Feature

Appetizer
Maine Lobster & Chestnut Bisque

Cognac, Chanterelles & Tarragon Chantilly
or

Pan Seared Crab Cake

with Sweet Corn Puree & Micro Salad

Salad
Butter Lettuce with Applewood Smoked
Bacon Bits, Baby Tomatoes, Roasted Pumpkin
Seeds & Cider Pecan Vinaigrette
ar
Chopped Iceberg & Romaine Lettuce,
Classic Caesar Dressing, Parmesan Tuille

Mains

Seared Wild Salmon with Pancetta,
Shallot Braised Swiss Chard, Gnocchi &
Lemon Caper Sauce

ar

Pan Roasted Free Range Chicken

il R _ _ with Apple & Sage Stuffing,
- Caramelized Acorn Squash & Natural Jus

ar

Oven Roasted Prime Rib of Beef

with Mashed Potatoes, Glazed

Carrots, Roasted Sprouts with Dijon,

New Year's Eve Package: Walnuts 5 Crisp Grumbs

Coastline View Accommodations

e Dessert

Dinner for Two Warm Banana Bread Pudding

Starting From $239 with Rum Raisin Ice Cream

Add an Additional Night for an Additional $139 ar
Plus $12 Resort Fee. Prices Do Not Include Tax or Gratuity Chocolate Melting Cake

with Vanilla lce Cream

For Reservations Call Seatings from Tpm - Spm

I-800-411-6433 $58 per Persan

Prices Do Not Include Tax or Gratuity
All Reservations Must Be Held with a Major Credit Card



