
 

 

 

 

 

 

 

 

NEW YEAR’S EVE 

2012 
 

 

 

Amuse bouche 

 

scallop mousseline “soufflé” 

 with lobster sauce   

 

vegetable terrine  

with mâche salad, roasted tomato-basil coulis   

 

grilled marinated colossal shrimp 

asparagus & truffle risotto, orange scented broth  

 

seared veal tenderloin medallion 

butternut squash purée, sugar snaps, wild chanterelle sauce  

 

dessert duo 

framboisier & chocolate marquise 

 

 

 

 

 

$145 per person 

 

Includes a bottle of Champagne Gosset, Brut “Excellence”* per Two Guests. 

 

 

 

*Wine Spectator 90Pts. Wine substitutions available 

**Food Substitutions available with advance notice. 

 (6.5% Sales Tax and 20% Gratuity will be added) 


