
New Year’s Eve Dinner Menu
Harbor’s Edge Restaurant
Sunday, December 31, 2017

5:00 PM - 1:00 AM

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs or unpasteurized milk may increase your risk of food-borne illness. Any guest consuming alcohol must be of legal drinking age.
©2017 Marriott International, Inc. All Rights Reserved. Sheraton and its logos are the trademarks of Marriott International, Inc., or its affiliates.

ENTRÉE

Chive Biscuits
Honey cardamom butter and peach moonshine jam

STARTERS

Seared Diver Scallops
Calabaza squash puree, pearl onion and sunflower seed gremolata

DESSERT

Squash Salad
Watercress, chestnuts, goat cheese, pear and sherry vinaigrette

Flat Iron Steak
Salty pistachio butter, steel cut oats risotto style, parsley and golden raisin salsa

Red Velvet Cheesecake

$60.00 per person  |  Tax & gratuities not included  |  No discounts offered for this special event
Includes champagne toast, fountain beverages, coffee and tea per person & live entertainment.

OR


