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NEW YEAR’S EVE
wednesday, december 31

passed heavy appetizers
mini beef Weﬂington/ demi-glace
Vegetable eggroﬂ / thai peanut sauce
spicy yuzu chicken satay / honey chive aioli

~

stuffed mushrooms

charcuterie & cheese station

cured meats, artisan cheeses, fruit jams, mustards, breads & crackers

dinner buﬁ%t

Carving station herb-roasted prime rib / horseradish cream / au jus
pasta wheel station truffle mac & cheese / bacon / scallion / aged wi cheddar
seared salmon champagne beurre blanc

roasted chicken breast wild mushroom marsala sauce

butternut squash ravioli brown butter sage o
garlic whipped potatoes \ |
winter root vegetable medley ® — ;) \/
wild rice pilat .

orilled asparagus lemon oil
baby greens candied pecans / goat cheese / pomegranate vinaigrette
roasted beet salad with citrus & arugula
heirloom tomato & mozzarella caprese platter
mini pastry display petit fours / cheesecake bites/ macarons
chocolate fountain strawberries / pretzels / marshmallows
new year’s eve cupcakes gold dust
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coffee & espresso station

mia’m’ght champagne toast




