
 
 
 

      new year’s eve celebration  
    monday, december 31, 2007 

    8:00 p.m. seating 
              
 
 

 

consommé célestine 
a clear beef soup with savory pancake 

*** 

oysters rockerfeller 
in the half shell, baked with spinach, pancetta and champagne hollandaise.  

 *** 

mixed seasonal greens  
with walnut pear vinaigrette & gorgonzola cheese 

*** 

citrus sorbet 
*** 

choice of entrée 
 

filet mignon 
tender filet of beef, topped with roasted mushroom cap & red wine  

demi glace.  scalloped cream potatoes and fresh seasonal vegetables. 
seared duck breast 

pan seared duck breast cooked medium rare,  
set on braised red cabbage with apples and cider.  accompanied by mashed sweet 

potatoes and cranberry orange glaze. 
filet of norwegian salmon 

COATED WITH A PECAN CRUST, BAKED AND DRIZZLED WITH HONEY MUSTARD DRESSING.  SERVED WITH 
OUR VERSION OF DIRTY RICE WITH ANDOUILLE SAUSAGE, BLACK EYED PEAS, BELL PEPPER AND SPINACH. 

conchiglie  
PASTA SHELLS STUFFED WITH SPINACH AND THREE CHEESES, BAKED IN TOMATO SAUCE.   

TOPPED WITH TOASTED PINENUTS AND FRESH PARMESAN CHEESE. 
grilled lobster tail  

with leeks, plum tomatoes, crimini mushrooms, garlic & white wine butter  
sauce over angel hair pasta. (add 15) 

surf and turf 
ADD AN EIGHT OUNCE GRILLED WARM WATER LOBSTER TAIL 

 WITH LEMON AND DRAWN BUTTER TO ANY ABOVE ENTRÉE (ADD 25). 
*** 

a trilogy of dessert 
vanilla gelato profiterole  with warm  

valrhona chocolate sauce, pumpkin praline cheesecake & fresh fruit pava lova 
 

coffee & assorted teas 
 

75 per person 
(tax & gratuity additional) 

 

 
 
 

269-857-5777 
 

3656 63rd street 
saugatuck, mi  49453 

www.thebelvedereinn.com 
 new year’s weekend special 

  
 

dine & lodge packages available … one location, one reservation!  


