
Under 
Sea 

NEW YEARS EVE CELEBRATION  

the 
$65 
per person 

King Triton’s Filet of Beef 

Coastal Chicken with Ravioli 

Grilled filet of beef encompassed by waves of potato dippers, 

mushrooms, fresh peas, and an elegant demi glaze. 

Tender airline breast of chicken paired with striped ravioli,  

Italian rope sausage, roasted peppers, mushrooms, onions, and 

topped with a light  garlic and herb olive oil.  

Grilled Swordfish  

Choose Your Entrée: 

Tuesday, December 31st 
Magnolia Ballroom  

Cocktail Hour at 7  pm | Dinner at 8 pm 

Swordfish grilled until flakey and tender, plated with fresh 

 watercress greens, coulis sauce, roasted tomatoes, and tender  

wild rice topped with a sprinkle of lemon zest.  

Coral Riced Cauliflower Bowl 
Flavorful riced cauliflower served in a delicious house-made 

basil pesto sauce with roasted tomatoes, grilled zucchini, 

grilled yellow squash, broccoli, asparagus,  

and portobello mushrooms. 

Tickets on sale at the Resident Service Desk on Monday, December 2 at 9 am. 

Guest tickets can be purchased on December 3rd. 


