
First Course
Soups  6

Lobster Bisque
Mulligatawny

Beet and Potato 

SALADs  8
Red Cabbage, Carrot and Kale

Vegan Citrus Dressing

Baby Blue Salad
Baby Greens I Blue Cheese Crumbles I Oranges | Strawberries I Pecans I Balsamic Dressing

Bistro Tossed Salad
Arugula I Spinach I Tomato I English Cucumber

Chopped Bacon I Feta Cheese I Champagne Dijon Dressing

Main Course
House Smoked Applewood Bacon

Wrapped Filet Mignon
Sautéed Mushrooms I Truffle Butter I Garlic Whipped Potatoes

Pan Roasted Sea Bass
Caramelized Lemon Sauce I Parmesan Garlic Orzo I Baby Spinach

Center-Cut Bone-In Pork Chop
Makers Mark Bourbon and Molasses Glaze I Potato Gratin I Braised Bok Choy

Garlic and Rosemary “Bricked” Chicken Half
Mashed Sweet Potatoes I Cauliflower

Ricotta and Sweet Potato Cannelloni
Braised Winter Greens I Sun-Dried Tomato Pesto

Dessert
Amarena Cherry Cheesecake

Godiva Chocolate Truffle Cake
Champagne Mousse (GF)

Includes Champagne Toast

NEW YEAR’S EVE 2018

Executive Chef - Bill Apicerno, CEC, MCFE 
The consumption of raw and undercooked meats,

fish & eggs may increase your risk of food-borne illness.

Reservations Recommended. Call 860-560-7757 or InfinityHall.com
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