
New Year’s Eve Menu

Chef’s Seasonal Soup
Soup du Jour

Margherita Flatbread
Basil Pistou, Mozzarella,, Tomato, Balsamic Glaze

Cheese and/or Charcuterie Plate (choose 2)
St. Stephens (Cow), Maple Bourbon Chevre (Goat), Prosciutto, Truffle Salame

Warm Crab and Artichoke Dip
Fresh Bread, Vegetable Crudité

Butternut Squash Ravioli
Brown Butter, Candied Pecans, Sauteed Spinach

Roasted Grouper
Roasted Root Vegetables, Watercress, Fresh Herbs, Dill Vinaigrette

Steak Frites
Filet Mignon, Lemon and Herb Butter, Garlic Fries

Crab Cakes
Roasted Asparagus, Artichoke, Tomatoes and Grilled Red Onion Salad, Spicy Remoulade

Charleston  Chocolatiers Artisanal Truffle

Appetizers

Entrées

sweet  Ending

Salad
Caesar Salad

Romaine, Parmesan, Garlic Croutons, Caesar Dressing

Beet and Arugula Salad

Fresh Berries,  Goat Cheese, Candied Pecans, Raspberry Vinaigrette

complimentary Glass of 
Veuve Clicquot Champagne

(upon arrival or at dessert)


