
                                                    
 

New Year’s Eve 2016 
Saturday, December 31st  

Reservations from 5:30 to 10:15 PM 
Live Piano 6:30 until midnight 

 
 

Choice of: 
 

Classic Caesar Salad with Herbed Croutons 
 

Roasted Beets with Fresh Burrata Cheese, Arugula, Toasted Hazelnuts,  
Balsamic Vinegar and Extra Virgin Olive Oil 

 

Fresh Peppered Ahi Tuna Carpaccio with Soy Ginger Vinaigrette and Cucumber Confetti 
 

Seared Scallops with Crispy Potato Pancakes, Champagne Caviar Cream Sauce and Fresh Chives 

 
Choice of: 

 

Garlic and Herb Crusted Prime Rib Roast, Au Jus 
Yukon Gold Mashed Potatoes and Steamed Asparagus  

 

Veal Piccata  
Pasta Athena and Sautéed Spinach 

 

Roasted Duck à l’Orange 
Wild Rice, Sweet Red Cabbage and Roasted Brussels Sprouts 

 

Broiled Gulf Prawns, Diable Mustard Sauce 
Mixed Rice and Haricot Vert 

 

 
Choice of: 

 

Berries Bistro 
 

Chocolate or Grand Marnier Soufflé, Fresh Whipped Cream  
 

Warm Apple Tart Tatin, Vanilla Ice Cream 
 

 
        Hot Coffee or Hot Tea 

 
 
  

$95.00 per person  
Not inclusive of tax or gratuity 

 


