New Ycars [ ve Gala Dinner Menu
2009

$120 per person (T-ax & Gratuity not included)
ComPlimcntarg Gilass of Wine with Dinner & Micl-Night Champagnc T oast

Livc E_ntcrtainmcnt from 9—Pm to 1am

SALAD

Spinach Salad with Warm Bacon Dressing
(With choppcd boiled eggs, and organic tear clroP tomatoes)

Fresh Mozzarella, T omato and Basil
(Wit}-; I xtra \/irgin Olivc Oxl and Balsamic Glaze)

AFTETIZERS

| obster Bisque
(Toppecl With Sautéed Sweet | obster Meat, and Drizzle of Dry Sack Sherry)
Smoked Salmon
(Comp[imentarg Accents, of Capers, D]]l Creme Fraiche, and [Tocaccia Chips)
Shrimp Cocktail
(With [House Made 7 esty Cocktail Sauce)
Wagyu BCC]C Carpaccio
(Garnished with [Fresh Organic Sprouts)

/\/cw Ycaﬂs Evc 2009

Lcmon and Maﬂgo Sorbct Duo

ENTREES

Drg Agecl Steak au Poivre
(With Cognac Sauce, and Crrilled Asparagus)
OR
Seared (Glazed Salmon
(With Vegetable Medley of [Haricot Vert, and Cipollini Onions)
OR



N T T T T T T

(With Vegetable Medley of [Haricot Vert, and Cipollini Onions)
OKR
Roasted Chicken Breast
(With Winter Blend Wild Rice, Crar\berry SHauce, and Grilled AsParagus)
Or
Fenne Fasta
(Sautéed Winter Vegetables with Penne in [lome Made Roasted T omato Sauce)

DESSERTS

New Ycars Chocolate Mousse Delight
OR
Fresh [Fruit Flate



