
 
 
 
 
 

 

New Years Eve Menu 2011 

 

starters 

 

Sweet corn  bisque 

Bacon and corn relish, Chive Crème Fraiche    

 

Baby Iceberg Wedge Salad       

Black bean vinaigrette, manchego cheese, Tomato salsa, Crispy 

chorizo 

 

Poached Jumbo Shrimp  

Nappa cabbage, yuzu Cocktail Sauce, Lemongrass Oil, shaved 

scallion   

 

Small plates 

 

Seared Sea Scallops 

Cavaiar gastrique, orange, fennel sour cream 

 

Grilled Beef Satay 

Honey and garlic butter glaze, apple and broccoli stem cole 

slaw 

 

Pistachio Goat cheese Cake 

Baby arugula, dried apricots, pickled onion, herb vinaigrette 

 

Main Course 

 

Grilled Filet Mignon  

Buttered baby carrots, chive and sour cream whipped potato, 

Béarnaise Sauce 

 

Seared sockeye Salmon 

Almond Puree, coffee Brown Butter sauce, broccoli rapini 

 

Grilled karabutta Pork Chop   

Parsnip puree, grilled asparagus, pickled apple jam, Dijon cream 

 

Roasted Alaskan Halibut                                              

Collard greens and pecans, champagne and raspberry reduction, 

micro herbs 

 

New Zealand Rack of Lamb 

Balsamic and tomato crusted, basil soufflé, classic ratattouille  

 

Four Cheese Tortellini with shaved black truffle 

Basil cream, peppers, wild mushrooms, spinach  

 

DESSERT  

 

Chocolate Trilogy  

 

Rum Cake   

 

Strawberry Champagne Napoleon  

 

 

 


