Em Chamas New Years Eve

FIRST COURSE
40+ item gourmet bar - Unlimited Service

Appetizers Baked Ham Wrapped Asparagus
Smoked Salmon Linguica Chimichurri Pasta
Blue Cheese Mousse Cheese Oreganato
Carrot Salad
Soups Artichoke Hearts
Mogqueca de Peixe - Brazilian Seafood Soup Hearts of Palm in Salsa Golf
Brazilian Bean Stew Ham and Peas Pasta
Apples, Celery & Strawberry Cream
Hot Dishes Mushrooms Aceto Balsamic
Feijoada (national dish of Brazil) black beans, pork, sausage Mandarin and celery
Feijdo — traditional black beans Turkey salad
Rice Girardinna — olive salad
Mashed Potatoes Cole slaw
Lobster Ravioli in a Cream of Sage Sauce Red onion and mint salad
Brazilian Chicken Stroganoff Kidney bean salad
Steamed vegetables Cucumber-tomato and red onion
Corn succotash
Cold Salads Romaine Lettuce
Mussels a la vinaigrette Mixed Greens
Shrimp do Bahia Roasted Red Peppers
Crab Meat Salad Olives

Seafood Salad
Brazilian Clams
Pitu - Crawfish

SECOND COURSE
Unlimited Tableside Rodizio Service - All offerings are carved tableside onto your plate by our Gauchos

Seafood Peru com Bacon - Marinated Turkey wrapped in Bacon
Lobster Tail (upon request $12) Medalhao com Bacon - Beef Medallions Wrapped in Bacon
Bacon wrapped Jumbo Scallops Coxa Frango - Marinated Chicken Drummettes
Salmon Spiedini de Frango - Chicken Spiedini
Meat Kabob de Frango - Marinated Chicken Kabobs
Filet Mignon Picanha com Alho - Garlic Steak
Picanha - specialty cut Linguica — Brazilian Pork Sausage
Fraldinha - Flank Steak Cordeiro - Marinated Lamb
Alcatra com Queijo - Top Sirloin with Cheese Costela de Porco com Barbecue - Pork Ribs
Lombo de Porco - Marinated Pork Loin Sobre coax de Frango Picante - Spicy Chicken Thighs
Costela de Boi - Boneless Beef Ribs Presunto e Abacaxi - Carmelized Pineapple & Pit Ham
THIRD COURSE

Dessert and Champagne Toast

Brazilian Flan topped with Dulce de Leche Triple Chocolate Mousse Cake topped with Strawberry Coulis

$49 per person - reserve your table now as reservations will fill quickly
816.505.7100
www.emchamas.com



