
New Year's Eve
DINNER MENU

December 31st, 2025

STARTERS
(Choose 1)

LOBSTER BISQUE
Champagne

FOIE GRAS
Served with Toast Points

PETROSSIAN CAVIAR
Served with Blinis and Crème Fraîche

SALMON TARTARE
Capers, Lemon, Crabmeat, Caviar

MAINS
(Choose 1)

CHILIAN SEABASS
Saffron Caviar Sauce , Macadamian Nut Crust

Served with Spinach, Broccoli and Mashed Potatoes

RACK OF LAMB
Red Bordeaux Wine Reduction, Breaded Dijon Mustard

Served with Fingerling Potatoes, and Green Beans

TOURNEDOS ROSSINI
Truffle Sauce

Served with Fingerling Potatoes and Brocolini

TRUFFLE RISOTTO
Fresh Shaved Black Truffle

SCALLOPS
Butter Lemon Sauce

Served with Mashed Poataoes, Asparagus and Julienne
Vegetables

DESSERT

MINI DESSERTS
Coconut Cream Pie
Chocolate Mousse

Fruit Tart

1st Seating 5pm to 6:30pm $85*
2nd Seasting 8:15pm to 10pm $105*

*Drinks, Tax and Gratuity not included

Live Singing Performance 8pm to 12am


