
 
 
 

New Year’s Eve Dinner 
 

Amuse Bouche 
Pistachio Crusted Foie Gras 

Balsamic Pickled Cherries, Black Pepper 
 

 Appetizer 
Williamsburg Inn Lobster Bisque 

Sherry Gastrique, Croutons 
CHA B L IS ,  DO MA IN E  D’HE NR I ,  FR A N C E  

 

Intermezzo 
Spiced Pear and Pomegranate 

Vanilla Bean 
 

Entree 
Surf and Turf 

Six Ounce Filet Mignon and Scallops 
Parmesan Duchess Potatoes 
 Baby Carrots and Asparagus 

Sauce Au Poivre, Lemon Beurre Blanc 
RE D BLE N D ,  OR IN  SW IF T  “ M A C HE TE” ,  CA L IF O R N IA  

 

Dessert 
Baked Alaska 

Banana Ice Cream, Salted Caramel Gelato 
Peanut Crunch Meringue 

Brown Butter Pound Cake 
PA X X IT O,  BA R B OU R S V IL LE  V IN E Y A R D ,  V IR G IN IA  

 

Mignardise 
 

Five O’clock 
Tuesday December Thirty-First  

Two Thousand Twenty-Four 
 

All Menus are Subject to Change. 


