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DINNER TABLE

with Chef Alex > W oA

New Years Eve Seaf obd Feast Buffel

o | ive Whole Maine | obsters o Raw Par

e (Garlic Koastcd Bccxc Tcnder]oin n Croutc . Ogstcrs on the Hal}c Shc”

o Steamer Clams « Pink Scallops on the [Half Shell
o Steamed Mussels in a (Chili-] emon (Cream . Huge FPrawn (Cocktail

e Basmati Kice e Snow (rab (Claws

e Smashed Roasted (Garlic Potatoes o Red Jordan Crab Claws

e [resh Proccoli with [Hollandaise Sauce o (Calamari Mediterranean Stgle
e New Eng]and C]am C}’]OWdCF J Fick]ed }‘lcrring

e ce Scuiptures e Seafood | ouie’s

. ]:lamecl Tab!e Sicle Desserts e Dessert Table

. Fasta Station Fcaturiﬂg avariety of pastas and fresh vcgctabics, shrimp, cra}DJ lobster

meda”ions, homemadc SaFFT‘Oﬂ marinara and lemon cream sauce macle to OI"CICT'.

Two 5crvingTimcs: Feast for
Earlg Birds eat from 5:30 to 7:§OPm Only $75.00
| ate Night Farty Animals from 8:30pm to 77 per person

| imited Seating, Frcpagmcnt is chuircd*
715-54%5-8909

*The deadline for reservations is Dec. 26" , and NO refunds will be issued after
that date for cancellations.

35 Deer Park Rd., Manitowish Waters, W1 at The Chippewa Retreat Resort



