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Masquerade Attire

Burrata
Cherry Tomatoes, Avocado, Basil, Thyme &
Oregano with Extra Virgin Olive Oil
or
Seafood Delight
Opysters and Jumbo Shrimps
or
Jamon Iberico “La Bellota”
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Wild Boar Raviolo
with Porcini Mushroom Sauce, Taleggio Cheese &
Black Summer Truffles
or

Lobster Raviolo
in a spicy Tomato Sauce
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Negroni Sorbet
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New Years Eve Special Sushi Sampler
Chef’s Selection of Sashimi, Nigiri & Makimono
or
Red Venison Chops
with Blueberry Port Wine Sauce,

Mashed Potatoes & Miniature Vegetables
or
Miso Cod
Pan-fried Miso & Mirin marinated Black Cod Filet
topped with Sprout Vegetables
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New Years Eve Soufflé Surprise

Tea or Coffee

$175.00 per person

Includes welcome drink, entevtainment, party favours, service charge
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