g Ve Geas

5:00PM 11:00PM
$180 Per Adult, $55 Per Child
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Poached Gulf Shrimp. Snow Crab Claws. Oysters

American & French Cocktail Sauce, Mignonette

California Roll. Spicy Tuna Roll, Eel Nigari, Wasabi. Pickled Ginger. Soy Sauce

Peat 8 Cheese *Display
Sliced Charcuterie & Paté
Prosciutto. Mortadella. Coppa. Salame. Bresaola. Lomo. Chorizo
Gorgonzola Dolce. Taleggio, Manchego. Tetilla, Smoked Gouda, Ash Cheese
Dried Fruits. House made Spread

Roasted Mixed Nuts. Toasted Breads, Lavash, Grissini
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[talian Olives with Grilled Fennel. Red Pepper. Lemon. Roasted Eggplant Spread.
Hummus. Muffaletta. Tabbouleh. Grilled Vegetables with Reduced Balsamic
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Mixed Greens. Baby Spinach. Hearts of Romaine
Marinated Calamari, Parsley Vinaigrette. Fingerling Potatoes
Cous-Cous Salad, Olives, Plum Roma Tomatoes, Roasted Beets, Almonds
Shrimp & Fennel Salad. Orange & Tangerine
Wild Mushroom Salad with Truffle Vinaigrette
Vegetarian Bean Salad with Seared Tofu. Cumin Dressing
Baked Polenta with Turnip & Spicy [talian Sausage
Thai Seafood Salad with Vermicelli
Duck Confit with Cipollini Onion Salad
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Roasted Chicken. Gochujang Rub
Veal Parmesan
Pan Seared Corvina. Salmoriglio Sauce
Truffle Crushed Potatoes
Roasted Root Vegetables. Thyme. Shallots
Cotechino with Lentils

Carving & Hetion elation
Sea Salt & Herb Crusted Beef Tenderloin, Barolo Wine Sauce
Pan Seared Pepper Tuna Loin Slice to Order
Ham Roasted with Oregano and Prosecco

Turkey Breast Roulade. Chestnuts Stuffing

Vlaste EHetion ftation
Rigatoni & Orecchiette

Truffle Cream Sauce. Bolognese Sauce. Rapini Roasted Garlic & Tomato Sauce
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New Year’s Black Eye Peas Soup
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Sautéed Steak Medallions
Grilled Salmon
Grilled Chicken Breast
Pigs in Blankets
Pepperoni & Cheese Pizza
Whipped Sweet Potato
Macaroni & Cheese
Peanut Butter & Jelly Sandwich
Vegetable Crudité
Seasonal Vegetables
Assorted Fresh Fruit Skewers with Strawberry Yogurt
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Plessal eftations

Dulce de Leche., Dark Chocolate, Nutella

Chocolate ¢ ”QWW%M Cgmm%wy@
Assorted Bonbons: Apple, Cashew. Cinnamon. Banana
Assorted Truffle Jars: Hazelnut, Sea Salt Caramel. Raspberry. Champagne
Chocolate Slabs: Milk Chocolate Hazelnut. Dark Chocolate Cherry

White Chocolate Pistachio, Cranberry
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Chocolate, Vanilla. Strawberry. Lemon Sorbet, Mixed Berries, Exotic Sorbet
Homemade Waffle Basket
Whipped Cream, Chocolate Sauce, F'resh Strawberries. Caramel Sauce
Raspberry Sauce, Mixed Berries Compote. Sprinkles. Toasted Almonds
Candied Pecans & Maraschino Cherries, Coconut, Brownie Chunks

Chocolate Chip Cookie Pieces

Plagtuics
Mimosa Champagne Gelée
White Chocolate Verrine
Milk Chocolate “Pot de Creme™
Terrarium Chocolate Cup

Vanilla Raspberry Center Cupcake

Chocolate Orange Cupcake
Gold Red Velvet Pop
Black Oreo Cake Pop

Lemon Merigue Mini Tarte

Chocolate Petit Gateaux

New York Style Cheesecake

Assorted Macaroon Tower
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