
Tomato Basi l  Arancini
Pan Seared Scal lops with Crispy Prosciutto

Mini  Beef  Wel l ington with Red Wine Demi Glaze
Spanakopita Puffs

Shrimp Ceviche Tarts

Cocktai l  Reception in Tree Top Lounge starts  at  6PM
Dinner 7PM -  9PM

Party 8 :30PM -  12 :30AM
Signature Welcome Cocktai l  & Midnight Champagne Toast  Included!

S E R V I C E D  H O R S  D ’ O E U V R E S
Bruschetta Bar

Loaded Hummus
Thyme & Garl ic  Baked Brie
Baked Shrimp & Crab Dip

A P P E T I Z E R  S T A T I O N

New Years eve
Celebration

New Years eve
Celebration

Caprese
fresh mozzarel la ,

heir loom tomatoes,  f resh
basi l  topped with

balsamic glaze
Caesar Bar

table-s ide made dressing,
cr isp romaine,  shaved

parmesan,  house made
garl ic  croutons

S A L A D

Classic Pasta Carbonara
Cacio E Pepe

I T A L I A N

Marinated Chicken & 
Salmon Skewers 

served with yel low r ice

M E D I T E R R A N E A N

Stuffed Flounder 
with lobster  cream sauce

Baked Stuffed Oysters
fresh local  oysters  stuffed 
with spinach,  art ichokes,

prosciutto & gruyere 
Potato Gratin

S E A F O O D
Pork Tenderloin 

stuffed with apples &
mascarpone cheese 
Seared London Broil

with chimichurr i
Roasted Asparagus

with lemon hol landaise

C A R V I N G

Key Lime Torte
Triple Chocolate Mousse

Strawberry Shortcake

D E S S E R T S

WEDNESDAY 6PM -  12 :30AM

D E C E M B E R

31

Cocktail Reception

Serving Stations

Featuring Live Music from The Entertainers

300 N.  Ocean Blvd,  North Myrt le Beach,  SC 29582

$149 per person (plus taxes & gratuity)
Call  For Reservations:  (844) 217-5573

SCAN FOR MORE INFO


