
 

 

 

Gala Celebration 
OPEN BAR, LIVE ENTERTAINMENT, HATS AND NOISEMAKERS 

9:00 AND 9:30PM SEATINGS 
$175* PER PERSON 
*PLUS TAX AND GRATUITY 

$50 DEPOSIT PER PERSON REQUIRED 

 

 

                  

 

 
 

 

Baked Little Neck Clams 
Oreganato Breadcrumbs 

 

Classic Caesar 
Romaine, Garlic Croutons  
and Parmigiano Reggiano 

 

Autumn Salad    
Bosch Pears, Dried Cranberries, Walnuts,  

Mixed Greens, Apple Cider Vinaigrette 

 

 
 

 

 

 

Classic Shrimp Cocktail 
House-Made Cocktail Sauce 

 

Fried Calamari 
Sriracha Aioli, Tomato-Basil 

 

Marina Café Italian Eggroll 
Sweet Sausage, Broccoli Rabe, 

Sun-dried Tomato, Risotto 
 

 
 

 

Appetizers 
 

                                         

 

 
 

Pan-seared Filet of Halibut    
Meuniere, Lemon Brown Butter,  

over Creamy Risotto 
 

Surf ‘n Turf 
Filet Mignon, Canadian Lobster Tail,  

Whipped Mashed Potatoes, Asparagus 
 

 

 
 
 

Brick-Pressed Organic Chicken 
Pan-seared, Roasted Brussel Sprouts,  

Sweet Mashed Potatoes, Chicken au Jus 
 

Roasted Rack of Lamb 
Dijon Mustard Oreganata Breadcrumb, 

Whipped Mashed Potatoes, Roasted Brussel Sprouts 
 

Entrées 
ALL SERVED WITH CHEF’S HOLIDAY DESSERT, 

 COFFEE, TEA, CAPPUCCINO OR ESPRESSO  
 

                                         

 

 
 

  

 

 

 

 

 

 

 

 

 

 

 

 

Happy New Year 

NYE GALA 2022 

Maximum of Five (5) Gift Cards per Table/Check. (No Splitting Table/Check) 
Cannot be used towards Gratuities or Banquet Affairs 

 


