
DECEMBER 31ST 2022    6:00 - 9:00PM

18 + OVER  $135 PER PERSON  —  KIDS 12-17 $75  —  KIDS 4-11 $55 {PLUS TAX AND GRATUITY}

RESERVATIONS ARE REQUIRED, PLEASE CALL 844.478.7799

LOBSTER BISQUE
herb cream

OR

CLASSIC CAESAR SALAD

SOUP + SALAD
CEDAR PLANKED SALMON
+ APPLE BACON SCALLOPS
honey roasted acorn squash, pumpkin risotto

CHICKEN ROULADE
black forest ham, truffle whipped potato,
gruyère, braised kale

CHATEAUBRIAND
duchess potato, roasted tomato,
creamed spinach, béarnaise

ENTRÉES

CAFE POT DE CRÈME
honey roasted acorn squash, pumpkin risotto

DESSERT TRIO

SURF ‘N TURF COMBO
MARYLAND CRAB CAKE +
HERB ROASTED NEW ZEALAND LAMB

APPETIZER

KITES RESTAURANT

WHITE CHOCOLATE STRAWBERRY TUXEDOS

PUMPKIN TRUFFLE

NEW YEAR’S EVE 4-COURSE DINNER
INCLUDES: CHAMPAGNE TOAST, LIVE ENTERTAINMENT + CASH BAR


