
T H E  M A I N  E V E N T
C H A M PA G N E  T OA S T

Appetizer
choose one

F O I E  T E R R I N E
pear compote, toast points

S A V O R Y  P R O F I T E R O L E S
mushroom duxelles

F R E N C H  O N I O N  S O U P  T A R T
caramelized onion, smoked goat cheese

Intermezzo
G R E E N  S A L A D

little gem, cucumber, scallion, dill, fried chickpeas, shaved parmesan, soubise vinaigrette

Entrée
choose one

L O B S T E R  R A V I O L I
lump crab thermidor

F I L E T  W E L L I N G T O N
mushroom duxelles, spinach, green peppercorn sauce

F A L L  R A T A T O U I L L E
honeynut squash, parsnip, carrots, acorn squash, pecorino crema, pumpkin seed pesto

L A M B  S H A N K  O S S O  B U C C O
orzo “risotto” fennel and onions, creamy brie

Dessert
choose one

T A R T E  A U  C I T R O N
meringue

P L A T E  O F  M A C A R O N
assorted flavors

P R O F I T E R O L S
chocolate mousse, whipped cream

$175
(not including beverages, tax, and gratuity) 

New Year’s Eve




