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g Duck Meatball Salad
Pan-seared duck meatball, candied orange peels,
COsST spiced walnuts, on a bed of arugula topped with
$125 per person, dried pomegranate arils drizzled with pomegranate
molasses

plus gratuity and tax

Third Course
Black Tie Attire Surfand Turf

Grilled five ounce filet mignon on a crispy potato
Recommepded, pancake with butter poached lobster tail and
not requwed asparagus topped with a vanilla bean beurre blanc

Dessert Trio
Chef selected trio of espresso mousse,
white chocolate mousse,
and almond raspberry napoleon

All Alcohol Included
Champagne Toast at Midnight

RESERVATIONS

Registration begins November 20, 12:00 pm and closes on December 20.
Reservation requests will be done online www.theclubsatstjames.com
Requests will be accepted for parties up to 10, one table per reservation.
The Clubs one week cancellation policy applies.

Does not count towards your food and beverage minimum or discount




