
 
 

New Years Eve Tasting Menu $105pp 
Sampling of Petite Appetizers 

Baked French Brie, Wild Blueberry Compote 

French Onion Arancini Truffle Cauliflower Puree 

Lump Crab Louis Avocado Mousse, Phyllo, Sauce Louis 

Tuna Tataki Wasabi Aioli, Pickled Ginger, Soy, Wonton 

Thin Sliced Chateaubriand Crostini, Horseradish Crema 

____________________________________________________ 

Organic Baby Greens Cranberry, Toasted Almond, Goat Cheese, Balsamic Vinaigrette 

Caesar Salad Romaine Hearts, Parmigiano Reggiano, Grape Tomato, Garlic Croutons 

___________________________________________________ 

Choice of Entrée 

Sautée Grouper Parmesan & Herb Risotto, Tomato & Champagne Beurre Blanc 

Shrimp Bourrée Tomato, Spices, Etouffee Broth Served over Leek Bread Pudding 

Roasted Duck Breast Creamy Parmesan Polenta, Exotic Mushrooms, Sauce Forestiere 

Compressed Boneless Short Rib Whipped Potato, Garlic Broccolini, 3 Day Demi-Glace 

Exotic Mushroom Mac & Cheese Tomato, Spinach, Gruyere Mornay, Garlic Crumbs 

___________________________________________________ 

Sampling of Petite Desserts 

Vanilla Bean Cheesecake Fresh Berries 

French Apple Cake Caramel Sauce, Whipped Cream 

S’mores Brownie Dark Chocolate, Marshmallow 

Profiterole Vanilla Ice-cream, Valrhona Chocolate Fondue 


