New Years Eve
   

    Thursday 31stDecember 2009

Canapés with Champagne

-oOo-

A Plate of Birds: Roast Snipe, Pithivier of Partridge and a 

Foie Gras Parfait

-oOo-
Butternut Squash Velouté

-oOo-
Scallop Coktail; Scallop Cream, Tomato Fondue, Scallop 

Jelly and Seared Scallop Salad

-oOo-
Mulled Wine Sorbet

-oOo-

Quartet of Sunnyside Farm Veal: Roast Loin with Pink Grapefruit, 

Veal Tail Terrine, Mignon of it’s Fillet and a Ragout 

Wrapped in Savoy Cabbage

-oOo-
Plate of Vanilla, Brûlé, Caramelised Rice Pudding, 

Panacotta and a Vanilla Parfait Sandwich

-oOo-
Coffee and Homemade Petit Fours


