New Years [T ve Dinner

(Scating’s 8 p.m. and later)
Sta rters

Komomotto Ogsters
Champagne Poactieci Japanese oyster with leek fondue and sevruga caviar

Foie (5ras

Fan seared over toasted brioche with blackberrg reduction
and granny smith aPPIe ctiiP

Bag Scauops

Sauteed bay sca”ops, chaﬂtere”e mushrooms, stwerrg créeam sauce over PU]CIC Pastr9

Salads
Red | ndive Salad

Roquetort cheese toasted walnuts bosc pear and Ct‘iampagne vinaigrette

Spinacti Sa!acl

Babg spinacti fresh strawberries toasted pecans crumbled goat cheese and

tarragon balsamic vinaigrette

| obster Bisque

Servec! with a lobster claw and stierrg foam
E_ntrees

Butter Foactiecl Lobster

Farsnip puree and sautéed babg sPinacti with saffron vanilla sauce

Petit (Chateaubriand

(Center cut tenderloin of beef with garlic potato rouncte]sjumbo asparagus and

béarnaise sauce

Veal Chop

Faﬂ seared bone in veal ctioP sautéed baby watercress, braised ctierry tomatoes, Pine

nuts, raisins and tinger!ing potatoes

Desserts
Strawberrg and Ctiampagne

Strawberqj cake with Champagne mousse torte

Ctiocolate Ce]ebration

Dark and white chocolate mousse bombe with hazelnut crunch

Ctiocolate Decadence
Banana tostertuctge cake

F’rix fix menu $80 including a glass of Ctiampagne, party favors and fond farewell gitt
(exc]uding tax and gratuitg)



