
New Year’s Eve

- Bacon Wrapped Scallops -
Domestic sea scallops wrapped in applewood 

smoked bacon, drizzled with a balsamic reduction.

- Pecan & Cranberry Crusted Cheese Spread -
A Boathouse twist on a holiday classic. Soft 

domestic cheese folded with dried cranberries, 
crusted in toasted pecans and served with 

house-made herbed crostini.

- Jumbo Shrimp Cocktail -
Chilled jumbo shrimp with a spicy remoulade.

- Petite Crab Cakes -
Fresh crab cakes made with lump crab meat, 

lightly fried and topped with citrus beurre blanc.

- Lobster & Shrimp Bisque -
Rich & creamy bisque with morsels of tender 

lobster and shrimp.

- Spring Mix -
Mixed greens with honey-roasted nuts, mandarin 

oranges, and our house orange vinaigrette.

- Classic Caesar -
Crisp Romaine, garlic croutons, and parmesan 
cheese tossed in our creamy Caesar dressing.

Starters

Salads

Entrees

Select a Starter, Salad, and Specialty Entrée
 * Includes Complimentary Champagne Toast *

December 31, 2020

- Filet Mignon Duo -
Two tender 4-ounce bacon-wrapped filet 

mignons; one topped with a cranberry red wine 
reduction, the other with a classic au poivre. 
Served with roasted fingerling potatoes and 

sautéed haricot verts. / 46.99

  - Chicken Cordon Bleu -
Tender chicken breast filled with shaved ham and 
Swiss cheese, panfried with a breadcrumb crust 

and topped with a rich cream sauce and
 balsamic-glazed brussels sprouts. / 25.99

- Fried Seafood Platter -
Fresh jumbo Gulf shrimp, sea scallops, 

red snapper filet, and jerk-seasoned Caribbean 
lobster bites, lightly breaded and fried golden. 
Served with garlic-herbed fries, fresh mixed 
vegetables, and a side of remoulade. / 37.99

   - Bronzed Snapper -
Fresh Gulf red snapper lightly bronzed, 

topped with lump blue crab meat and a Florida 
citrus butter sauce. Served with our wild rice 

blend and sautéed haricot verts. / 38.99

- Seafood Boathouse -
Panéed Gulf grouper topped with sautéed shrimp, 
lobster meat, and sherry beurre blanc. Paired with 

our wild rice blend and haricot verts. / 38.99

- Lobster-Topped Filet & Atlantic Salmon -
4-ounce bacon-wrapped filet mignon 

topped with Maine lobster meat and thermidor 
sauce served alongside seared Atlantic salmon on 
a roasted portobella mushroom filled with creamy 

spinach & grape tomatoes. Served with roasted 
fingerling potatoes.  / 47.99


