
NEW YEAR’S EVE
85 PER PERSON 

FIRST COURSE 
choice of:

CLASSIC CAESAR SALAD
romaine lettuce | grana padano cheese | focaccia croutons

WINTER SALAD
mixed greens | candied walnuts | dates |  

dried cranberries | feta cheese | white balsamic vinaigrette 

SOUP
pasta e fagioli

SECOND COURSE
choice of:

WAGYU MEATBALLS 
snake river farms wagyu | marinara | focaccia bread

BRUSCHETTA
marinated roma tomatoes | basil |  

grana padano cheese | balsamic reduction

CRISPY CALAMARI
basil aioli | tomato marmalade | chives

THIRD COURSE 
choice of:

THREE CHEESE RAVIOLI
garlic spinach | sun dried tomato & mushroom cream sauce 

 SALMON
salmon alla punttanesca | olives | capers | garlic |  

eggplant purée | capellini bianca

CHICKEN PICCATA
lemon caper butter sauce | capellini bianca

 FILET MIGNON
6 oz. prime filet | wild mushrooms | broccolini |  

port wine sauce | parmesan risotto

 FOURTH COURSE
CHOCOLATE BLACK FOREST CAKE

kirsch cherry compôte | chocolate mousse
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