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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. 
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NEW YEARS EVE “MIDNIGHT IN PARIS” 2017 Choice of One from Each Course



FIRST ROASTED BABY BEETS, Arugula, Spiced Walnuts, Ricotta Salata, Dijon Vinaigrette LOBSTER BISQUE, En Croûte, Oloroso Sherry *PLATEAU DE MAISON, 2 East Coast Oysters, 2 Countneck Clams, 1 Gulf Shrimp BABY KALE SALAD, Heirloom Tomato, Cucumber, Grapes, Parmesan, Lemon Thyme Vinaigrette PAN FRIED MOZZARELLA, Cauliflower, Tomato, Spicy Hazlenuts, Basil, Blueberries, Blasamic Glaze *GRASS FED STEAK TARTARE, Cognac Dijon Vinaigrette, Quail Egg, Brioche Toast *HOUSE SMOKED SALMON, Yukon Gold Potato Blini, Crème Fraîche, Tobiko, Chives ONION SOUP GRATINÉE, Gruyère, Aged Gouda, Cream Sherry



SECOND *PAN ROASTED ROHAN DUCK BREAST, Ginger Sweet Potato Purée, Brussels Sprouts, Medjool Date Chutney *SURF & TURF, Seared Scallop, Foie Gras Mousse, Sliced Black Truffle, Dijon Crusted Lamb Rack, Sliced Roasted Potato, Haricots Verts, Olive Tapenade WILD MUSHROOM RISOTTO, Chanterelles, Roasted Butternut Squash, Asparagus, Mascarpone, Crostini *NY SIRLOIN AU POIVRE, Pommes Frites, Sautéed Spinach FRUITS DE MER, Shrimp, Calamari, Mussels, Clams, Asparagus, Tomatoes, White Wine, Crushed Red Pepper, over Lobster Roe Fettuccine BEEF BOURGUIGNON, Bacon Lardon, Baby Carrots, Onions, Mushrooms, Haricots Verts, Pomme Purée *SEARED ATLANTIC SALMON, Truffle Cauliflower Purée, Asparagus, Shiitake Mushrooms, Tobiko, Paprika Aioli SESAME BLACKENED GRILLED SWORDFISH, Toasted Orzo, Broccoli, Tomatoes, Almonds, White Anchovies, Marinated Olives



DESSERTS CRÈME BRULÉE, Fresh Berries ASSORTED ICE CREAM OR SORBET, Shortbread Sablé PROFITEROLES, Vanilla Ice Cream, Chocolate Sauce CHOCOLATE MOUSSE TOWER, Crème Chantilly FROMAGE, Accoutrements Traditionnels



SIDES $9 EACH



(ADDITIONAL CHARGE)



GRILLED ASPARAGUS, Béarnaise Sauce WILD MUSHROOM RISOTTO PARMESAN TRUFFLE FRITES BRUSSELS SPROUTS ALMONDINE TRUFFLE CAULIFLOWER PURÉE



*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk or foodborne illness. Please alert your server of any food allergies or dietary restrictions before ordering. A gratuity of twenty percent will be added to parties of six or more.
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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.










 








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 

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 ...










 








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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