New Years Eve Dinner
Dec 31st, 2009

Served from 7pm
1500 K¢ - Person

Five Course Menu
Welcome drink
Blue cheese portabella with roasted shallot cream sauce
Butter poached lobster risotto with green asparagus and shellfish reduction

Carribiean salad with salad greens, mango, jicama, toasted coconut, red onions &
spiced pecans with raspberry-poppy seed vinaigrette

Filet Mignon with potato fondant & wilted spinach
served with a red wine sauce

Créme Brilée

Reservations Required




