
 

 

Please inform us of any allergy or special dietary requirements that we should be made aware of when preparing your menu request in order to 

advise on an alternative choice.  

(A) Contains alcohol (D) contains dairy (G) contains gluten (N) contains nuts (S) contains seafood (V) suitable for vegetarians 
                                  All prices are in UAE Dirhams and inclusive of 5% VAT, 7% Municipality fees and 10% service charge. 

 

New Year’s Eve Menu 

 

Seafood Bar (Ice Carving)  

Fine de Claire oysters, Poached shrimp, Tiger Prawns, Alaskan king crab legs, Atlantic lobster 

 

 Tuna tartar, Bay scallop ceviche 

 

Beet root Gravlax; honey and mustard gravlax; Dill gravlax  

 

Mignonette, cocktail sauce, Tabasco sauce, aioli, bloody Mary sauce, 
 

Farmer’s market salad bar  
Baby gem, wild rocket, masculine leaves, baby spinach  

Caesar dressing, cranberry vinaigrette, Lemon thyme vinaigrette, balsamic vinaigrette 

 Raspberry vinaigrette 

Cherry tomato; sweet peppers; beet root; Charred carrots, Asparagus, Parmesan cheese, roasted zucchini; 

pickled onions; marinated mushrooms, Marinated olives , feta cheese  
 

Individual salads  
Crab and mango, endive (S) 

Black quinoa, grilled chicken, dried fruits 

Cauliflower panna cotta, curried cauliflower (D) 

Burrata and heirloom tomato, Pesto (D, N) 
 

Duck Rillettes in mini jar 

Cranberry & Apricots  
Classical with caramelize parsnips puree 

Croutons, pomegranate seeds, dried apricots, cherry tomato, cucumber, shredded carrots, anchovy, parmesan 
shavings, candied walnut, toasted pine nut, blue cheese , roasted beet, marinated green beans  

 

Cold Tarts  

 
Caramelized Onion & Bacon  

 Mushroom & Leeks, Asparagus & Burrata(D) 
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Artisanal French Cheese Display (Hanging buffet) & bread station  
Livorat, brie de maux, Roquefort, Chevre goat cheese, Camembert, Munster  

 Comte, Reblochon, Gruyere  

Lavash, mustard, peach chutney, apple chutney, plum chutney, pear preserve, quince paste,  

Red and green grapes, crostini, honey, dried fruits and nuts, Grissini  

 

 

Foie gras station  
Pan seared, Torchon 

With cranberries 

(Assorted brioche (Different shape & flavors), pickled kumquat, spicy pineapple preserve, cranberry and fig 

chutney, balsamic pear, peach chutney, preserved apple) 

 

Carving  
USDA Prime Rib 

(Gruyere popover (D), Béarnaise (D); Caramelized onion jus, roasted root vegetables, Rosemary potato (D): 

mustards, horseradish cream) 

 

On the buffet  

Rotisserie chicken (D)  

Grilled sea bass  

Grilled gulf prawns (S) 

Braised Aussi lamb shank  

Roasted parsnip, natural jus (D)  

Sautéed broccoli, beurre noisette (D) 

 

Live station  

Italian  

Spinach and ricotta ravioli, Basil and sage butter (D, G) 
Risotto & Pasta station 
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Pastry  

Petit Gateaux 
Valrhona Manjari, Orange Crèmeaux (N.G.D) 

Raspberry and Lemon Magnum (G.D) 
Morello cherry, pistachio bavarois (N.G.D) 

Mango and Passion (N.G.D) 
Marzipan moelleux (G.D.N) 

Chocolate Brownie (Gluten Free) 
Baked Cheese Cake (Gluten Free) 

 

Gateaux and Tortes 
Dulcey Mousse, Hazelnut Praline Cream, (N.G.D 

Pistachio Cake (Pistachio Financier, roasted pistachio, Apricot Jelly) (G.N)  
Classic Sacher (G.N.D)  

Raspberry Macaroon (G.D.N) 
Tarte aux pommes (N.G.D) 

 
 

 
 

 
 
 

Verrines & Shooter 
Passion Fruit Gelee, Chocolate Mousse (D) 

Mango Compote, Almond Praline Mousse (G.D) 
Trio of Chocolates (D) 

Apricot and Sesame Panna Cotta (Sugar free) 
Summer Barrie Delight (G.D) 

 

Chocolate Fountain Three flavors 
Marshmallow, Strawberry, Financer 

 

Liquid Nitrogen Ice cream and Sorbet Station 

 

 

AED 450 per person Non Alcoholic Package 
AED 650 per person House Pouring Package 

Kids 0-4 no charges  
AED 225 per child for Kids 4-12 Years  


