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  New Year’s Eve 2011



Join Us as We Ring in the


 New Year! 





Fireworks, Champagne Toast at Midnight,


 Great Music and a Fabulous Four Course Prix Fixe Dinner in the Phoenix Room. 





Reservations are required and can be made by dialing 


207-824-2222 





or visiting us online at: 





phoenixhouseandwell.com





and clicking on the 


Open Table link





Seatings Are Available beginning at 5 until 11pm











First Course 


(Choose One from Each Course)





Seared Ahi Tuna


Sushi Grade Ahi Tuna, Pan Seared and Served Rare


Served with Wakeme, Sriracha Aioli, Sweet Soy, and Pickled Ginger





Champagne Steamed Mussels


PEI Mussels, Grilled Lemon, Capers, Steamed in Champagne 





Fresh Mozzarella and Heirloom Tomato


Fresh Mozzarella, Tomato, Green Onion, Cuban Onion, Roasted Garlic, Grilled Garlic Toast and Balsamic Glaze





Forest Mushroom and Spinach Phyllo


Fresh Forest Mushrooms, Blended with Cream Cheese and Herbs and Bundled in Phyllo Served Along with a Wilted Spinach, Tomato, Garlic and Feta Phyllo Pocket, 





Course Two





Salad Normandi


California Mesclun Mix, Chopped Walnuts, Blue Cheese,� Bosch Pears and Zinfandel Vinaigrette


 


Hearts of Romaine


Classic Cesar Dressing, Focaccia Cruton, Shaved Parmesan Cheese





Lobster Chowder


Traditional Chowder with Chunks of Sweet Maine Lobster





Course Three





Prime Rib


Captain’s Cut USDA Choice Rib Served with Garlic Whipped Potatoes, and 


Haricot Vert with Roasted Garlic & Apple-Wood Smoked Bacon





Lobster Fettuccini


Sweet Maine Lobster, Fettuccini, Sun Dried Tomatoes, Forest Mushrooms,� Fresh Basil, Sauce Alfredo





Mediterranean Style Tuna 


Seared Ahi Tuna Topped with Sundried Tomatoes, Feta Cheese, Capers, Pesto and Kalamata Olives. Served with Roasted Garlic Risotto.








Grilled Vegetable Composition


 Eggplant, Summer Squash, Zucchini Marinated in Balsamic and Herbs, Grilled and Layered with Tomatoes, Asiago Cheese, Basil, Thyme and Sauce Marinara. Served with Fresh Mozzarella Cheese 





Course Four


��


NY Style Cheesecake ~ Chocolate Grand Marnier Mousse





Butterscotch Bread Pudding with Chantilly Cream








$59 per person plus tax and gratuity


Includes admission to New Year’s Celebration Featuring Music by 


Lush Puppy, Champagne Toast at Midnight and Party Favors








Phoenix  


Dining and Music








