DECEMBER 31ST. 2015

COURSE ONE
{CHOICE OF)

ARRAMCINI
ARBORIO RICE WITH HAM, PEAS. WHITE WINE. MOZEA-
RELLA £ PARMESAM CHEESE SERVELD
WITH FRESH TOMATO BASIL SALCE

CALAMARI
LIGHTLY FLOURED OR GRILLED CALAMARL SERVED WITH
CHIMOTLE AICHLI

ANTIFASTCY MISTO
MARINATED GRILLED EGGPLAMT, ROASTED SWEET
PEPPERS, MARINATED MUSHROOMS, STUFFEDR OLIVES AND
MOMATOES TOPPED WITH FRESH BOCCOMCINMI CHEESE

COURSE TWO
({CHOICE OF)

SPIMACH SALAD
RBARY SPINACH LEAVES TOSSEDRD WITH CAMIMED ALMON DS,
BLUE CHEESE AMD VANILLA FOACHED BOSC PEARS IN A
RASPBERRY VIMAIGRETTE

STRACCIATELLA SOLIP
TRADITIOMNAL EGG DROP AND PARMESAN SOUP
FREFAREL 1N A HOMEMADE CHICKEN BROTH WITH
FRESH CHIVES AMD EXTRA VIRGIN CLIVE OIL

CAPRESE
CHERRY TOMATOES. BASIL AMD FRESH BOCCORCTNI
CHEESE SALAD WITH CHILI SPICED EXTRA VIRGIN OLIVE
CH L SEA SALT AND BASIL PESTO
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INCLUDES FOUR COURSE DINNER., PARTY FAVOURS,
AT MIDNIGHT CHAMPAGNE TOAST & LIVE D],
TAXES, GRATUITY EXTRA
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RESTORANTE & LOUNGE
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COURSE THREE
(CHOICE OF)

PFOLLO MEZZO
BACOMN WRAPPED CHICKEN BREAST STUFFED WITH OVEN
DRIED CRAMBERRIES. WILD MUSHROOMS, RICOTTA
CHEESE AMLY GOAT CHEESE 5ERVED WITH A [DAILY
ACCOMPANIMENTS

STUFFED SALMOM
SHRIMF AND CRAB STUFFED SALMOM FILET. SERVED
OVER MASCARPONE BASMATI RICE ACCOMPANIED BY A
LIMOMCELLD SAFFRON CREAM

BEEF TENDERLOIM
PAN SEARED ‘AAA° BEEF TENDERLOIN WITH RED WINE
BEEF STOCK REDUCTION TOPFED WITH SAUTEED
MUSHROOMS, WHITE TRUFFLE OIL AND SEA SALT
SERVED WITH DAILY ACCOMPANIMENTS

COURSE FOUR
(CHOICE OF)

CHEFSECAKE
MEW YORE CHEESECAKE

MEZZO0 TIRAMISU
LAYERED LADYFINGER COOKIES WITH
LIGQUOR AND ESPRESS0 FLAYOURED MASCARFPOME
CHEESE AND TOFPED WITH CHOCOLATE




