
 
 
 
 
 

2008 NEW YEAR’S EVE DINNER 
 

 CANAPÉS        
SMOKED SALMON AND CAVIAR ON PUMPERNICKEL 

-DUNGENESS CRAB ON SESAME CRACKER 
-GOAT CHEESE AND GRAPE IN PISTACHIO CRUST 

 
First Taste 

Seafood Martini 
Champagne poached prawns, scallops, Ginger Chardonnay 

Broth 
 

Second Taste 
Baked Phyllo wrapped Brie Cheese and Sun-dried Cherries 

Lolla Rosa, Zinfandel Pear Coulis 
 

Third Taste 
Butter Roasted Maine Lobster 

Dungeness Crab Stuffing, Potato Custard 
or 

Grilled Muscovy Duck Breast 
Foie Gras Risotto, Grand Marnier Peppercorn Syrup 

or 
Pan Seared Veal Chop 

Alii Mushrooms and Fennel, Merlot Rosemary Sauce 

 
FOURTH TASTE  
“MIDNIGHT TRIO ” 

MILK CHOCOLATE MOUSSE FILLED OF A CINNAMON CRÈME BRULEE , 
MOIST CHOCOLATE CAKE , HAZELNUT  RICE CRIPY, COMPLIMENTED BY 

A BLOOD ORANGE COULIS . 
 

COMPLIMENTARY GLASS OF PERRIER JOUET 
FRESHLY BREWED COFFEE AND TEA  


