
SAVOURY S’MORES STATIONS
Crackers, brie, babybel cheese fig jam, raw honey

savoury cheddar scones

FIRE-ROASTED RACLETTE CHEESE
mini potatoes, gherkins, crostini, candied nuts, dry

fruits

PASSED HORS D’OEUVRES
Potato-wrapped crispy jumbo shrimp

Crunchy lobster rolls
 blinis with trout caviar and smoked salmon, 

Lamb lollipops
Beef Wellington 

Gougere cheese puffs

DESSERT TABLE
Mini petit a fours 

Assorted mini pastries
Mini cream puffs

Includes a glass of champagne
at midnight

NEW YEAR’S EVE
FEATURE DINING

All  gues t s  are  cordia l ly  invi ted  to  jo in  us  to
r ing  in  2027 at

$150/  pp

GF - Gluten Free DF - Dairy Free
V - Vegetarian VG - Vegan
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