
 N E W  Y E A R ’ S  E V E  

Swing into 2026!

Fresh Shucked Oysters, Jumbo Shrimp

New Zealand Green-Lipped Mussels

Sliced Smoked Salmon, Smoked Whitefish Dip

Cocktail & Remoulade Sauces

Lemon Wedges, Mignonette, Crackers & Crostini

Prime Rib Carving Station, Beef Au Jus, Horseradish Sauce

Butter Braised Yukon Gold Potatoes & Grilled Asparagus

Lobster Mac & Cheese, Herb Bread Crumbs

Traditional Potato Pierogies, Bacon, Caramelized Onions & Crème Fraîche

Mushroom & Black Truffle Flatbread

Tater Tots, American Sturgeon Caviar & Crème Fraîche

Mini Crab Cakes with Mango Salsa

Bacon Wrapped Scallops

Kobe Beef Sliders, Fontina, Truffle Aïoli

Crispy Calamari, Shishito Peppers, Roasted Garlic Aioli 

Roasted Tomato & Goat Cheese Crostini

Caprese Skewers with Balsamic Glaze

ICED SEAFOOD

appetizers

Entrées

DECEMBER 31 - 10:00 PM - 1:00 AM

Price: $150 per person

Celebrate in style with a lively cocktail buffet,
signature drinks from our open bar and music from
Vintage Vinyl Revue featuring Randy McCalister,
then count down to midnight with a toast and
festive party favors.

Assorted Pastries, Petit Fours, Chocolates & Fruit Skewers 

SWEETS


