New Year’s Eve Menu 
On 31/12/2016, 2016 @ The SQUARE

1699++ per person
STARTERS
Cold cut station

· Foie Gras Terrine perfumed Hua-Hin Muscat with toasted brioche 
· Duck jelly, onion mash, strawberry compote, fig mash
· European cold cut platter (perche saucisson, salami, duck rillettes, liver pork pate, Parma ham, cold roast beef, turkey breast)

· Cornichon pickles, white onion pickles, ginger pickles

Salad station

· Caesar Salad: with romaine and ice berg salad, steamed prawns, croutons, crispy bacon, parmesan, anchovy, roasted turkey breast, marinated salmon marinated and Caesar dressing.

· Thai-style pomelo salad with prawns 

· Pan-fried Hokkaido scallop salad
· Pomegranate, orange, crab stick salad
· Parma ham with Cantaloupe
· Smoked duck breast, strawberry and feta salad

· Mustard dressing, balsamic dressing, creamy dressing

Seafood cold station

· Sashimi station (Norwegian salmon, tuna,  fresh raw prawn, crabstick)

· Sushi (prawn, crabstick, avocado, salmon, tuna, octopus, vegetables)

· Salmon Caviar: yellow, orange, green

· Soy sauce, horseradish, wasabi, seafood sauce, fish sauce, shallot vinaigrette
· Fine de Claire oyster with rye bread and butter cup
· Blue crabs with mayonnaise 
· River prawn with thousand dressing
· Gravlax salmon Eiffel tower. louis Grondar recipes
· Salmon and crab mousse terrine served with Sauce Américaine
SOUP

· Lobster Soup with prawns, croutons, Rouille sauce, Emmental cheese
· Tom Yum Goong

Bread & Butter
Gluten free bread, French baguette, farmer’s bread, hard roll, soft roll, farmer’s baguette, walnut raisin Christmas bread, sausage bread
European Chaffing dish 
· Beef Bourguignon
· Chicken fricassee with morels and creamy white wine sauce

· Roasted stuffed pork lion with cranberry, bread crumbs, shallot, walnut minced pork and parsley with mustard seed sauce
· Braised Norwegian Salmon in white wine accompanied with Saffron, brown bisque Sauce

· Pan fried scallop with capsicum, chili, onion, green pepper and sweet basil
· Roasted parsnips with carrot and apple 
· Stewed potatoes cooked in red wine 

· Sautéed Brussel Sprouts with Smoked Bacon and onions
Asian Chaffing dish

· Massaman lamb leg with grape, cherry tomatoes, potato stew and fresh coriander

· Roasted whole Chinese duck with Chinese dipping sauce

· Stir fried kale with oyster sauce and garlic 

· Canadian lobster khao pad pon curry

· Stuffed crab with pork minced, glass noodle, and crab meat with sweet and sour cashew nut capsicum sauce 
· Stir fried cod with basil and black pepper sauce
· Jasmine rice

· Steamed Brown rice 

· Pad Thai with choice of big scallop, prawns, Turkey, blue crab or Canadian lobster 

Carving 
· Roasted  traditional turkey or capon stuffed with apple
· Honey Glazed Chestnuts, Brussel sprouts, sweet and sour cherry sauce

· Yorkshire pudding 

· Chipolata sausage roll’s with bacon

· Honey roasted ham with gravy sauce
Cooking Station
· Prawn
· Chicken breast
· Lamb chop
· Pork tenderloin
· Thai French tenderloin steak
· Salmon steak
· Red mullet fillet

Sauce

·  Mint sauce, seafood sauce, ketchup, mustard, nam jean gel, red and green curry sauce 

Assortment of imported cheese
DESSERT TABLE

