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NEW YEAR'S EVE

sautÃ©ed mushrooms in a cÃ¨pe & garlic sauce, served in a vol-au-vent. PÃ‚TÃ‰ smooth chicken liver pÃ¢tÃ© with shallot & raisin chutney, served with chargrilled rye ... 
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Y E A R’ S E V E W E N T H R E E C OU R



SE S £ 3 0



S TA RT E R S S OU P E D E S A I S O N



butternut squash & sage soup with crème fraîche and toasted pumpkin seeds, ser ved with r ye & caraway bread



PA N I E R D E C H A M PIG N O N S



sautéed mushrooms in a cèpe & garlic sauce, ser ved in a vol-au-vent



PÂT É



smooth chicken liver pâté with shallot & raisin chutney, ser ved with chargrilled r ye & caraway bread



G O O S E & F IG R I L L E T T E S



potted rustic pâté made to a traditional recipe, ser ved with chargrilled r ye & caraway bread and baby figs



P O T T E D S A L MO N



smoked and poached sustainable salmon with shallots, fresh herbs, crème fraîche and a butter y top, ser ved with watercress, pickled fennel and chargrilled r ye & caraway bread



MAINS CONFIT DE CA NA R D



slow-cooked Brittany duck leg with buttered layered potatoes, green beans and cherr y or orange sauce



P OU L E T B R E T O N



roast chicken suprême with mushrooms, courgettes, leeks and herb & wine sauce with herb mash



SI R L OI N S T E A K 35 day aged 8oz British sirloin steak with frites or house salad and your choice of peppercorn or béarnaise sauce



SEA BREA M



sustainable sea bream fillet, pan-fried and ser ved with asparagus, green beans, baby spinach, new potatoes and beurre blanc sauce



B E E T RO O T & G OAT S’ C H E E S E TA RT E



balsamic roasted beetroot & thyme tart with goats’ cheese and walnuts, served with honey roasted parsnips, roasted chestnuts & Brussels sprouts, roast potatoes, buttered carrots and thyme jus



DE SSE RT S C R È M E B RÛ L É E



vanilla and Cointreau crème with a caramelised top, fresh orange and raspberries



S T IC K Y T OF F E E P U D DI N G



traditional sponge cake with toffee sauce and crème anglaise



F O N DA N T AU X C HO C OL AT S



hot chocolate fondant with a melting middle served with chocolate & raspberry fondant ice cream



TA RT E AU C I T RO N



lemon tar t with crème fraîche



GI N G E R B R E A D PA R FA I T



gingerbread parfait with salted caramel sauce and crumbled gingerbread



S É L E C T IO N D E F ROM AG E S



French farmers’ ar tisan cheese board with baby figs, grapes, celer y and water biscuits or baguette (*supplement 3.00) Suitable for vegetarians



Can be made gluten free on request
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NEW YEARS EVE 

*SURF & TURF, Seared Scallop, Foie Gras Mousse, Sliced Black Truffle, Dijon. Crusted Lamb Rack, Sliced Roasted Potato, Haricots Verts, Olive Tapenade.










 








NEW YEARS EVE 

*HOUSE SMOKED SALMON, Yukon Gold Potato Blini, CrÃ¨me FraÃ®che, Tobiko, Chives. ONION SOUP GRATINÃ‰E, GruyÃ¨re, Aged Gouda, Cream Sherry.










 








Setup: New Years Eve 2014- mezz 

18 x 18. Dance floor. Piste de danse. New Years Eve 2014. Saint-Sylvestre, 2014. Grand. Staircase. Grand escalier. Salle. Panorama. Room. Stairs. Escalier.










 








New Year's Eve 2015 

Buffalo Milk Gnocchi, Black Truffles & Sunchokes. Marcillac Vieille Vignes Domaine du Cros 2012. Third Course. Braised Veal, Polenta, & Mushroom Fonduta.










 








NEW YEAR'S EVE 

balsamic roasted beetroot & thyme tart with goats' cheese and walnuts, served with honey roasted parsnips, roasted chestnuts & Brussels sprouts,.










 








Copy of New Year's Eve 

Montepulciano d'Abruzzo. Masciarelli, Italie 2015. Vin Blanc. Sauvignon Blanc, Reserve, Jackson-Triggs. Péninsule du Niagara, VQA 2017. Chenin Blanc ...










 








SantÃ© New Year's Eve Menu 

31 dÃ©c. 2016 - BUTTER POACHED MAINE LOBSTER. WILD RICE AND FOREST MUSHROOM PETITE SAVOY CABBAGE â€œFARCIâ€�. ROASTED MAITAKKE ...










 








Feast + Revel New Year's Eve 

... Basil Sheep Yoghurt, Poached Radish, Pea Shoots, Potato Rosti. Sea + Land. Butter Poached Lobster + Braised Veal Cheeks, Chanterelles, Braised Leeks, Dill, White Carrots,. Foie. Gras + Chardonnay Butter Sauce. Cake. Chestnut + Hummingbird Chocola










 








New Year's Eve - Menu - FR 

Il y a 3Â jours - Lentilles, champignons rÃ´tis, choux de Bruxelles grillÃ©s, bette Ã  carde, hoummous de carottes. Dessert. GÃ¢teau au chocolat Manjari sans farine ...










 








New Year's Eve - FR - 2019 

31 dÃ©c. 2019 - S.V.P. indiquez vos prÃ©fÃ©rence pour l'assignation de vos places et nous ferons notre possible pour vous accommoder. ( Par exemple: proche ...










 








SantÃ© New Year's Eve Menu 

31 dÃ©c. 2016 - BUTTER POACHED MAINE LOBSTER. WILD RICE AND FOREST MUSHROOM PETITE SAVOY CABBAGE â€œFARCIâ€�. ROASTED MAITAKKE ...










 








2014 New Year's Eve - Pierre's Bridgehampton 

FricassÃ©e de homard du Maine, flambÃ©e au Cognac. Pommes frites. 2 lb Maine lobster fricassee, flambe with Cognac and tarragon . Served with pomme frite.










 








Copy of Copy of New Year's Eve 

Veuillez nous indiquer les renseignements suivants pour retenir votre place. *Les réservations ne sont confirmées qu'une fois le paiement reçu.*. *Les places ...










 








2014 New Year's Eve - Pierre's Bridgehampton 

Traditional French onion soup with crouton and Swiss cheese. Escargots au beurre persillÃ©. Snails prepared with butter, garlic and persley. Crevettes sautÃ©es Ã  ...










 








2014 New Year's Eve - Pierre's Bridgehampton 

FricassÃ©e de homard du Maine, flambÃ©e au Cognac. Pommes frites Add $15.00. 2 lb Maine lobster fricassÃ©e, flambÃ© with Cognac and tarragon. Served with ...










 








les saisons new year's eve gala menu 

Quail and truffle terrine. Variation of vegetarian salads. Truffle Vitello with English celery. Tsarkaya & Belon Oysters “Classic”. LES SAISONS. NEW YEAR'S EVE ...










 








"glow at eau" new year's eve celebration 

Herb Crusted Seared Tenderloin of Beef. Thumbelina Carrot, Purple Asparagus Bundles. Celery Root Purée, Lotus Root Crisp, Red Sorrel, Juniper Sage Demi.










 








Christmas Eve Menu 2018 - Sofitel New York 

24 déc. 2018 - WAGYU SHORT RIBS. Root vegetable purée and grilled eggplant. DESSERT. PEPPERMINT SPICED CRÈME BRÛLÉE. WARM CHOCOLATE ...










 








2014 New Year's Eve - Pierre's Bridgehampton 

Light coconut custard, red berry compote, Passion fruit coulis. CrÃ©meux au chocolat au lait Valrhona, glace vanille. Valrhona milk chocolate mousseline cake ...










 








CÀ D'ORO NEW YEAR'S EVE GALA MENU 

CÀ D'ORO. NEW YEAR'S EVE GALA MENU. 31 December 2018. “Amuse Bouche”. “Scampi Delice”. Caviar & tartare. “Foie Gras & Pomegranate”. Rilette & ...










 








New Years Day Virtual Choir - Soprano 
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New Years Day Virtual Choir - Soprano - SLIDEBLAST.COM 
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New Years Day Virtual Choir - Alto 
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New Years Day Virtual Choir - Tenor 
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