New Year's
Cocktail

FRUITS & GUACAMOLE SHOTS
SHRIMP WITH COD “S BRANDADE
FOIE WITH FIG & PINE NUTS JAM

COTTAGE CHEESE AND MARINATED
SALMON VYOL AU VENT

HAKE SALAD TOAST
DUCK A L ORANGE CROQUETTES
PORK SIRLOIN & ROQUEFORT BROCHETTE

MUSHROOM & PARMESAN
CHEESE TARTLET




#
e ®
o ®
& ® .
®
A .
= N wT w7 A N AN AT A
EWYEAR S GALA ¢ .
@ HOTEL AMBASSADOR PLAYA 1§
> STARTERS ®
* ® Red berries, pumpkin seeds & mozzarella salad
Salmon, seafood with cocktail sauce
Pickled quail salad and crispy oyster mushroom
Pickled quail
® Tuna with citrus
® Cheese, patés and iberian sausages assortments
Special seafood platter
'.
. MAIN COURSES
Dama blanca cream soup )
* Sweet potato parmentier
° ® MEAT ©
- Roasted lamb *
® Roast suckling pig .
Beef sirloin with port sauce
X Carved beef steak .
. Meat pie
Lamb chops ® 4
. J FISH VEGETARIAN y i)
@ Salmon in cava sauce Vegetal burguer
Grilled turbot loins Cheese and onion pie L
Stuffed sole with prawns & seafood sauce Noodles with seasonal vegetables .
Shrimp scampi
@
. DESSERTS
. Apple pie - Vanilla creme - Pineapple and apricot tart - Cava jelly with red cherries - Nougats .

American chocolate cake - Mascarpone cream with raspberry puré - Mince pie - French pastries
® Black forest Cake - Chocolate fondue - Profiterols - Waffles - Selection of Xmas delights - seasonal fruits.



