New Year’s Eve Celebration!

Special Menu: s-Course Dinner, Live Music,
Entertainment, Champagne Toast, Fun & Prizes.
Saturday, December 31, 2011

9 PM -1 AM  $129/ couple

Reserve Today
Call: 404-256-4330

Don’t miss our Annual New Year’s Eve bash w/ Michael “Murani”

Jackson performing, and his multi-instrumentalist 3-piece band, for a one
CRILL of a kind, Delicious, Entertaining & Healthy Evening...in a Smoke-Free,
Casual & Friendly World Class Environment! Many Gluten-Free &
Vegan Selections. All foods are Natural, Dairy-Free & Kosher (AKC).

A Healthy Taste of South America Perfect Place for Meat-Lovers & Vegetarians. www.fuegomundo.com

Gluten-Free & Natural & Grass Fed Beef & Vegan-Friendly & Dairy-Free & Kosher ke
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Beverages

New! Fresh Squeezed Cranberry Splash Lemonade
Fountain Drinks
Bottled Spring Water
Bottle of Wine For-2: Choice of Select Red & White Wines or Pitcher of House Sangria

Tapas ~ Appetizers
New! House Ceviché (Tilapia)
Latin Vegetable Soup
New! Split Pea & Natural Beef Sausage Soup
New! Gourmet Latin Greens Specialty Salad

Mixed greens, carrots, onions, hearts of palm, shaved almonds & gluten-free croutons

Wood-Fire Grilled Entrées ™

New! Spanish Seafood Paella
New! Grilled Steak Skewers (grass-fed Ribeye)
Grilled Chicken Skewers
New! BBQ Natural Chicken Breast
Spicy Grilled Tilapia
Organic Tofu Steak

“Includes Choice of Sides: New! Colombian Coconut Rice, Yucca Fries, Spanish Rice, Black Beans, Sweet Plantains,
French Fries, Organic Quinoa, Baked Sweet Plantains, Roasted Red Potatoes, Grilled Bok Choy, Stir-Fry Veggies.

Dessert-for-2
New! Gourmet Holiday Peppermint Brownies
Fresh Strawberries & Cream Skewers
Masha’s Tiramisu Brownie-a-la-Mode

New! Pastelito de Almendra (apricot & almond pastry puff)...pure Heaven!
Coffee & Tea Selections

Midnight Champagne Toast

Selections: Brut Champagne (semi-dry) & Sweet Moscato D’asti


http://www.fuegomundo.com/

