NEW YEAR’S EVE 2008

FIRST COURSE

Lobster Bisque

SECOND COURSE

Spinach Artichoke Dip served on Herbed Flatbread

THIRD COURSE

Lemon Sorbet With Candied Citrus

ENTRÉE’S

Pan Seared Mahi Mahi with Tropical Salsa

OR

Grilled Double cut Pork Chop topped with Wild Mushrooms and a Port Wine Demi Glace

DESSERT

Lemoncello Torte served with Blue Berries 

