
 
New Years Eve Dinner  

F ive Course Tast ing Menu 
 

Saturday,  Dec. 31st ,  2011 

6PM - $125pp ++ 

9PM - $225pp ++ (includes champagne toast ,  wine pair ings & admiss ion to party 

with party favors) 

 

Appetizer 

Sautéed Foie Gras 
Braised Baby Parsnips, Red Wine Onion Jam, Brioche 

 

Soup 

Cream of Oyster Soup 
Sea Urchin, Freshly Grated Nutmeg 

 
Salad 

Marinated Baby Heir loom Tomato 
Burrata Cheese, Panettone Basil Croutons 

 
Sorbet 

Ast i  Spumante 
Clementine Relish 

 

Entrée Select ions 

Butter Poached Maine Lobster 
Cannellini Beans, Crispy Artichoke Ragout 

Gri l led Veal Chop 
Wilted Greens, Roast Beets, Winter Truffle Jus 

 

Dessert 

Symphony of Chocolate 

White, Milk & Dark Chocolates 

 


