/V ew Qear; E\/e ﬁq’;( VZQ Me/hu

Your Choice Of One From Each Course —$50

Soup or Saled

Olivér’s House Salad

with applewood bacon, chevre & cherry tomatoes in a champagne vinaigrette

Roasted Corn & Seafood Bisque
Creamy bisque with shrimp & crab

Cream of Asparagus Soup

Jespess

Pan seared Scallops
Served in a nest of linguini tossed with
spinach & a creole cream sauce

Asian BBQ Shrimp Skewers
Grilled & served with nappa cabbage slaw

Beef Roulades
Rolled beef stuffed with sauteed spinach and herbed goat cheese

Hoppin’ John Cakes with Grilled Tomato

and Black-Eyed Pea Salsa
For good luck & prosperity in the New Year
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Seared Chilean Sea Bass

Shrimp & corn sherry cream sauce, Au-gratin potatoes & sautéed asparagus

Surf & Turf

Fillet Mignon accompanied by a fresh water lobster tail along with
roasted rosemary potatoes, sautéed spinach & house made demi glace

Herb Roasted Veal Chop

Roasted 8oz bone in veal chop with honey roasted root vegetables
& au-gratin potatoes

Lemon & Herb Roasted Chicken Pasta

Torn pieces of lemon chicken tossed in a roasted garlic,
spinach & tomato ragout atop linguinni pasta
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Fresh Home Made Donuts
A Dutch New Years Eve traditional food meant to
bring luck and prosperity in the New Year

Créme Brulee
Traditional French custard with a Twist, covered with
a thin layer of hand fired caramelized sugar

Chocolate Fondue for Two
Our Signature chocolate fondue served in a martini glass
with pound cake and fresh seasonal fruit




