
 

 

TEL: (847) 222-1222     
 _______________             _______   -                                               

(847) 222-0609 FAX 
 

NEW YEARS EVE CELEBRATION 
START AT 9:00 PM 

LIVE ENTERTAINMENT WITH SINGERS 
TO GREET YOU!!! HORS DOEURVES + VODKA SHOTS + CHAMPAGNE 

 
At Your Table: 
Cold Appetizers: Lemon & Lime For Your Favorite Liquors + Specialty Breads 
 

1. Black and Red Caviar on French Toast with sesame seeds and garnishes (Great European Tradition) 
2. Jumbo Prawns & Alaskan Crab Claws with Condiments 
3. Yellow & Red Tomato and Fresh Mozzarella salad Capri style with Balsamic pearls 
4. Japanese Seaweed & Spicy Seafood Salad (Very Nice Asian Twist) 
5. Whole Canadian Lake Trout (WOW... Winter Fishing) 
6. European Charcuterie Plate with Olives, Feta Cheese and Bread sticks 
7. Smoked Salmon & Crabmeat Roll + White Tuna with Caviar Deco 
8. Pickled Roasted Red Peppers, Yellow Peppers, Apples, Half Sour Pickles & Tomatoes 
9. Marinated Opyata Mushrooms 
10. Eel Dragon Roll with Teriyaki & Poppy Tuna with Wasabi & Colored Tobiko 
11. Beef Aspic (Traditional New Years Delight) 
12. Olivie Salad (Definitely a Must For New Years) 
13. European Fried Potatoes with Mushrooms & Special Sauce, Served Warm(Leave A Little Room For This Delight) 

 
Hot Appetizers Begin: Carts with Whole Lambs & Seafood Paellas with New Year’s Fire Presentation 
 

1. Lobster Tail Tempura with sweet and chili mango (Served Individually) 
2. Fire Crackers with Soy Mustard Sauce (Served Individually) 
3. Fried Short rib tempura with arugula and Hoisin sauce 
4. Mushroom Julienne in Mini Bread Bowl (Served Individually) 

 
Main Course Served Family Style: (2024 HAS ARRIVED HURRAY!!!) 
 

1. Lamb Chops with Porcini Sauce & Mushroom Cuscus Pearls 
2. Beef Tenderloin served with Buttered Mashed Potato Roses 
3. Sea Bass Filet with Shredded Potato Crust, Served with Sautéed Vegetables 

 
Dessert: New Year’s Surprise and Coffee-glaisse with ice cream 
 
Beverages: Unlimited Pop, Coffee, Tea 
 
Liquor: Premium Vodka, Champagne & Wine (for 10 ppl) (Less than 10ppl. or More, You Will Not Be Disappointed) 
 

Price: Before 12.20.23 $230.00 after $250 per person (All Included) (Party Favors will be Provided) 
But if your Service is Excellent, You Know What To Do...) Thank You!!! 

Some Menu items are subject to change without notice 


