
B O S T O N H A R B O R H O T E L . C O MT. +1.617 439-7000  | 70 Rowes Wharf - Boston - MA 02110  | 

Ring in 2025 with an unforgettable evening at Rowes Wharf Sea Grille. Join us for an New Year’s Eve
celebration featuring a specially curated prix fixe menu showcasing the finest seasonal ingredients. Against
the backdrop of Boston’s waterfront, indulge in a luxurious dining experience where exceptional cuisine

meets the festive charm of the harbor. Whether you're enjoying a romantic dinner or gathering with
friends, raise a glass of Champagne and toast to the new year in an atmosphere of celebration. Make this

New Year’s Eve one to remember as you welcome 2025 in true style.

$120 PER ADULT

To secure your reservation, visit Rowes Wharf Sea Grille on OpenTable.

Rowes Wharf Sea Grille New
Year’s Eve Prix Fixe Menu

http://www.bostonharborhotel.com/
https://www.opentable.com/r/boston-harbor-hotel-holiday-brunches-boston?corrid=840b879e-5e82-4301-b921-ca58332f6899&avt=eyJ2IjoyLCJtIjowLCJwIjowLCJzIjowLCJuIjowfQ&p=2&sd=2023-08-29T19%3A00%3A00
https://www.opentable.com/rowes-wharf-sea-grille?corrid=91749624-1df4-4975-bf46-293c587c56b5&avt=eyJ2IjoyLCJtIjoxLCJwIjowLCJzIjoxLCJuIjowfQ&p=2&sd=2023-09-19T19%3A00%3A00
https://www.opentable.com/r/boston-harbor-hotel-holiday-brunches-boston?corrid=840b879e-5e82-4301-b921-ca58332f6899&avt=eyJ2IjoyLCJtIjowLCJwIjowLCJzIjowLCJuIjowfQ&p=2&sd=2023-08-29T19%3A00%3A00


CHAMPAGNE TOAST

AMUSE OF THE EVENING 

CHOICE OF ONE
Wagyu Beef Bao Bun NF
New Age Slaw, Hoisin Sauce, Scallions 

Ahi Tuna Crudo* NF
10-Year Shoyu, ICO Trout Roe, Jalapeno

My Caesar Salad GF/NF
Baby Gem Lettuces, Pecorino Dressing, Hearts of Palm, Kevin’s Frico

Caviar and Waffles NF
American White Sturgeon Caviar, Scallion-Buttermilk Waffle, Manipulated Crème Fraîche

Mattapoisett Oyster Rockefeller (3) NF
Pecorino, Hobbs’ Bacon Flavors, Everything Crunch Butter

CHOICE OF ONE 
Wagyu Flat Iron Steak Frites NF
Parmesan Truffle Fries, Black Garlic Butter, Tempura Broccolini

Kabocha & Cashew Campanelle V/VEG
Organic White Miso, Pepita Seeds, Pea Greens 

Baked Stuffed or Steamed 1 1/4lb lobster* NF
Oh So Traditional, Crab Ritz Cracker Stuffing 

Duck Duck Duck NF
Air Dried LI Duckling, Chanterelle Risotto, Stilton Pink Peppercorn Jus 

CELEBRATION
+160 PER PERSON 
Caviar Russe Caviar Service 1oz 
Crêpes, Rösti Potato, Crème Fraîche, Chives

MIGNARDISE OF PETITE SWEETS
Strawberry and Champagne Pâte Fruit V/VEG/DF/NF

DESSERT
Mocha Entremet 
Dark-Milk Chocolate Mousse, Coffee Crème, Chocolate Sable, Espresso Foam

Cranberry Orange Frangipane Tart
Almond Sponge, Cranberry Jam, Cinnamon Ice Cream
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GF | Gluten Free, V | Vegan, VEG | Vegetarian, DF | Dairy Free, NF | Nut Free
*These items are served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. Before placing your order, please inform your server if anyone in your party has a food allergy.

*Menu is subject to change. 
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