
G R A N D C A F É 
N E W Y E A R ' S E V E 

M E N U 
 
 

Salad Bar 

Romaine & Mixed Greens 
Garbanzo Beans, Shredded Carrots, Cucumber, Cherry Tomatoes,  

Pickled Onions, Roasted Beets, Shredded Cheese 

Cheese and Charcuterie Board 

Bread and Cracker Display 

Vegetable Crudité 

 

Pasta Salad 
Champagne Vinaigrette Pickle Grapes, Peppers, Onion, Shaved Broccoli 

 

Roasted Beet Salad 
Feta, Arugula, Honey Mustard, Candied Pecans, Dried Apricots 

 

Seafood 
Shrimp Cocktails 

Tuna Poke 
Spicy Mussels and Clams 

Cocktail Sauce, Tangy Remoulade, Lemon Glaze 
 

Sides 
Boursin and Rosemary Mashed Potatoes 

Glazed Carrots 
Roasted Brussels Sprouts with Bacon, Feta Cheese, and Cherry Chipotle Glaze 

 
 

Entrees 
5 Cheese Mac & Cheese (made with local cheeses and spotted cow beer) 

Chinese 5 Spice Roasted Chicken with Ginger Sauce 
Pan Seared Salmon with Lemongrass Cream 

Grilled New York Pepperonade 
Shrimp Scampi with Penne Pasta 

 

Carved 

Prime Rib, Rosemary Jus & Horseradish Cream 
 

Kids 

Chicken Tenders 

Pigs N Blanket 

Penne Pasta with Marinara 

 
 

Price: Adults: $64 / Kids 6-12: $25 / Kids 2-5: $15 

Free under 2. / Plus tax and service charge 


