
N E W  Y E A R ’ S  E V E  D I N N E R  M E N U



New Year's Eve Dinner

A Alcohol  |  G Gluten  |  N Nuts  |  S Shellfish  |  V Vegetarian

All dishes on the menu are prepared in strict compliance with Halal requirements.                 
 Subject to change and market availability.

C A V I A R

With blinis, lemon wedges, red onions, hard boiled eggs, chives and sour cream

B R E A D  B U F F E T 

Assorted International Bread

A P P E T I S E R S

Foie Gras Terrine, Apple Butter, Five Spice Brioche (G) (N)

Poultry and Foie Gras Pate en Croute, Herb Salad (G) (N)

Creamy Burrata, Truffle Grilled Vegetables, Cecina Dried Beef (G) (N)

Alaskan King Crab Verrine, Shellfish Jelly (G) (N)

Saffron Flavoured Scallop Chartreuse wrapped in Savoy Cabbage (G) (N)

Royal Cut Scottish Smoked Salmon, Beluga Caviar (G) (N)

O Y S T E R  B A R  ( S )

Gillardeau N°2

Belon Oyster N°3

Fine de Claire N°4



New Year's Eve Dinner

S E A F O O D  B A R  ( S )

King Crab Legs 

Tiger Prawns

Grey Shrimps

Prawns

Carabineros

Langoustines

Razor Clams

Clams

Whelk

Cigale

Canadian Lobster

S U S H I  &  M A K I  C O U N T E R  ( S ) 

Maldivian Tuna Fillet

Scottish Salmon

Hamachi

King Crab

Ebi Shrimps

Wagyu Beef Tenderloin

Chef’s Special Vegetarian Sushi

S O U P S

Lobster Bisque (S)

Roasted White Asparagus Soup, Creamy Cromesquis (G) (N) (V)

A Alcohol  |  G Gluten  |  N Nuts  |  S Shellfish  |  V Vegetarian

All dishes on the menu are prepared in strict compliance with Halal requirements.                 
 Subject to change and market availability.



New Year's Eve Dinner

L I V E  S T A T I O N S

Demi-Deuil Guinea Fowl (G) (N)

Puffed Salmon Fillet (G) (N)

Beef Tomahawk (G)

Canadian Lobster Tail Thermidor (G) (N) (S)

M A I N  C O U R S E S 

Grilled US Beef Tenderloin, Morel Jus (G) (N)

Roasted Turbot, Romanesco, Shrimp, Mussels and Shellfish Velouté (S)

Black Truffle Ravioli, Braised Salsify, Sage Butter Sauce (G)

C H E E S E S

Brie De Maux,

Pouligny

Brillat Savarin

Beaufort

Montgomery's Cheddar

Stilton

Taleggio

Tête de Moine

A Alcohol  |  G Gluten  |  N Nuts  |  S Shellfish  |  V Vegetarian

All dishes on the menu are prepared in strict compliance with Halal requirements.                 
 Subject to change and market availability.



New Year's Eve Dinner

D E S S E R T S

Buche De Noël

Mandarin Cognac Log (A) (G) (N)

Spicy Cherry Brandy Log (A) (G) (N)

Slice Cakes

Raspberry Crunchy Pillow (G) (N)

Mandarin Hazelnut Crémeux  (G) (N)

Citron Cake (G) (N)

Cocoa Cake (G) (N)

Tart

Raspberry Tart (G) (N)

Trocadero (G) (N)

Midnight (G) (N)

Delicacies in Shooter Glasses

Pistachio Verrine (G) (N)

Hazelnut Blueberry Verrines (G) (N)

Hot Desserts

Christmas Pudding (G) (N) 

Panettone Pudding (G) (N)

A Alcohol  |  G Gluten  |  N Nuts  |  S Shellfish  |  V Vegetarian

All dishes on the menu are prepared in strict compliance with Halal requirements.                 
 Subject to change and market availability.


