
FDA advises consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of 

foodborne illness, especially if you have certain medical conditions

“Happy New Year, From The Captain & Crew Of The Fulton Steamboat Inn!”

Happy New Year 2026

–––––––––––––––––– AppetizerS ––––––––––––––––––
(Choose one)

Gluten-free options available upon request

Candy Pecan & Pear Salad 
Bed of spring mix greens topped with feta cheese,  

sliced pears & candy roasted pecans, 
drizzled with a balsamic reduction 

Jumbo Shrimp
A traditional New Year’s favorite!  

Four chilled jumbo shrimp served with 
our chef’s homemade cocktail sauce

Baked Crab Dip 
Sweet blue crab blended with cheddar & Monterey Jack, cream cheese & Old Bay 

seasoning, topped with baked cheddar cheese & served with toasted crostini

–––––––––––––––––– EntréeS ––––––––––––––––––
(Choose one)

Includes your choice of Farmer’s Garden Salad, cup of Wild Mushroom Soup or cup of Tomato Bisque 
Gluten-free options available upon request 

Grilled Lamb Chop   
Marinated 8 oz rack of lamb, coated in a rosemary 

garlic, paired with buttery whipped potatoes 
& freshly seasoned, sautéed green beans

Spinach-Stuffed Salmon 
Oven-baked Atlantic salmon filled with a creamy 
blend of spinach, ricotta, and parmesan, topped 

with a light lemon-dill cream sauce & paired 
with wild rice pilaf & grilled asparagus

Filet Mignon 
A hand-cut 6-oz tenderloin grilled to your 

preference, topped with a roasted mushroom 
Madeira demi-glace, paired with buttery whipped 

potatoes & freshly seasoned, grilled asparagus

Butternut Squash Ravioli 
Roasted butternut squash & parmesan 

in a rich brown butter sage sauce

Chicken Marsala 
Pan-seared chicken breast simmered in a Marsala wine reduction with portobello 

mushrooms, served with buttery whipped potatoes & grilled asparagus

–––––––––––––––––– DessertS ––––––––––––––––––
(Choose one)

Gluten-free options available upon request

Chocolate Lava Cake
A decadent, warm chocolate cake with a molten 

center of rich ganache, served with a scoop of vanilla 
ice cream & a drizzle of raspberry reduction

New York-Style Cheesecake  
A velvety cheesecake resting on a buttery 

graham cracker crust, finished with a 
delicate drizzle of rich chocolate sauce

Kahlúa Crème Brûlée
Silky Kahlúa-infused custard, finished with 

a perfectly caramelized sugar crust for an 
irresistible balance of cream & crunch

Locally-Made Down On The 
Farm Creamery Ice Cream

A sweet, simple delight available in chocolate, vanilla, 
or sugar-free vanilla. Toppings available upon request

–––––––––––––––––– Drink SpecialS ––––––––––––––––––
Captain’s Countdown  $13
Start the countdown with a burst of bold flavor! 
Espresso vodka, Frangelico, and vanilla syrup 
unite in a spirited shake that’s as vibrant and 

invigorating as the stroke of midnight.

Midnight Kiss  $13
Chart a course for midnight with vodka, 

Chambord, raspberry purée, and pineapple — 
topped with champagne and gold shimmer for 

a luminous toast as the New Year sets sail.

$65 per person (tax & gratuity not included)
Includes one glass of champagne and standard non-alcoholic beverages

Prix Fixe Menu


