
New Year’s Eve Dinner Menu 


Hor d’Ouevers: 
	
*    Mini Potato Pancakes W/ Sour Cream and Chives 
	Smoked Salmon W/ Dill Mayonnaise on Brioche
· Dilled Mousseline of Caviar with Crème Fraiche & Toast points
· Caprese Skewers


Dinner Menu: 

Arugula Salad 
With Grape Tomatoes, Shaved Parmesan, & Candied Walnuts
Champagne Vinaigrette


Classic Pot Roast 
Horseradish Cream with Yorkshire pudding

** Vegetarian **
(Vegetable Manicotti)
	
 Creamed Spinach
French Peas with butter & shallots


Roasted Potatoes with Rosemary & Garlic

Dessert:
Individual Chocolate Soufflés 
Served with Carmel Sauce & Whipped Cream

Cappuccino Gelato  

Fresh Berry Platter
Coffee Service


















	


    
	


