
 

2025 
New Year's Eve 

MENU 
 
 

Welcome 
Pumpernickel Loaf with Honey Whipped Buter 

 
First Course 

(Your choice) 
 

Maryland She-Crab Soup 
Spinach Salad, walnuts, strawberries,  

crumbled chevre, lemon vinaigrete 
Callie’s Salad, Roma crunch, cranberries, smoked  
gouda, walnuts, red onion, cranberry vinaigrete 

 
Sharing Course 
(One per couple of) 

 

Boursin Sun Dried Tomato Dip, cros�ni’s 
Shrimp Cocktail with Tiger Sauce 

Portobello Mushroom, corn bread stuffing,  
sausage, sage, fresh mozzarella 

 
Third Course 
(Your Choice of) 

 

Slow Roasted Prime Rib with Au Jus  
and Horseradish Cream Sauce 

Chilean Sea Bass, almond crust, Saffron Buter 
Roasted Duck, burnt orange honey 

Two 5-6oz Baked Lobster Tails with Lemon Buter 
 

Desserts 
(Your choice of) 

 

Mexican Chocolate “Lava Cake” 
Limoncello Berry Tiramisu 

Carrot Cake with Cinnamon Buterscotch 
 
 
 
 
 
 
 

 


