New Year's
Cockeail

IBERIAN CURED HAM
FILO PASTRY BAGS WITH DUCK CONFIT & FOIE MOUSSE
PRAWNS SPOONS
ROASTED VEGETABLES BRUSCHETTA WITH TUNA & BASIL
OXTAIL CROQUETTES
CHICKEN TERIYAKI SKEWER
MELON & IBERIAN HAM SHOT

MINI MARSALA LAMB BURGERWITH YOGHURT
SAUCE
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® Waldorf salad

Mexican style sea bass ceviche
Goat cheese salad with chesnut vinaigrette
Salmon salad with tender sprouts and pink sauce
® @ Marinated quail salad with citrus fruits
Seafood cocktail
Tuna tartar cubes with sesame seeds
P Seafood platter, cheese selection, iberian sausages & paté assortments

MAIN COURSES

. Cream of crab soup
Dama blanca cream soup

@
° MEATS . @
® o Medaillon of beef tenderloin with Spanish sauce & black truffle
Iberian pork with boletus mushrooms .
. Shoulder of lamb stuffed with chesnuts, rosmary and honey .
. Lamb chops &
Suckling pig )
. Glazed duck confit .
@ FISH VEGETARIAN @
® Grilled tubot loins Sautéed mushrooms with texturised °
Sea Bass stuffed with mushrooms & prawns soybeans .
Cod au gratin Burritos with quinoa stir-fry
Prawn flambé Tabbouleh with chickpeas & dates
DESSERTS

. New Year Gala cake - Apple pie - Vanilla créme with Baileys - Chocolate coulant with caramel sauce

Three-chocolate cup with nougat mousse - Assortments of macarons - Red Velvet cake - Sacher cake

@ Caramel crumble cake - Tiramisu - Gin tonic with pop rocks - Chocolate fondue - Christmas selection
Lucky grapes and Seasonal fruits
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