
NEW YEAR’S EVE

31ST DECEMBER 2024



AED 825 ADULT | UNLIMITED HOUSE BEVERAGES 

AED 450 NON-ALCOHOLIC PACKAGE

AED 249 KIDS | SOFT DRINKS

CANAPES
bocconcini | basil cress | balsamic reduction 

heirloom tomatoes (D)(SP)
artichoke tart | caprino | honey (D)(G)

smoke salmon and cream cheese roulade 
with salmon roe and dill (SF)(D)

watermelon gazpacho shooter (VG)
steak tartare | truffle aioli on charcoal with gold (D)(G)(M) 

SEAFOODS ON THE ICE WELL 
(D)(G)(E)(SF)

lobster | mussels | tiger prawns | langoustine 
oysters | caviar | razor clams | shallots | blinis | capers
tabasco | lemon | boiled egg yolk | boiled egg white

sour cream | mignonette | mary rose
sweet chili & coriander 

SUSHI & SASHIMI STATION 
(G)(SO)(SP)(SF)(SS)

selection of tuna and salmon | octopus | assorted mak 
pickled ginger | soy sauce | wasabi | chuka wakame salad

ANTI PASTI (D)(G)(SF)(M)

homemade salmon & beetroot gravlax 
smoked salmon | smoked chicken breast 

smoked mackerel | raclette | beetroot carpaccio 
horseradish caper berries | cornichons | pickled onion 

lemon wedges pumpkin seed candy

CHARCUTERIE (D)(G)(M)

bresaola | salami | chorizo | mortadella | smoked turkey 
coppa | dijon mustard | onion marmalade 

tomato jams | plum marmalade | whole grain mustard 
pickled beetroot | bruschetta | grissini | lavash

SELECTION OF INTERNATIONAL CHEESE 
(D)(G)(N)

cheddar montgomery | wensley dale & cranberries 
rutland red | brie west country brie cheese | danish blue 

cheddar | emmental | munster | camembert | fig preserve 
crackers | lavash | homemade preserves 

assorted dried and fresh fruits | assorted nuts

SALAD BAR & INTERACTIVE SALAD 
(D)(G)(V)(M)

wild rocket leaves | baby spinach | radicchio 
cherry tomatoes | carrot | cucumber | pickled radish mixed 

capsicum | baby corn | mixed leaves | radicchio 
feta | olives | asparagus | marinated sundried tomatoes 

red & white kidney beans | pickled beetroot

DRESSINGS 

extra virgin oil | aged modena balsamic vinegar 
blue cheese dressing | raspberry dressing 

greek yoghurt-honey dressing | french dressing 
wild berry vinaigrette | honey ginger dressing 

cocktail sauce

COMPOSED SALAD

SMOKE DUCK & SESAME SHRIMP  
TEMPURA SALAD (SF)(M)(G)

asian mix green, ripe papaya diced, bamboo shoots ginger 
julienne, chili red, honey ginger and mustard dressing 

toasted rye bread 

GRILLED TENDERLOIN 
STEAK SALAD (SF)(E)(M)(G)

grilled tenderloin steak | cherry tomato | avocado, pomegranate 
| breaded goat cheese | farmers green molasses dressings 

CLASSIC CAESAR SALAD (P, D, G, SF)

bacon | parmesan shaved | sundried tomato | anchovies 

QUINOA AND AVOCADO SALAD (D, G, M)

spinach | cucumber | cherry tomato | red onion | parsley 
feta cheese | honey | lemon mustard dressing
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LIVE STATIONS (D)(G)(SF) 

scallop with honey butternut squash asparagus foam 
seared foie gras with toasted brioche and fig jam

THE BAKERY SECTION (D)(G)(N)(SS) 

lavash | grissini | baguettes | assorted bread rolls 
whole wheat bread rolls | sourdough 

rye with assorted butter and jam 

SOUP

lobster bisque (SF)(D)(G) 
zuppa di funghi (VG)(GF)

UNDER THE HEATING LAMP 
(D)(G)(E)(SF)

jalapeno cheese poppers | buffalo chicken wings 
panko prawns | vegetable spring rolls | waffle potato 

chicken tenders | breaded cod fish finger

THE BEYOND MEAT 
(VEGAN & VEGETARIAN) STATION

plant base bangers and mash with onion gravy (VG)

baked chaat potato with plant base 
beef mince with vegan cheese (VG)

vegetable lasagna (V)

caprese roasted asparagus (V)

beetroot carpaccio with beetroot puree 
walnuts | grapes (VG)(N)

roast winter vegetables terrine (D)(G)(V)

butternut dauphinoise (D)(V)

wild mushroom wellington with sage and pecans 
(D)(G)(N)(V)

eggplant bolognese (D)(G)(V)

TRADITIONAL ASIAN CORNER

DUCK CORNER (G)(D)(SO)
hoisin sauce | pancakes | cucumber & leek 

ASSORTED DIM SUM (G)(SO)(SF)(E)
young chow fried rice with lobster 

hakka noodles with asian farm fresh vegetables 

MONGOLIAN STYLE (G)(SO)
selection of fresh, raw & cooked ingredients 

and readymade sauce 

SELECT YOUR CHOICE AND THE CHEF WILL MAKE YOUR MEAL

THE BBQ GRILL

lamb chops | chateaubriand steak 
beef boerewors chicken tikka kebabs

SAUCE AND CONDIMENTS

beef jus (G) | english mustard (M) | horseradish 
dijon mustard (M) | whole grain mustard (M) 

ranch dressings (D) | homemade ketchup (M) 

CARVING STATION (G)(D)(N)

traditional roast whole turkey | chestnut & sage stuffing 
cranberry sauce | turkey jus | brussels sprouts 

orange glazed baby carrots | broccoli 

-

angus beef prime rib | yorkshire pudding 
roast potatoes | beef gravy  

-

salmon wellington | puff pastry and creamed spinach 
(D)(G)(SF)(E) 

-

slow cooked beef brisket   

-

whole lamb on a spit | mint sauce | hasselback potatoes
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ON THE CHAFFERS 

steak & mushroom pie (G) 
stir fried noodles with vegetables (E)(G)(V) 

baked macaroni and cheese (G)(D)(E) 
shepperd’s pie (D)(C) 
butter chicken (G)(D) 

truffle mashed potato (D) 
roast root vegetable (D) 

steamed rice (VG)

PORK STATION (P(M)(G)(D)

Suckling pig | pigs & blanket | roast pork belly  
pork baby back ribs bbq sauce 
roast gammon | apple sauce 

sweet mustard | whole grain mustard

KIDS CORNER

french fries | mini beef sliders(G) 

macaroni and cheese (G)(D)(E) 

chicken nugget (G)(E) | mashed potato (D) 

cheddar cheese & turkey sandwich sliced (D) 

cookies and christmas goodies (D)(E)(G)(N)

WIDE SELECTION OF DESSERTS 
(D)(G)(N)(E)

chocolate fountain with assorted condiments 

black forest | gianduja yule log 

exotic yule log | baked alaska | eton mess 

croquembouche | chocolate & honeycomb mousse  

crème brule | italian tiramisu | carrot cakes 

red velvet | assorted mini cupcakes  

macaroon tower | fruit selection

WAFFLE LIVE STATION (G)(N)(E)(D)

chocolate sauce | vanilla sauce 
caramel sauce | brandy butter sauce 

raspberry sauce | maple syrup | honey

              DAIRYD

ALCOHOLA CELERYC EGGE

GLUTENG

MUSTARDMLUPINL

NUTSN

PORK P

SEAFOODSFSPICYSP

SESAME
SEEDS

SS

SULPHITESUSOYASO

VEGANVG

VEGETARIANV


