
Washington Crossing Inn

New Year’s Eve 
Gala

(GF) Gluten Free • (V) Vegetarian • (DF) Dairy Free • (VE) Vegan
**Menu subject to change without notice. No refunds after December 29

Not to be combined with any other discount; menu subject to change without notice.
*Consuming raw or under-cooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.  

We proudly support locally farmed produce, aquaculture, and artisan food producers

Assorted Hors d’oeuvres
Smoked Salmon & Cucumber Canapé

Coconut Shrimp
Vegetable Spring Rolls V

Mini Crabcakes
Sesame Chicken Teriyaki

Mushrooms Stuffed with Sausage

Dinner Buffet
Mini Filet Mignon Medallions with Caramelized Onions

Chicken Marsala
Salmon with Lemon Caper Sauce

Vodka Rigatoni V
Garden Salad V, VE

Caesar Salad
Roasted Herb Fingerling Potatoes V

 Green Beans Almondine V

Dessert
Seasonal Fruit Display GF, V, DF, VE

Tiramisu
Dulce de Leche Cheesecake

Assorted Cookies

Washington Ballroom 8 pm – 12:30 am | $160 per person (21+ only)| After Dark Band (8:30 pm - 12:30 am)

Open Bar

Well Liquor
House Wines: Pinot Grigio, Chardonnay, Merlot, Cabernet Sauvignon, Blush

Beer: Budweiser, Miller Lite, Coors Lite, Yuengling Lager, Corona
Draft Beer: IPA, Stella Artois

*Champagne Toast at Midnight*

8 pm – 12:30 am

Tax & gratuity included


