
New Year’s Eve 2009
APPETIZERS

	 Bacon Wrapped Shrimp Skewer on lemongrass skewer with mango bbq glaze
Escargot simmered in herbed garlic butter over grilled crostini

Grilled Hanger Steak with wild mushroom risotto & shaved parmesan cheese

SALAD
Mesculyn greens, dried cranberries, fresh apple, holiday spiced pecans, 

cranberry vinaigrette

ENTREES
Kona Kapachi macadamia crusted with coconut milk lemon 

grass emulsion, Bhutanese red rice, sautéed lemon garlic spinach
Lobster Orecchiette Pasta roasted garlic asiago cream, lobster, roasted 

red peppers, asparagus 
Beef Bourguignon prime beef tips, carrots, pearl onions, Burgundy wine over 

garlic mashed potatoes & grilled asparagus
Seared Duck Breast grain mustard marinated, sliced medium rare, leeks, 

Tear drop tomato white wine cream sauce, sautéed pea pods

DESSERT
Chef’s Surprise 

Two Seatings Available  6:00 or 9:00
4-course meal  Only $49.00 per person plus gratuity 

(plus optional $20 Idlewild C.C. celebration)
$25 non refundable deposit required with credit card...must cancel no later than 12/26

Everyone is invited to a private members-only party with Joann and Dale at 
Idlewild Country Club to bring in the New Year. 

Dancing, music, open premium bar and a lavish dessert table for only $20.00 per person!  
Reservations required.,  Let’s have a Fresh Start to a New Year!

Fresh Starts Restaurant, Catering and Wine Shop
1040 Sterling Ave. •  Flossmoor • 708.957.7900  

www.FreshStartsRestaurant.com


