


  

From all the Staff at C&A Steak Company, 
We wish you a 

               Happy New Year!!! 
 

           5 Course Dining & Party Menu 9:00pm  
          $135 plus taxes and service charge 

 

*** 
Lobster Bisque 

Served with Cognac crème fraiche 
 

Or 
 

French Onion Soup 
Homemade, with caramelized Cooking and Bermuda onions, baked with 

 a cheddar & mozzarella blend and then topped with Swiss cheese. 
 

*** 
C&A Steak Company Salad 

Mixed greens with crumbled blue cheese, toasted pecans, Granny Smith apples 
Served with a house maple cider vinaigrette 

 

Or 
 

Scallops Provencal C&A Style 
Scallops sautéed with fresh garlic, tomato concasse, shallots and white wine,  

Finished with a touch of fresh cream  
 

Or 
 

Beef Carpaccio Bruschetta 
USDA Prime beef tenderloin sliced razor thin with tomatoes, garlic 

Topped with feta cheese and balsamic reduction 
 

*** 
USDA Prime Ribeye 

With Red Wine au jus and Yorkshire pudding  
 

Or 
 

USDA Prime Peppercorn Striploin 
 

Or 
 

Surf and Turf 
6oz USDA Prime tenderloin and 5oz split lobster tail grilled to perfection  

 

Or 
 

Chilean Sea Bass 
Served with avacado salsa 

 

*** 
 Crème Brule  

Infused with Grand Marnier 
Or 

Chocolate Molten Lava Cake  
Or 

  

Mango Sorbet 
Served with fresh mixed berries 

 

*** 
 Late Night Hors d’eurves 

Assortment of hot hors d’eurves and 
An international cheese board  

  

*** 
Served with a glass of Champagne to ring the New Year 

 



 
 
 
 

From all the Staff at C&A Steak Company, 
we wish you a 

          Happy New Year!!! 
 

           3 Course Dining Only Menu 5:30pm  
          $85 plus taxes and service charge 

 

 
*** 

French Onion Soup  
Homemade, with caramelized cooking and Bermuda onions  

Baked with a cheddar/mozza blend and then topped with Swiss cheese.  
or  

C&A House Salad  
Mixed greens with crumbled blue cheese, toasted pecans, Granny Smith apples  

Served with a house maple cider vinaigrette  
or  

Crab Cakes  
Two handmade bread crumb crusted crab cakes  

Accompanied with a smoked chipotle mayo and a light tarragon mousseline  
 

***  
 

USDA Prime Ribeye 
or  

USDA Prime Striploin  
Served with a choice of sauces,  

wild mushroom, peppercorn, port shallot  
or  

Surf and Turf  
6oz filet and 5oz split lobster tail grilled to perfection  

or  
Chilean Sea Bass 

Served with avacado salsa 
 

***  
 

Crème Brule  
Infused with Grand Marnier 

Or 
Chocolate Molten Lava Cake  

Or 
  

Mango Sorbet 
Served with fresh mixed berries 

 

*** 
 

Served with a glass of Champagne to toast the New Year 
 

 


