
PO Box 369, Stowe, VT 05672
(802) 760-1126    www.stoweflake.com

New Year Holiday Dinner

Appetizer Choices:

New England Clam Chowder

French Onion with Gruyere Gratin

Beef Carpaccio with  Baby Arugula

Classic Caesar with Hearts of Romaine

Shrimp Cocktail

Entrée Choices:

Prime Rib with Maple Sweet Potato Puree, Shallot Jus

Blackened Snapper with Wild Rice, Crab Creole Sauce

Seared Chicken Breast with Cider Reduction

Roasted Vegetable Wellington with Root Vegetable Purée

Frenched Pork Chop with Yukon Gold Mashed Potatoes

& Roasted Pork Jus

Grilled Lamb Loin with Ratatouille & Fingerling Potatoes

Desserts:

White & Dark Chocolate Mousse Cake

Fresh Peach Tart

Kids Bento Box:

Choice of:

Salmon, Filet, or Chicken with Chicken Vegetable Soup

Romaine Salad with Balsamic Dressing

Steamed Vegetables & Chocolate Brownie
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One selection from each course.

Early Seatings 5:30 - 7:00 p.m.
$45* per adult; 
$35* per child (12 & under)

Late Seatings 7:30 - 10:00 p.m.
$65* per adult; 
$45* per child (12 & under)

*Tax and gratuity additional. 
Reservations required. 
802-253-7355

Late seating 
includes 

live music by 
Vermont-famous 

Jason Caan! 

5:30 - 10:00 p.m.  
$89* per person

Choice of one item 
from each course.

*Tax and gratuity additional.

Reservations required: 
802-253-7355

PO Box 369, Stowe, VT 05672
(802) 760-1126    www.stoweflake.com

New Year’s Eve Menu. 
Saturday, December 31st

Course 1
Traditional Caesar Salad

Crispy Duck Confit Salad 
with Baby Arugula,Vermont Chevre 

& Cherry Vinaigrette

Petite Greens Salad, Air Dried Cranberries,
Candied Nuts, & Herb Vinaigrette

Course 2
Lobster Bisque

Beef Consommé, Poached Quail Egg
& Vegetable Confetti

Course 3

Jumbo Scallop & Salmon Mousse with Fennel

Grilled Lamb Chop with a Mint Port Reduction

Fresh Mushroom Ravioli & Leek Emulsion

Course 4
All Entrées Accompanied with 

Truffled Yukon Potato & Farmers Vegetables

8 oz Filet of Beef with Red Wine Reduction

14 oz New York Strip with Danish Bleu Cheese

Misty Knoll Chicken Breast with Apple Cider Sauce

8oz Swordfish with Citrus Beurre Blanc

Roasted Vegetable Wellington with Root Vegetable Purée

Course 5
White & Dark Chocolate Mousse Cake

Fresh Fruit Tart
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