
FIRST COURSE

Artisanal Cheese Board
Chef selected cheeses, table grapes, honeycomb, port wine figs, candied walnuts, 

berries, crostini & lavash crackers

SECOND COURSE
(select one)

Classic Caesar
Chopped romaine hearts, garlic croutons, parmesan cheese, classic creamy garlic dressing

Roasted Beet & Granny Smith Apple
Roasted beets, sliced apple, arugula, brie cheese, toasted pistachios, 

red currant vinaigrette

Safari Garden
Mixed greens, grape tomatoes, shredded carrot, toasted almonds, 

crumbled goat cheese, champagne vinaigrette

Lobster Bisque*
OceanCliff house made bisque, fresh native lobster meat

Seared Sea Scallops*
Smoked bacon apple relish, chili butter, balsamic honey

Braised Short Rib of Beef
Watercress, crispy shallot, roasted garlic aioli

Pan Roasted Crab Cakes*
Jumbo lump crab cakes, wilted spinach, crispy carrot, spiced aioli

New England Clam Chowder* 
Fresh native clams, tender potatoes, bacon, creamy broth

New Year’s Eve Dinner
$50 per person

Champagne Toast



THIRD COURSE
(select one)

Pan Roasted Statler Chicken
Chourico lentil cassoulet, roasted Brussel sprouts, lemon beurre blanc

Filet Mignon*
8oz grilled filet, Lyonnaise fingerling potatoes, grilled asparagus, 

caramelized-onion jam, cabernet demi-glace

Shrimp Scampi*
Scallops, lobster & littlenecks, fresh tomato & basil in a white wine garlic sauce 

over Pappardelle pasta *Gluten free pasta available

Ponzu Glazed Salmon*
Soy, citrus glazed salmon, scallion-ginger scented jasmine rice, 

sugar snap peas, yuzu marmalade

Grilled Swordfish*
Grilled artichoke, charred tomato, Greek olive tapenade, 

saffron cous-cous, caper butter

Roasted Atlantic Cod*
Lump crab-potato rosti, sauteed spinach, roasted beets, 

tomato nage, crispy root vegetable

Grilled Delmonico Filet*
Roasted garlic scalloped potatoes, sauteed haricot vert, 

onion straws, cabernet demi glace

FOURTH COURSE
(select one)

Bananas Foster Cake
Cinnamon-banana cake, brown sugar-rum caramelized bananas, caramel sauce

White Chocolate Bread Pudding
Warm custard soaked brioche, white chocolate, fresh berries

Chocolate Flourless Torte
Rich chocolate cake, raspberry sauce, fresh berries

If you have any food allergies, please bring them to your server’s attention.

*Raw meat, shellfish, or products not cooked to recommended internal temperatures may increase your risk of illness. 
Consumers who are sensitive to food related reactions or illness should eat throughout cooked meats, poultry & seafood


