
 

New Year’s Eve Menu 2024 
 

Our New Year’s Eve celebration includes an eight-course menu, a welcome 
reception with Hors d’ oeuvres and a complimentary cocktail, followed by 

Live Jazz Music, a countdown party with a toast at midnight, and party 
favors. 

 
 
 
 
 
 

One 
Trio of Tartlets  
Land, Sea, Air 

 
Two 

Scallop Crudo 
Fermented Garlic, Truffle  

 
Three 

Crab Canelones   
Smoked Trout Roe, Herbs 

Or 
Cabbage  

Truffle Crème, Herbed Panko 
 

Four 
Dry Aged NY Strip 

Bearnaise, Uni, Mushrooms  
 
 

 
 

Five 
         Duck Breast  

Foie Gras, Chesnut  
Or 

King Crab  
Broth, Butter, Flowers  

 
Six 

A5 Wagyu 
Potato, Carrot, Fermented Garlic  

Or 
Maine Lobster  

Pappardelle, Bisque  
 

Seven 
Brie en Croûte 

Blue Cheese, Honeycomb 
 

Eight 
Chocolate 

Macadamia, Passionfruit
 
 

Menu 325 
Wine Pairing 125 


