
Seatings from  4 p.m. – 8 p.m.

$60* per person 
one selection from each course

$110* per couple
 shared appetizer/dessert, two entrees

Reservations 
Required 

804-537-5050

3 Course Dinner

*Price does not include 
tax or 20% special event 
gratuity. No discounts or 
coupons accepted. No 
substitutions. Menu items 
subject to availability.

December 
29th



*Price does not include 
tax or 20% special event 
gratuity. No discounts or 
coupons accepted. No 
substitutions. Menu items 
subject to availability.

December 
29th



New Year’s Pre-Eve

Hanover T avern

Starters

Wild Rice & Corn Chowder topped with Bacon

Citrus Caesar – Romaine, Shaved Brussels, Oranges, Parmesan, Croutons, Lemon Caesar Dressing

Duck Fritters – Whipped Potatoes, Duck Breast & Fresh Herbs, Deep Fried with Blueberry Balsamic 
Pepper Jelly

Entrees

Beef Brasato – Red Wine Braised Sirloin, Cream Sauteed Spinach, Smoked Paprika Roasted Potatoes, 
Preserved Lemons, and Buttered Pecans.  

Salmon and Grits – Spice Rubbed Grilled Salmon over Stone-Ground Grits with Mushrooms, Smoked Gouda 
& Spicy Tomato Bacon Gravy

Surf n Turf – Teres Major & Shrimp with Asparagus, Succotash, and Garlic Butter

Honey Garlic Glazed Pork Chops – with Slow-cooked Collard Greens and Mashed Potatoes

Champagne Chicken - Cornmeal Coated & Seared Chicken Breast with Herb Whipped Sweet Potatoes, 
Crispy Brussels Sprouts and Champagne Cream Sauce

Substitute Fried Eggplant on Beef, Surf n Turf, or Chicken Entrees for Vegetarian

Desserts

Black Velvet Cake – with Ganache, Espresso Cream, and Cinnamon Crumble

Stollen Twists – Soft Yeast Cinnamon Twist, Warm Apple, Orange & Dried Fruit Compote, Amaretto Sauce, 
and Pistachios

Snowstorm Crème Brulee – White Chocolate, Coconut, and Salted Caramel
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