
 

 

 

December 31st, 2007 
 “Happy New Year” 

Dinner Menu – Second Seating 8:30 – 10:00 PM $85 per person 
 

Champagne & Berries 
 

 

S O U P S  
your choice of 

 

Roasted Acorn and Butternut Squash w/ Parmesan crouton 
 

Salmon Bisque w/ Fresh ripe tomatoes 
 

 

A P P E T I Z E R S / S A L A D S 
your choice of 

 

Assorted Platter (Bucheron, Tête de Moine, Beef Cervelat) 
 

Slow Poached Jumbo Shrimp w/spicy horseradish sauce & lemon confit 
 

Goat Cheese Brûlée w/Mesclun, toasted walnuts, beets and truffle walnut sherry vinaigrette 
 

Chopped Mediterranean Salad 
 
 

E N T R E E S 
your choice of 

 

Braised Short Ribs w/Asparagus and parsnip potato puree topped with port reduction 
 

Broiled Atlantic Salmon w/Dill buerre blanc asparagus and parsnip potato puree 
 
 

Warm Spiced Wine Shot 
 

 

D E S S E R T S 
your choice of 

 

Japanese Double Pumpkin Mousse 
 

Twenty-Layer Crepes Cake 
 

$85 per person  
Including One Glass of Wine 

(plus tax and %18 service charge) 


