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Join us at The Members Club on Monday, December 31 at 8:00 PM for a night of Dinner and Dancing!
$125 per person plus tax and gratuity

For Starters:

Chef’s Choice Hors d’'oeuvres and Martini Bar

On the Menu:
Duck Confit Rillettes

slow braised duck, finished with a blueberry chipotle gastrique

Grilled Baby Romaine Salad * N
ciliegine mozzarella, heirloom grape tomatoes, basil pesto, ™
balsamic reduction . -
Members Surf and Turf 3 .l
grilled filet mignon and butter poached lobster tail, tarragon butter and red » 3 g
wine gastrique, potato pave, butter poached green beans, butter nut squash’ * "
Chocolate Lava Cake . {
X *
vanilla bean ice cream, chambord whipped cream, strawberries W >
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Need to Know: “ |
+ The 48-hour registration period begins Monday, November 26th at 12:00 PM - *
+ Reservation requests will be available on www.theclubsatstjames.com * ¥
+ Requests can be accepted for parties of up to 10. One table per reservation.
wr
+ All registrations will be placed on a waiting list until confirmations are sent out by * ¥
5:00 PM on Wednesday, November 28th.
+ The Club’s one week cancellation policy applies ‘*#_.F
+ No discounts—This event does not apply towards you food and beverage minimum.
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