
B U F F E T  M E N U

NEW YEAR’S EVE

Caesar Salad
BLT Salad

Poached Seafood Display
Watermelon Cucumber Feta Salad

Lobster Bisque
Assorted Breads

Chef Carved Angie’s Acres Local Wagyu Beef Tri-Tip
Grilled Mahi Mahi Florentine

Pork Roulade
Smoked Chicken Pot Pie

Asian Short Ribs over Fried Rice
Yukon Gold Mashed Potatoes

Honey Roasted Heirloom Carrots

Starters

Main Course

assorted festive desserts
December 31 | 6-8PM | Reservations Required

Adults $52 | Age 4-12 $25 | 218-562-7161
Reservations Available on Open Table


