
SERVED INDIVIDUAL | 7:30 ONWARDS | $ 269 PP

Snacks

Freshly shucked oysters, champagne mignonette

Oscietra Caviar & Blini

Spanner crab, corn betel leave

Sourdough & Butter

Tuna crudo, smoked tomato tartare, crisp capers 

Lobster ravioli ,  lobster veloute, cherry tomatoes, basil 

Pan roasted Coral Trout, buckwheat, fennel, lemon

Or

Beef Wellington, potato puree, baby vegetables, bordelaise sauce

Bombe Alaska, peach sorbet, apricot, flambeed table side 

Chocolate truffles

New  Yea r s  Ev e  
Grand  C e l e b r a t i o n


