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First Course
Jumbo Prawn, Mango Horseradish Chutney

Seared Scallop, Pickled Cucumber and Lemon Glaze
Lump Crab Tower, American Sturgeon Caviar and Cauliflower

Second Course
Pulled Pork and Endive Salad

Marinated Golden Beets
Minus 8 Vinegar

Third Course
Truffle Crusted Filet Mignon, Cabernet Reduction

Lobster Stuffed Chilean Seabass, Lobster Cream
Herb Whipped Potatoes

Braised Savoy Cabbage

Fourth Course
Alternate Place Settings:

Chocolate Seduction - Strawberry Kiss

WINES
Grgich Chardonnay, Napa Valley

Oberon Cabernet Sauvignon, Napa Valley

Menu selections are representative of the final Notorious New Year’s Eve 2010 event dining menu.
Menu items and inclusions are subject to change.


