
 
Join us for 

NEW YEARS EVE 

 

5:30 Seating               3 Course Menu  

 

1st Course: 

Ahi Tuna “Tomato”    blue lump crab, avocado, pickled papaya ponzu 

Or 

Truffled Enoki Mushroom Bisque    crispy duck confit, foie gras, crostini,  

fleur de sel, chives 

 

2nd Course: 

Seared Opakapaka    lobster & sweet white corn risotto, tempura asparagus spears, 

basil lemongrass butter 
Or 

Panko Herb Crusted Rack of Lamb    baby spoonleaf spinach, Yukon gold potato, 

sundried tomato & goat cheese torte, Rioja wine sauce 

 

3rd Course: 

Belgium Chocolate “Lava Cake”    molten chocolate center, Chantilly cream, gold 

leaf 
 

 

 

Food Only $50 

Food w/Wine Pairings $74 

 



 
Join us for 

NEW YEARS EVE 

 

9:00 Seating               5 Course Menu 

& Live entertainment 

 

 

Ahi Tuna “Tomato”    blue lump crab, avocado, pickled papaya ponzu 

 

Seared Opakapaka    lobster & sweet white corn risotto, tempura asparagus spears, 

basil lemongrass butter 

 

Truffled Enoki Mushroom Bisque    crispy duck confit, foie gras, crostini, fleur de 

sel, chives 

 

Panko Herb Crusted Rack of Lamb    baby spoonleaf spinach, Yukon gold potato, 

sundried tomato & goat cheese torte, Rioja wine sauce 
 

Belgium Chocolate “Lava Cake”    molten chocolate center, Chantilly cream, gold 

leaf 
 

Champagne Toast 

 

Party Favors 

 

Caviar Service Available 

 

Food Only $70 

Food w/Wine Pairings $110 


