to the

NEW YEAR

A MAGICAL NEW YEAR’S EVE FAMILY BUFFET
SATURDAY, DECEMBER 31 IN THE GRAND BALLROOM

FOR RESERVATIONS PLEASE CALL 603-278-8864

SOUP AND SALAD

PORTUGUESE KALE SOUP

NEW ENGLAND CLAM CHOWDER

ROASTED SWEET POTATO SALAD

CURRIED CAULIFLOWER QUINOA SALAD

MOUNT WASHINGTON BOUNTIFUL SALAD STATION

SMALL PLATES
BEEF TENDERLOIN

chive and gruyere potato gateau, caviar hollandaise

ORANGE BRINED CHICKEN

roasted sweet potato, tarragon glaze

CARVING STATION
SLOW-ROASTED PRIME RIB

thyme port demi, horseradish cream, spicy mustard

APRICOT GLAZED SALMON

chardonnay butter sauce

12.07.22

MAINS
ROASTED PORK LOIN

granny smith apple, wild rice pilaf,
IPA caramelized onions

BAKED COD

preserved tomato relish, northern beans,
herb oat crumble

SIDES

LOADED TATER TOTS
BROCCOLINI

RANCH ROASTED POTATOES

GRILLED GREEN BEANS WITH ROASTED PEPPERS
AND MUSHROOMS

DINNER ROLLS

SWEET ENDINGS
CHEF’S SELECTION OF HOUSE-MADE SWEETS

$100++ PER ADULT, $50++ PER CHILD AGED 6-12
COMPLIMENTARY FOR CHILDREN 5 & UNDER

Subject to tax and 20% service charge. Menu subject to
change without notice.

OMNI' 8 HOTELS & RESORTS
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