DESMOND NYE PARTY MENU

Primary Influence: Southwestern, Itallan & French

Italian Stationary:

-Tomato & roasted yellow pepper & oregano
Bruschetta with EVO and Parmeggiano
-Mozzarella & Strawberry & Basil Bruschetta with
aged balsamico and pistachio

-Antipasti Display

Prosciutto, Finocchiona, Mortadella, Soppresotta,
Bresaola, Coppa, Gorgonzola, marinated Ciliegine
Mozzarella, Aged Provolone, Fontina val d'aosta
-Garganelli Primaverra

-Action Station: Rigatoni with Beef Peposo Ragu
-Chopped Salad with Olive, Pepperoncini, Tomato,
Cucumber, Roasted Red Pepper, Red Wine

A Vinaigrette

-Chicken Parntesan

-Shrimp Scampi

-Sautéed Broccoli Rabe with Garlic, EVO and chili
-Roasted Fingerling Potatoes with Oregano

It.alian Inspired Butlered Hors d’Oeuvres
& Small Plates:
-Chicken Liver Crostini, black cherry
-Lamb Chop, porcini-fontina risotto
-Meatball, creamy polenta
-Beef Carpaccio, radicchio, fennel

Seared Tuna, pepperonade

ried Calamari

French Stationary:
-Blini with Smoked Salmon, cucumber, cream
cbeese.and horseradish
-Duck Rillettes on melba with cornichon and
sweety drop pepper
-Charcuterie and Cheese Display
Country paté, Mousse paté, Jambon de Paris,
Rosette de Lyon, Fourme d’Ambert, Valencay, Brie
de Meaux
-Mixed Baby Greens with blood orange vinaigrette
-Alaskan Rockfish with Ratatouille and white
burgundy butter sauce
-Carving Station:
»Magret Duck Breast with port & red bordeaux
reduction
Carved Beef Tenderloin with. bordelaise sauce
-Steamed Asparagus with hollandaise sauce
“Potato,Purée with créam and butter .
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French Inspired Butlered Hors d’Oeuvres &
Small Plates:

-Oyster Rockefeller

-Goat Cheese Fritter

-Seared Scallop with Truffle Butter

-Escargot Profiterole

-Pumpkin Bisque

-Lobster Croque Monsieur

Bourbon & Tequila Tasting Station:
-Candied Bacon

-Jambon Beurre Sandwiches
-Pandebono

-Tropical Fruit

-Ritz with PB and Horseradish

-Fried Plantains

Dessert Station:

-Crepes Suzette

-Deep Fried Apple Pie

-Flambé Apples with Calvados (action)
-Bananas Foster (action)

-Vanilla Ice Cream and Gelatos
-Seasonal Themed Macaroons

-Warm Cookie and Milk Station
-Chocolate Covered Strawberries
-Creme Bralée

-Bittersweet Chocolate Guinness Torte
-Chocolate Crunch Bar

-Red Velvet

-Portuguese Egg Tarts

-Lime and Mango Bites

-Raspberry and Blueberry Bites
-Cheesecake Bites

-Assorted Truffles and Caramels

Southwest Inspired Midnight Snack:
-Cheese Empanadas

-Beef & Pork empanadas

-Cuban Sandwiches

-Shrimp Cocktail Tacos

-Build your own Nachos & Salchipapa Station

o —Chorfqueso

-Southwestern Potato Skins



