
 
 

 

 

presents New Year’s Eve Gala Dinner 
 

 

Five Course Prix Fixe Menu 

 

Amuse Bouche  

 

First Course 

Warmed Vichyssoise; Truffle 

 

 

Second Course 

Seared Duck Breast, Preserved Cherry Vinaigrette, Swiss Chard and Frisee, Toasted Macadamias, Ricotta Salata 

 

or 

 

Winter Beet Salad, Whipped Lemon Chevre, House Sugar Cured Salmon, Horseradish Pickled Cucumbers 

 

 

Third Course 

Jumbo Scallop. Fresh Lemon Cappellini Pasta, Thyme Buerre Monte, Parmigiana Reggiano 

 

 

Fourth Course 

Sage Rubbed Pork Tenderloin, Colcannon, Tart Apple Puree 

 

or 

 

Hanger Steak, Buttered Parsnip Puree, Wild Mushroom Duxelle, Cabernet Sauvignon Jus 

 

 

Dessert 

Cointreau Drunken Chocolate Cake, Passion Fruit Puree, Coconut White Chocolate Mousse, Salted Caramel Sauce 

 

 

 

 


