
 
NEW YEAR’S EVE MENU 

$95 per person 
 

                                                                            Appetizer 
                     Soup                                     Assorted Hors’d oeuvre Plate                  Salad 
                   Cream of Chicken                     California Mixed Greens 

  With a Poppy Seed Dressing 

Choice of Entrees… 
 
Prime Rib of Beef  New York Steak Oscar 
Well aged prime rib of beef superbly 10 oz New York steak topped with Crab meat, 

seasoned and served with Yorkshire pudding. fresh asparagus and Hollandaise sauce. 
 

Rack of Lamb New York Steak – 12 oz 
Roasted and glazed in delicate herbs.  Cut from the strip loin and cooked to perfection. 

 

Medallions of Beef Marchand de Vin  Filet Mignon – 8 oz 
Slices of Beef Tenderloin prepared with mushrooms and shallots, 

 in a red wine sauce. 8 ounces of tasty Beef Tenderloin 

 charbroiled to your specifications 

 

Mediterranean Seafood Rib- eye Steak – 12 oz 
Jumbo prawns, scallops and salmon, sautéed in olive oil, with A Rib- eye steak charbroiled to your specification 

sundried tomato, sliced olives, feta cheese, and a dash of wine 

 

Petite Filet & Lobster ($110.00) Seafood Thermidor 
6 ounces of tasty beef tenderloin charbroiled  Lobster and shrimp cooked in a rich wine and   

& served with a baked 7 ounce LobsterTail,and drawn butter.. cream sauce, then stuffed back into the Lobster                     

                                                                                                                   Shell, Asiago topped Cheese and browned 

                                                                                                 
Chicken Poseidon                                                                 Chicken Wellington                                                                
Tender chicken breast stuffed with cream cheese, pollock,  Breast of Chicken stuffed with cream cheese and  

scallops and shrimp. Served with a creamy basil sauce.  a spinach Mushroom Duxelle. Wrapped in puff 

 pastry. Served with a brandy Demi-glace sauce. 

Bailey’s New Year’s Platter  
A combination of; 4 oz beef tenderloin charbroiled, Broiled Veal Chop 
Rack of lamb chops, with 2 jumbo Shrimp and one sea scallop. Tender Provimi Veal Chop grilled and served 

with a tarragon port wine reduction.                
  

  

   Add: Lobster Tail $40; Succulent King Crab $60 or Garlic Prawns for $21 

 to any dinner of your choice 
 

Desserts 

Blackout Torte, New York Cheesecake, crème brulée or Cherries Jubilee 

•  

Coffee or Tea  
 

All dinners include fresh baked rolls, vegetables, and oven roasted potatoes. 

 

 

The Staff and Management of Bailey’s would like to wish you a Happy, Healthy & Prosperous New Year! 

 


