
 
 

 

    New Year’s Eve 

 Four-Course Experience 
Seasonal flavours where October’s harvest meets elegance 

 
 

 
Course One 

 
Saku Tuna Poke 

With Edamame nut, avocado, sesame oil, sesame seed, crispy plantation banana. 
 

Course Two 
 

 Pomegranate Spinach Salad 
 With red onion, mandarin oranges, dried craisin, feta cheese, roasted almonds, with creamy poppyseed dressing 

 
Course Three 

 
8oz New York Cut Strip 

Certified Angus 8 oz. New York strip with sautéed Jumbo Shrimp, in a Cajun garlic cream sauce. 
 

Course Four 
 

Candy Cane Mousse 
 
 

$75.00 p/p 
 

 


