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[9:00 - 20:00

Welcome drinks with canapes

<

20:30-23:30
Live music and evening entertainment

Drum and Guitar Duo

“Open mic and dancing to welcome the New Year
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NEW YEAR
PROGRAM

’
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BAR SHOW STATION
Capture the moment, keep the memories — photo ‘check-in’ opportunity  »
Cocktail
Mojito, Long Island Iced Tea, Margarita, Caipiroska, Negroni :’
Spirit ’
Standard Gin, Vodka, Rhum, Whisky A
7S Beer e .
Larue, Saigon o ~
House Wine ‘
Sparkling wine, white wine, red wine .
Non-alcoholic P
. Sofiedrinks, chilled juices
CANAPES )
Goats Cheese Tart, Rock Melon Prosciutto, Mini Crab Cakes,
® Smoked Salmon Mousse, Tuna Bruschetta Caprese
Avocado Crostini, Crispy Chicken Wontons
Crispy Calamari, Shrimp Cocktail, Beef Betel Leaf, P
Vegetarian Fried Spring Rolls, Olives ;
Roasted Mixed Nuts [
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NEW YEAR LIGHTUP \
CHEF’S GRAND
SET MENU SERVICE

Apsefoncte

Crispy lamb loin wonton
Mascarpone, mushroom, shallot confit and herbs

Ctaster

Seared Foie Gras

Thousand apple tart, mango and
strawberry salsa mulberry sauce

Gouto

Scallop and Hazelnut Soup

Champagne foam, seared Japanese scallops, caviar,
and truffle croutons

Rotisserie Beef Tenderloin

Eggplant tahini puree, roasted beetroots and mushrooms,

port wine sauce
*

Poached Lobster in herbs

Truffle potato puree, pan-roasted radish, pickled
fennel, Meyer lemon beurre blanc

Wegserty

Mango Cheesecake

Cream cheese, sweet mango, vanilla, butter
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Welcome in the New Year




