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Mulligan’s is geared up for the holidays. 
Faydeen and Chris have put together a 
month of great food and fun for the sea-
son. The Santa brunch offers a yummy 
buffet for parents and kids on December 
5th.

Steakhouse Night returns again, pre-
senting an amazing steakhouse experience 
with all the elegance and refinement that 
comes with a phenomenal steak dinner. 
This trip through gastronomic hedonism 

features all natural grass fed Misty Isle 
beef along with all the trimmings. Best of 
all, this dinner is priced 25% lower than 
last year.

The TOSS New Years Eve Party pro-
vides you options. You may ring in 2010, 
enjoying fabulous surf & turf dinner and 
all the festivities; or join the party later 
for after hours appetizers and bubbly. 

Planning parties at home? Mulligan’s 
can help you out with hors d’oevres plat-
ters. Don’t forget, the Mulligan’s wine 
shop is open and just down the street. 

Call Faydeen for reservations  
425-746-3855 x1 

Mulligan?s 

STEAKHOUSE
Wednesday, December 16, 2009 

Begin with . . . 

Feast upon perfectly grilled . . .  

Accompanied by . . .  

And . . . 

Finish with . . . 

++ 

Dinner Menu

Wild green salad w/ grilled apples,
candied walnuts, and gorgonzola.

Roasted beef tenderloin and jumbo
gulf prawns.

Proscuitto wrapped asparagus and
Yukon potato gratin.

Chocolate Craquant: French chocolate
mousse layered with dark chocolate
sponge cake.

$50++ per person

Already have plans for dinner?
Ring in the new year with music,

dancing, after hours appetizers and
party favors

$20++ per person

New 
Year?s 
Eve 
at Tam O?Shanter


	Page 1

