CELEBRATE THE NEW YEAR\Q\@>
TIDEWATER INN

NEW YEAR,S EVE TAKE OUT [serves 4]

PLACE ORDERS by Saturday, December 26th |  PICK UP ORDERS by December 31* at 3:00pm

NEW YEAR’S MENU #1

GLAZED OYSTER DRUNK ON CHAMPAGNE-GLAZED
broiled with hollandaise, topped with caviar

CAMEMBERT ON BABY GREENS
balsamic and sherry-wrapped in phyllo, and baked

SURF AND TURF
Creekstone filet and sea bass, truffled grits, southern beans and red pepper coulis

CHOCOLATE TERRINE

custard sauce and pistachios
COURTAGE CHAMPAGNE | 2 bottles
PARTY HATS & NOISE MAKES

$300.00

NEW YEAR’S MENU #2

BUFFALO SHRIMP
stuffed with gorgonzola, wrapped in Applewood bacon

BUTTER LETTUCE SALAD

grapefruit, Irish cheddar, lingonberry dressing

BRAISED LAMB SHANK

saffron risotto, roasted root vegetables
BAKED ALASKA
COURTAGE CHAMPAGNE | 2 bottles
(6) CHOCOLATE COVERED STRAWBERRIES
PARTY HATS & NOISE MAKES

$300.00

CONTACT HUNTERS’ TAVERN TO PLACE YOUR ORDER | Call 410.822.4034 or Email cmorgan@tidewaterinn.com




