
 

 

 

 

New Year’s Eve Gala Dinner on 31st Dec 08  
Including a glass of Champagne on arrival  

 

 

Grilled zucchini & Salmon caviar Cannelloni  
 

& 
 

Ballottine of Foie Gras & Duck Confit served with Date Chutney  
Warm Walnut Brioche 

 

& 
 

Pan Seared Sea Scallops on Snow Peas Julienne & Confit tomato 
Truffle & Black Olive Tapenade 

 

& 
 

Pink grapefruit Sherbet  
 

& 
 

Slowly roasted Piece of Venison, Braised Chinese Pear  
Glazed Winter Vegetables  

 
& 
 

Chocolate Truffle Cake served with Passion Fruit Coulis  
And Red Wine Strawberry  

 
& 

 
Coffee and Tea  

 
(Items may vary depending on product availability) 


