
 
OLD YEAR’S NIGHT 2008 

(New Year’s Eve)  
Ratskeller Restaurant      Turner Hall of Monroe 

Wednesday, December 31, 2008  
4:30 – 9:30 pm 

 
 

Choice of Entrées 
Lobster Tail and Filet Mignon  36.99 
Prime Rib and Sautéed Shrimp 29.99 

Honey-Glazed Cornish Hen with Wild Rice Blend 22.99 
Mushroom-Crusted Filet of Halibut    26.99 

Beef and Mushroom Kabob with Merlot Sauce 18.99 
         Pasta Primavera (fettuccine with vegetables) 16.99 

 
--Each Entrée includes-- 

 
Choice of Appetizer 

Smoked Salmon on Toast Points with Capers, Red Onions & Hard-Boiled Egg 
or 

Baked Brie with Lingonberries & Crackers (baked in a pastry crust) 
 

Choice of Salad or Soup 
House Salad or Baby Spinach w/Dried Cranberries or Soup d’Jour 

 
Choice of Potato  

Rösti (Swiss, grated with cheese) or Duchess Potatoes 
 

Choice of Vegetable 
Red Cabbage Blend or Baby Asparagus 

 
Complimentary Glass of Champagne 

 
Also Available 

 
Ratskeller Homemade Dessert  

$5.99 each 
  

Swiss Schaum Torte w/ Raspberry Coulis 
Chocolate or Chocolate Hazelnut Mousse 

Brenda’s Opera Cake 
 

Full line of mixed drinks, wines and beers  
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