
S U N D A Y ,  D E C E M B E R  3 1
THE GRAND BALLROOM  

A M U S E
SMOKED TROUT

MEYER LEMON & CAVIAR

F I R S T  C O U R S E
SALAD OF WINTER BEETS & DUCK PROSCIUTTO

FARM CHEESE, BABY GREENS

 S E C O N D  C O U R S E 
PAN SEARED SCALLOP

LOBSTER TRUFFLE POTATO HASH

SAUCE AMÉRICAINE

E N T R É E
ROASTED PRIME FILET MIGNON

PILLOW OF SHORT RIB

PARSNIP MOUSSELINE

SHERRY EGGPLANT, KING MUSHROOM

SAUCE BORDELAISE

 

D E S S E R T
WHITE CHOCOLATE MOUSSE

YUZU CITRUS, CHOCOLATE SACHER

CULINARY TEAM

SEVERIN NUNN, EXECUTIVE CHEF

JOHN FERGUSON, EXECUTIVE SOUS CHEF

LEEN KIM, EXECUTIVE PASTRY CHEF

MICHAEL CATTLER , SENIOR SOUS CHEF
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