
 
New Years Eve Gala Dinner 

December 31, 2009 

 
 First Offering 
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   Smoked Scallop Bisque 

dungeness crab fritter 

~~~~ 

 

 Second Offering 

 

Black Creek Bison Tenderloin Carpaccio 

lola rosa & red oak baby greens 

blueberry balsamic compote 

~~~~ 

  

Third Offering 

 

Bowery Farms Rabbit Pot Pie 

fried quails eggs                                                  

~~~~ 

  

Intermezzo 

 
Raspberry Tea & Lemon Mint Granite 

~~~~ 

  

Entrée 

 
Beef Tenderloin & Wild Boar Proscuitto Wrapped 

King Prawns 
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white truffle potato terrine 

 wild mushroom demiglaze  

or 

Slow Roasted Frazer Valley Duck Breast 

almond tater tots, foie gras demiglaze 

or 

Halibut & Pistachio Brie Gratin 

smoked pork belly & squash risotto,  mandarin & 

pomegranate salsa 

sweet green pea puree 

$59 per person 

$110 per couple 
~~~~ 

  Final Touch

Triple Chocolate & Toffee Fudge Cheesecake 

Peach & mango coulis 

 

Thank you for joining us to celebrate this special time with  your friends & 
family in a fine tradition of gourmet food  and a warm friendly environment. 

 

Bon Appetit 

Chef de Cuisine: Andrew Stigant
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