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DINNER

FEBRUARY

$90 Per Couple Seating Times

+ Taxes & 3 Vst COW?A,Z Every Half

Gratuity CHOICE OF SHARED Hour
Maryland Style Crab Cake Fig & Brie Bruschetta

topped with mixed greens and creamy brie, crispy prosciutto,
cajun remoulade fresh basil and balsamic glaze

AECOTI&I COLUM,Q

CHOICE OF ONE

Caprese Napoleon Potato Leek Soup
fresh heirloom tomatoes, creamy potato and leek soup
mozzarella cheese, fresh topped with sherry and

basil, olive oil and balsamic crispy shallots

IMain Counse

CHOICE OF ONE
Roasted Airline Chicken Breast Baked Stuffed Flounder

stuffed with spinach and ricotta cheese stuffed with seafood stuffing & topped with
served with herb roasted fingerling potatoes  creamy lobster sauce served with herb rice
and balsamic glazed Brussels sprouts and grilled asparagus

Petite Filet

seared petite filet with mushroom demi glace
served with potato au gratin & roasted
rainbow carrots

LDessent

CHOICE OF ONE

Churro Ice Cream Sandwich Key Lime Torte {
crispy croissant tossed in cinnamon flaky graham cracker crust with ‘
and sugar stuffed with vanilla ice smooth key lime filling topped with "

cream and topped with raspberry glaze whipped vanilla crema

ENHANCE YOUR DINNER WITH A WINE PAIRING TO EACH COURSE ‘
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$15 PER GUEST
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1“4 Call (855) 441-2386 or CLICK HERE to Reserve!
‘ &, ‘“‘ & 300 N Ocean Blvd, North Myrtle Beach, SC 29582 a2 :



https://reservations.avistaresort.com/servlet/FacilityQuery?hotelid=1450&arrivalDate=20260214
https://reservations.avistaresort.com/servlet/FacilityQuery?hotelid=1450&arrivalDate=20260214

