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SANDESTIN

NEW YEARS RETRO EVE

STARTERS
MINI HAM & CHEESE QUICHE
MADE WITH A FLAKY PASTRY CRUST AND FILLED WITH SMOKY HAM AND CREAMY CHEESE
STUFFED ARTICHOKE HEARTS
FILLED WITH A SAVORY BLEND OF HERBS, SPICES, AND PREMIUM INGREDIENTS
PINEAPPLE CHICKEN SKEWERS
JUICY CHUNKS OF PINEAPPLE ADD A BURST OF SWEETNESS & PERFECTLY GRILLED CHICKEN
BBQ BOWTIE MEATBALLS
A DELECTABLE TWIST ON A CLASSIC FAVORITE
PIMENTO CHEESE BALLS
CRAFTED WITH THE FINEST INGREDIENTS, ENSURING A BURST OF FLAVOR IN EVERY BITE

MAIN COURSE
PENNE PRIMAVERA
AL DENTE PENNE PASTA WITH A MEDLEY OF FRESH, SEASONAL VEGETABLES
SALMON BUERRE BLANC
SALMON FILLETS TOPPED WITH A RICH AND CREAMY BUERRE BLANC SAUCE
BEEF WELLINGTON
BEEF FILLET COATED IN A RICH MUSHROOM DUXELLES, WRAPPED IN PUFF PASTRY

SIDES
AMBROSIA FRUIT SALAD
BURSTING WITH NATURAL FRUIT FLAVORS AND VIBRANT COLORS MIXED TOGETHER WITH
EVERYONE’S FAVORITE MARSHMALLOWS
GRILLED ASPARAGUS
FRESH ASPARAGUS SPEARS,GRILLED TO PERFECTION
TRI COLOR FINGERLING POTATOES

PETITE POTATOES ROASTED TO A CRISP

CORN SOUFFLE
MADE WITH FRESH CORN KERNELS, EGGS, AND A TOUCH OF CREAM

DINNER ROLLS

DESSERT
CHOCOLATE FONDUE STATION
CHOCO-FY ANY OF YOUR FAVORITE FRUITS AND MORE
HARVEY WALLBANGER CAKE
INSPIRED BY THE POPULAR 1970S DRINK,MADE WITH VANILLA CAKE AND A POP OF ORANGE
M&M COOKIES
JUST LIKE MOM USED TO MAKE!
CHAMPAGNE JELLO SHOOTERS
INFUSED WITH THE EFFERVESCENCE OF CHAMPAGNE TOPPED WITH POP ROCK CANDY
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