
For the reception we suggest coming dressed to kill — figuratively, of 
course.

Although the dress code is smart casual, for further inspiration think 
mysterious and timeless glamour: velvet gowns, fur coats, sharp suits, 
glitzy accessories, and a few mysterious touches if you feel inclined.

Whether you’re a dazzling socialite, a cunning detective, or a suspect 
with something to hide, step into character and dress the part... 
it is still a party after all!

welcome sip
Cozy up with our house mulled wine, gently spiced and served warm to start 
your hunt for clues.

sweet arrival
Enjoy handcrafted chocolate-covered espresso beans — 
a thoughtful welcome to keep your senses sharp.

dinner recommendations
Reservations highly encouraged at Glenn’s Café, offering refined regional 
cuisine and timeless ambiance

New Year’s Murder Mystery Overnight

9:00 am – 11:00 am
Ease into New Year’s Day with a fresh buffet:
Scrambled eggs and assorted house-made quiche
Crisp bacon, country gravy with buttermilk biscuits
Croissants, whipped butter, artisan jams
Breakfast potatoes, market fruit display
Bagels with cream cheese, classic lox platter
Orange and cranberry juice on pour

mimosa & bloody mary bar
Mix and match your morning favorites — available à la carte.

New Year’s Day Brunch
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Kick off your stay with puzzles and welcome cocktails. Peruse the hotel 
for clues. 

Join us after dinner for a proper party with live music! Enjoy your room 
for two and a jovial brunch the next morning to kick off the next year.

Expect the unexpected . . . but also a fabulous time.

Come For The Nye Party And 
Stay For The Mystery!

New Year’s Eve Ballroom Reception
10:00 pm – midnight
Celebrate in a festive atmosphere with live music by the Mint Jelly Trio — 
setting the perfect vibe for your evening.

grazing table
Artisanal Cheese & Charcuterie Board featuring a selection of boutique 
meats, fine cheeses, dried fruits, roasted nuts, and accents of honey, 
mustards, and preserves for mingling and noshing.

sweet alibi dessert display
Tiramisu Dip with classic ladyfingers
Chocolate-dipped strawberries
Guilty brownie bites

suspiciously passed hors d’oeuvres
Mini tartlets with caramelized onion and goat cheese
Tender beef Wellington bites
Smoked salmon crostini topped with herbed cream cheese and dill
Old-school shrimp cocktail

cash bar
Let our bartenders craft your favorite seasonal cocktails and more — each 
drink is served with a twist (and maybe a clue)!

toast at midnight
Raise a glass of bubbly as we make new discoveries and welcome 2026 
together.
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