
York Harbor Inn  
New Year’s Eve  Gala 2016 

 

 

Appetizers  
 

 

GULF SHRIMP COCKTAIL 

Four large, wild caught, chilled gulf shrimp with zesty cocktail sauce  
 

SWEET POTATO RAVIOLI 

With cranberries, roast walnuts, fried sage and butternut cream sauce   
 

HONEY GLAZED PORK BELLY 

Roasted, sliced and served warm over a fresh herb and fennel slaw   
 

CHICKEN SATE 

Lemongrass, chili, garlic, coconut marinated, served with zesty peanut and sweet chili sauce 
 

SEAFOOD CHOWDER* 

Includes Atlantic haddock, shrimp, scallops & native crab meat, simmered in a rich creamy broth   
 

LOBSTER-CORN CHOWDER* 

Fresh Maine lobster meat, potatoes and sweet corn in a delightful cream broth   
 
 
 

Salads  
CLASSIC CAESAR * 

Hearts of romaine with our Caesar dressing, croutons, parmesan & white anchovies   
 

DANCING COW 

Arugula, sweet figs, roast cashews, and Vermont’s Dancing Cow aged gruyere cheese with fresh mint vinaigrette 
  

ROAST BEETS, BLUEBERRIES, BALSAMIC AND HONEY 

Roasted sugar beets, blueberries, toasted pecans and arugula tossed with Chef’s Three Bee’s Honey and Balsamic vinegar  
 

SIMPLE GREEN SALAD * 

Fresh greens, grape tomatoes, cucumber, red and yellow peppers with sunflower seeds and croutons  
 
 

Intermezzo  

MOCHACCINO 

Coffee sorbet, sweet cream, chocolate rim 
 

 

Entrees  
SEAFOOD RAVIOLI 

Lobster, sea scallops & shrimp in rich seafood broth with tomatoes, spinach and mornay sauce, over fresh spinach ricotta ravioli  

 

YORKSHIRE LOBSTER SUPREME  
Maine lobster filled with native shrimp, crabmeat and tender sea scallops, topped with our famous thermidor sauce  

 

8 OZ. CHOICE FILET MIGNON *  
Hand cut western beef with house made Béarnaise sauce  

 

LOBSTER STUFFED CHICKEN 

Chicken breast with Maine lobster & sherry-cracker stuffing under a wonderfully rich Boursin cheese sauce  
 

BAKED STUFFED HADDOCK 

Fresh haddock filled with our shrimp and crab stuffing, over a sherry-tomato cream sauce   
 

RIBEYE STEAK 

14 oz. rib eye, char-grilled. Served with raifort sauce **this steak is not lean and is identified by the eye of fat in the center 
 

GARLIC CRUSTED RACK OF LAMB 

Aussie-American lamb rack roasted with olive oil, garlic, rosemary and panko crumbs and a port wine-fig demi glace   
 

CHICKEN PICCATA 

Chicken scallopini lightly breaded and sautéed with parsley, garlic and shallots, deglazed with wine and finished with  
lemon and creamery butter  

 

FETTUCCINE ALFREDO POMODORO 

Rich garlic-parmesan cream sauce tossed with fettuccine, house roasted tomatoes confit and freshly snipped chives   
 
 
 

Finale  
FLOURLESS CHOCOLATE CAKE 

A Chocolate Lover’s Treat!  Rich, Dense Chocolate Fudge Cake, Served with Vanilla Cream Sauce and Raspberry Coulis  
 

MAINE BLUEBERRY PIE 

Wild, Native Maine Blueberries Baked in a Tender Flaky Crust  a la mode available  
 

GINGERBREAD PUDDING 
A customer favorite!  House made gingerbread baked in custard and served with warm caramel 

 

LEMON CURD AND BERRIES CHANTILLY 

House made lemon curd, fresh blueberries and strawberries, topped with Chantilly cream 
 
 

 


