
MENU
 

FIRST COURSE:
 

*LOBSTER CAPPUCCINO 
WITH CAVIAR TOAST*

OR
*BEET & ORANGE SALAD 

WITH WHIPPED RICOTTA ARUGULA*
 
 

ENTREES:
 

*BRAISED BEEF SHORT RIB, CARAMELIZED ONION PUREE, 
FINGERLING MASHED POTATOES, BABY VEGETABLES & JUS

OR
CORN & BLACK BARLEY, PAN SEARED SCALLOPS, 

SEA ASPARAGUS & BABY VEGETABLES*
OR

*PROSCIUTTO WRAPPED CHICKEN BREAST 
GLAZED WITH TRUFFLE HONEY, SERVED 

WITH PUMPKIN RISOTTO & BABY VEGETABLES*
 
 

SWEET ENDING:
 

*WHITE CHOCOLATE & RASPBERRY BOMBE*
 
 
 

NEW YEAR'S EVE
AT THE CLUB

 

Saturday, Dec. 31st
6pm - 7 pm reservations

(bubbly upon arrival)
$65 Per Person

for Reservations:
reservations@highlandsgolfclub.com

for Reservations:

reservations@highlandsgolfclub.com

 


