
 

New Years Eve 

Fr iday,  December 31,  2010 

 
Amuse Bouche 

�Smoked Salmon with Cucumber and Mint �  
�Devi led Quai l ’s Egg with Caviar� 

 
 

First  Course 

(Please Choose One) 
�Shr imp Cocktai l �  

�Fanny Bay Oysters on the Half  Shel l �  
�Baked Shr imp Gabi� 

�Escargots de Bourgogne in Past ry� 

 
Second Course 

(Please Choose One) 
�Lobster  Bisque with Pomme Puree & Chives�  

�Salad Maison with Ol ive Spread & Goat Cheese Crouton� 

 
Third Course 

(Please Choose One) 
�F i let  Mignon wi th Merlot  Butter�  

�Pr ime New York Steak,  Borde la ise,  Caramel ized Onions� 
�Steak Fr i tes,  Choice of  Sauce: Class ique, Au Poivre,  Roquefort�  

�Sauteed Hal ibut ,  Champagne-Crayf ish  Sauce, Potato & Shal lot  Grat in� 
�Herb Roast Ch icken,  Wi ld & Tamed Mushrooms, Bacon, Gar l ic�  

 
Fourth Course 

(Please Choose One) 
�Crème Bru lée� 

�Choco late Mousse� 
�Apr icot  & White Chocolate Bread Pudding� 

�Sorbet of  Pass ionfru i t  & Choco late� 
 
 
 

$110 .00  Per  Person 
 

Sa les  Tax And Gra tu i ty  No t  Inc luded 

(18 % Gra tu i ty  Added T o A l l  Par t ies )  
 


