MNew yea/a’f&/e Dinner
CELEBRATING 2017!

SATURDAY, DECEMBER 31 | MULLIGAN’S TAVERN | 5-9 PM

FIRST COURSE | CHOICE OF:

Pan Seared Jumbo Sea Scallop with
Lobster Sauce

Roasted Medallions of Lamb with
Poached Pear Chutney, Goat Cheese,
and Sherry Wine Reduction

SALAD:

Mixed Greens and Vegetable Ribbons
with a Citrus Vinaigrette

SECOND COURSE | CHOICE OF:

Potato Crusted Cod with Swiss Chard,
Bacon, Apple Saute, and Honey-Thyme
Buerre Blanc

Grilled Filet Mignon with Parsnip
Mashed Potatoes, Asparagus Bundle,
and Wild Mushroom Demi-Glace

DESSERT:
Assorted Truffles

550

PER PERSON

Price includes one glass of wine paired
with Chef selected amuse bouche.

Price does not include tax or gratuity.
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