NEW YEAR’S EVE 2011

Pianist Geopqe Mesferhazq plaqs his Sfeinwaq until the wee small hours!

FOUR-THIRTY / FIVE O’CLOCK SEATING (KID-FRIENDLY)

Adults — A la Ccn)’le Menu (en’lrées from $25)
Kic]s’ Two—Coupse Menu - $25
Dininq Ia’[er)? Aclul’ls accompanying Lids may order Champaqne ond an Appejlizep or Hors D’oeuvpes - $25
Dar’fq Hais, Hoisemaker’s ancl Ba"oons ](op A" wiﬂ1 “Dr’adice” Counfdown at 6:00 p.m.!

SEVEN O’CLOCK SEATING - $85 PER PERSON

Complimen’[arq Buﬂerecl HOPS D,oeuvres in our |ounqe {POITI 6:30 p.m.
Clmmpaqne Toast
Soup, Salad or Appe’lizer’
Fntrée
Dessert and Coﬂee
plus Dor’lq Hats and Noisemakers — Practice Counjlclown around 8:15 p.m.I

MNINE-THIRTY SEATING - $95 PER PERSON

Complimenfor’q Butlered Hors D’ ceuvres in our Iounqe from 9:00 p.m.
Clmmpoqne Toast
Soup
Salad
Appe’lizer:
Entrée
Dessert and Coffee
plus Dor’lq Hats and Noisemakers — Countdown to midniqhﬂ

106 Decatur Sfpeef, Cape Maq Reservations: 609.884.8363  www.merioninn.com




NEW YEAR’S EVE 2011 AT THE MERION INN

APPETIZERS
Chi”ed Slwimp Cocldail Maphni with Blooc]q Marq Coc“ail Sauce
Petite Lobster Roll on a Brioche PBun with Olcl Baq Potato CPiSpS
Trio ol( House-SmoLed Salmon and Créme Fmiche, vaad [ ax with Mustard Dill Sauce and Salmon Tartare
Cape Maq Oqsfeps wmppecl in Pancetta with Braised Spinach and Champaqne Cream Sauce
Beel[ CaPpoccio dr’izzled wijlh TPuHIe Oil, Jlopped wijl|1 APuqulo Salacj and Shavec] Darmesan
Braised Beel[ Shor’f Rib Handmade Ravioli with Sauféed Wild Mushrooms & a Cal}emei Reduction

Soups
Lobsfer’ Bisque * Duc|< Torfellini in Brodo

SALADS

Omnqe, DPiECI CPanl)ePPq ancl Spicecl Decan Salad wiﬂ] Honeq Goaf Cheese cmd Mixecl Greens
FPench BisfPo Salad ol( pecl & Whife Belqian Enclive, Deops, CPumHecl poque{orf Cheese, Dijon \/inaiquﬁe
Caesar Salacl with Homemade Garlic CPoufons and Slmvec] Parmesan
Classic Icel)erq Weclqe wiﬂ] Crumljlecl Bacon, ChePPq Tomofoes cmcl Choice o]( House DPessinq

ENTREES
Pan-Seared Cape Maq Sca"ops with Bacon-Horseradish Cream Sauce and Crab & Finqeplinq Potato Hash
Grilled Arctic Char with Grilled Aspamqus, Hollandaise and a Citeus-Saffron Risotto Cake
Miso-Marinated Chilean Sea Bass with Wilted Bok Cl’loq with Sesame Vinaiqreﬂe and (;inqel° Sfickq Rice
Broiled Lobster Tail with Julienne Veqefal)les and Citrus Champaqne Cream Sauce
over smashed pUPple Peruvian polatoes
Pan-Seared Duck Breast with Dried Cher’r’q-por’i Wine Demi-Glace and Pecan Wild Rice
Dijon-Herl) Encrusted Rack of Lamb with Port Demi-Glace & Roasted Garlic Mashed Potatoes
Grilled Filet Miqnon with ¥4 Merion Lobster Tail stuffed with Lobster and Jumbo Lump Crabmeat
served with Cabemef clemi-qlace and Jlr’ultﬂed duchesse po’[a’[oes
Black Anqus Prime Rib of Beef Au Jus with Sliced Wild Mushrooms

Gpille(:l Aspamqus, Roasted Tomafoes, Portobello Mushrooms & Israeli Couscous
WiH’l anlic, POCISJIQCI PQCI peppers 8( her)l)s, spPinLle(J Wiﬂ'l l[ejlo cheese (opjﬁonal) & piqnoli nufs

EnJlPees SQPVQCI WIHW cllel[,s CI10iC€ O{ Veqefobles. MePiOﬂ pO{CIiO cup CIVC]ilC]lDIQ upon PQqUGSi.

DESSERTS
Tonqepine CPéme Cammel wijlh Condied Tonquine Deel
Frozen Lemon Merinque Tov’[e wiﬂ] Cpiqu Merinques, Lemon Cur}d, Lemon Ice Cream anc] [Qasplaewq Durée
WaPm Cinnamon-Banana BPQG(J Ducldinq wiﬂ] Commel Sauce an(J Bliss Oannic Cinnamon-Clove Ice CPeGm
Flourless Chocolojle-pospl)er’r’q-Almond Cale with Chan’[i”q Cream
Bliss Clmmpaqne Sor:l)ei Wiﬂ'] Fr’esh Berries




