
Passed Hors d'oeuvres
Smoked Oysters
champagne granite

Mini Lobster Rolls

Smoked Salmon Rillettes

Crispy Chicken Bites
special sauce

Kobe Beef in a Blanket
whole grain mustard

Smoke House Sliders
pulled pork, chicken tinga, cheeseburgers, black bean burgers

Seafood and Raw Bar  GF

cocktail sauce, horseradish, mignonette, lemon

Freshly Shucked Oysters and Clams

King Crab Legs

Jumbo Shrimp

Seafood Ceviche

Roaming Caviar
Kaluga

Salmon Caviar

Flying Fish Roe Bumps
silver dollar blinis, crème fraîche, accoutrements

San Silvestro Pasta
Gemelli alla Tartufo

truffle cream sauce, tossed in a parmesan wheel

Pipe Rigate
bolognese sauce

Antipasto
Smoked Meats, Prosciutto + Salamis

Artisan Cheese

Crudité

Assorted Dips

Pickled Vegetables

White Anchovies

Lunar New Year
Peking Duck Steam Buns

Chicken Fried Rice

Shrimp Pad Tai

Shao Mai

Spring Rolls

From the Chef’s Garden’s Grills
chimichurri, corn bread

Churrasco Skewers:
Lobster

Chicken Thighs

Kafta Kabab

Dessert
Crêpes Suzette

Mini Dessert Bites

Cookies, Brownies + Dessert Bars

Ages 21 and over with Open Bar — $125
Prices are per person and exclude tax and administrative charge.

Live entertainment. Reservations are required, call 844.265.8420.

 grand cascades lodge

NEW YEAR’S EVE BIOSPHERE AFTER-PARTY
Thursday, December 31, 2026    9:00pm — 1:00am

WELCOME 2027


